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one for 10, three for 26, five for 39

pimento cheese smoked chili ¢
carrot muhammara hazelnut dukkah
farmers cheese za’atar, garlic honey &

smoked fish dip smoked trout roe

jammy eggs spicy ajvar, furikake &%

ants on a log rhubarb, pistachio, golden raisin ¢ %a

G

spring pea toast ricotta, mint, black pepper, lemon, herbs 15 &
burrata rhubarb kumquat agrodolce, corriander, pine honey 17 &
beef tartare wild garlic pancake, sesame, shoyu 19

beef cheek pastrami chickpea roti, kraut, cucumber 17 b
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jojos magic salt, garlic mayo 9

over dressed greens veg, cheese, croutons, white french 12 ¢

asparagus miso tahini, charred allium labne, chili crunch 15 ¢ %
cauliflower sweet potato, golden raisin, lemon radicchio, pecorino 15 £
grilled english peas green olive verde, horseradish, gremolata 15 ¢

fat noodles spring pea, asparagus, ramp cream, salted peppercorn 23 £
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oysters old school, new school 8/24 % *

fried chicken schmaltzy za’atar mines 14 / ours 42

pork collar schnitzel red pepper rouille, wild garlic zhoug, mustard 27
burger box 1921 style, smoked cheddar, pickles, onion, our sauce 22
pork belly sarsaparilla beurre blanc, allium 35 %»

corned lLamb fermented mustard demi, allium 35 et

kate's fish prepared daily, fresh from the market mkt

steak cordelia fava bean chimichurri, tater puffs 90 *

~

vegetarian 4 gluten free i‘

REFER TO YOUR SERVER FOR VEGAN OPTIONS

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness*



