starters

bread & butter
grilled sourdough | butter duo of the day small 5 | large 8

pumpkin flatbread
roasted pumpkin boursin | pickled apple | tempura oyster mushrooms
sage jalapefo syrup | watercress 15

sesame cured salmon*
rice fritter | wasabi crema | tobiko caviar | cucumber yuzu broth |

jalapefo cilantro oil 16

baked feta
mediterranean olive & caper sauce | avocado fenugreek smash |
mint orange syrup | toasted focaccia 15 L

lamb meatballs*
mole roja | masa cake | white chocolate masa whip | chimichurri |5

vegan mushroom parfait
yellow beet béarnaise | pear celery root whip | fried shallots | olives | pickles |
squash crackers 14

soup & salads

add: chicken® 7 | shrimp™ 8 | pork ribeye* 15 | house smoked salmon 15 | fish* mkt. price
soup of the day cup 7 | bowl 9

horseradish caesar
kale | romaine | radicchio | smoked lemon oil | horseradish parmesan aioli |
dijon tempura crunchies | worcestershire whip 14

etc. garden salad
farm greens | radicchio | truffle & black garlic white balsamic vinaigrette |

tomato | cauliflower | yellow beets | broccoli | red chili flakes | fresh mozzarella |
smoked white bean sauce 14

roasted beets & coconut goat cheese
orange segments | fig & cherry chamoy | farm greens | pink peppercorn oil |
candied cinnamon pepitas | aleppo carrot sauce | watercress |5

ner

mains

add a side salad or a cup of soup 7

cornmeal catfish*
cauliflower remoulade | hushpuppy bread pudding | roasted celery root sauce | watercress oil |
smoked apple coulis | kale | radicchio | fennel | green onion | beet hot sauce 35

grilled pork ribeye*
pasilla papaya flan sauce | coffee rum mole | sweet potato risotto tamale | sunflower sprouts | kale |
achiote charred orange vinaigrette | pickled tomatillo | roasted peanuts | brussels sprouts 34

seared chicken breast & carrot gnocchi*
chickpeas | bacon | cremini mushrooms | caramelized onion | chicken broth | cream |
parmesan | fennel | arugula | parsley | lemon thyme essence 33

crispy duck breast*
honey ras el glaze | winter squash kataifi pie | almonds | black garlic blackberry whip |
berbere brussels sprouts | carrot aleppo sauce | tagine gravy 38

sake & plum braised beef short ribs bowl*
udon noodles | shiitake broth | sugar snaps | carrot | roasted turnip | wakame salad |
umeboshi whip | green onion 37

mushroom & hominy filo tart
smoked poblano sauce | beet mustard seed jam | cashew tortilla crema | kale |

charred carrots | shaved brussels sprouts | chioggia beets | black garlic truffle dust |
olive oil 29

sides

roasted carrots
masala coconut granola | chioggia beets | curry pickled raisins | coffee yogurt 9

schmaltz roasted brussels sprouts
berbere | orange flower water | cashews 9

*These items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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