LUNCH

RAW & CHILLED

HAMACHI CRUDO*
cucumber - radish - cilantro - salsa seca - aguachile blanco
21

TUNA TARTARE*

black sesame - cilantro - avocado - sprouts - cucumber - trout roe - taro root chips

23

BEEF TARTARE *
Asian pear - confit egg yolk - rosemary potato chips - kimchi vinaigrette

19

SHAREABLES

HUMMUS
crudités & grilled naan

14

GRILLED OCTOPUS
Castelvetrano olives - salsa verde - crispy prosciutto - chilled legumes

20

CHICKEN LIVER TOAST
mostarda - radish - chervil - sourdough
21

WINGS
sweet chili glaze - garlic parm - buffalo - ranch or blue cheese
8cli4

HOUSE-MADE FRIES

12
Add truffle oil & grated Grana Padano +3

GREENS

LOCAL LETTUCES
pickled leeks - aged Manchego - almond brittle - grapes
18

SMASHED CUCUMBER SALAD
smoky baba ghanoush - sumac onions - toum - chili thread - dill

19

Add-ons | grilled chicken +9 | grilled shrimp +12

HANDHELDS

DOUBLE SMASH BURGER

two 4-oz patties - shredded lettuce - tomato
American cheese - zesty Thousand sauce

17

CRISPY CHICKEN SANDO

brined & fried boneless thigh - red cabbage & jalapefio slaw
tomato - nori mayo

15

BRISKET BAHN MI

toasted baguette - radish, cucumber, & carrot vinegar slaw
kewpie mayo - jalapeno

PLATES

CAVATELLI PASTA
salumi, preserved Meyer lemon, romano beans, morels, caciocavallo
23 entrée / 14 primi

BRANZINO “ACQUA PAZZA”
roasted cherry tomatoes, salmoriglio sauce, roasted red pepper purée
32 filet
HARISSA & POMEGRANATE-GLAZED BRISKET
bok choy - red curry - cashews - chili-garlic crunch - green onion

27

SHRIMP & SAUSAGE
andouille, garbanzo beans, tomato, grilled bread

28

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



