TUNA PINEAPPLE CEVICHE
Jire-grilled pincapple. leche de tgre.
crispy quinoa & plantain chips *

§2

TIRADITO
yellow tail. wood grilled peach,
avocado crema, crispy quinoa &
habanero passion Jruit aguachile ™

§21
PIBIL DUMPLITIGS

pibil /76’6/ short 1ib. grilled
e & sesame seeds

pincapp,
§14

SMORKED LINGUIC

smoked potato & citrus
pepper aioli
§u

SALADS
<

P
SMOKED GREENS
baby bok choy, spring peas,
charred avocado, edamame
vinaigretie & black sesame

§18
SPICY PEANUT & TOMATO

peanut dressing heirloom
tomato. baby gem, daikon radish,
onion, mala chite, whipped queso
de cabra & sour nut

$16
SHISHITO CAESAR

bonito, charred shishito
peppers. ricotta salata, tapioca
chicharron & togarashi

$15

fIDD PROTEIN TO YOUR GREETNS
fISK YOUR SERVER FOR OPTIONS

JIDES

PAPAS ASADA
Srilled potato. kyoto butier,
ricolta salata
§12

BLISTERED ROOT
VEGETABLES
ancho chile, 10/1{050/7, cornm nuts
14

WHIPPED POTATOES
Ryoto & confit garlic mash
polaio
§12
GRILLED ASPARAGUS
cdamame hummus,
pomesranaie & olive oil
§14
FRIED RICE
mushrooms, carols
& english peas
§12

SWEET POTATO
herb labneh, yuzu marmalade,
Jried sea weed. fresnos & chili oil
§14

TEMPE, ARIZONA

miso tomato butter. almond

FILEHY ATHMAL

a /eaél 0/ e (:er/my the ;m’mf// animal within

BREAD FOR THE TABLE

FIRE ROASTED
MILK BREAD BONE MARR QW

& kalamata

sour (/()L{7/7 [oast. jalapeno
marmalade with demi

§7 §16
= SMALLPLATES 7=
’ delections to shaie foi the lable 3
GRILLED OYSTERS EDAMAME HUMMUS
sochujang butter. chives, edamame, chickpeas arlic,
chibuahua queso ™ pistachio tahini, pomesranate,
2aatar & plantain chips
add linguica 01 shimp $16
WOOD-FIRED
asuachile joam, fresno relish & Dl /B E E F ‘T ﬁ MH M b
ailled lemon * shishito peppers. green onjon. kosho,
: §2) €gs gel & plantain chips
$21
CHEDDAR & KIMCHI VEGAN CEVICHE
CROQUETTE Jicama, Youns coconut, pomesrandie,
cheddar, red chili aioli & kimehi mansos, hearts 0/({%///'77. artichokes
$16 avocado c/*(fmajs Cplantain chips
16

MELTED
CAST IRON BRIF

brie, chiluahua cheese, /C’c(/éf/’ape& infused
honey. rilled sirawberries & smoked pecan

STEAR SELECTIONS PAIRED WITH

Srilled peewee potatoes, baby arugula. red kosho
vinaigretie, ricotta salata & sesame chimichurri

KC IIEW YORK

14 ounces

CENTER CUT FILET

Sounces

~ WOOD-FIRED NAPA CABBAGE
chili & soy plant butier, vegan cashew parm & mala spice
§21

BOMBA RICE

paclla ‘
shiimp. linguica, chicken, piguilly peppers, sreen peas &
) kosho aioli '
$26

LEMONGRASS HALF CHICKE
caramelized carrots, kyoto roasted Sarlic mash
potatoes & jalapeno jam ™

CAMPFIRE BRANZITO

chorizo sofrito. yellow corn & mala satice -
§31

SPICY WHOLE LOBSTER
tteokbokki korean mac n cheese, kimehi. corn,
pork belly, s/g:s\//l/f() peppers
68

LAMB CHOPS

sarbanzo cassoulet & tosarashi crusted peewee potato ™
§38

ANCHO CHILI GLAZED PORK CHOP
linguica fried rice, 0/7/}$§’6 & ancho chile glaze

BONE-11 SHORT RIB

black bean, pibil 3{75’90'/7 & escabeche

ELOTE ASADO
herb lebne, kosho aioli &
cormn nuts
$12

SAEWERS

P~

OYSTER MUSHROOM
chile ancho glazed. pineapple,
scallions, red kosho aoili & fried rice

$11
CHICKEN

koji cream, scallions, lemon
ginger aioli & Jried rice

§14
SHRIMP

manzano butter, fried rice &
ginger lemon aioli

$16

TRY ALL OF THE SKEWERS
ORDER FOR THE TABLE

a me’a@ gelection

/fmb/wa’ table-side

FLAMBADOU

3201
BONE-1T1
RIBEYE

peewee potatoes, red
kosho vinaigrete,
arugula, ricotta salatia,
red onion & sesame
chimichurri

$165

molten

FILTHYANIMAL.COM

*ITEMS ARE SERVED RAW OR UNDERCOOKED - CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK FOR FOOD BORNE ILLNESS





