
starters
bread & butter
grilled sourdough | butter duo of the day   small 5 | large 8  add house marinated olives 6

vietnamese nuóc châm short rib
lemongrass noodles | bean sprouts | cucumber | cilantro | candied peanuts 23

bacon duo
braised bacon rosette | candied bacon | black pepper grit cake | pistachio pesto | 
ancho cherry gastrique | butternut sage purée  18

sesame cured salmon*
rice fritter | wasabi crema | tobiko caviar | cucumber yuzu broth | jalapeño cilantro oil | 
sesame seeds | cilantro  19

seared scallops*
smashed hushpuppy | caper brown butter XO sauce | jalapeño syrup | green onion | 
sesame passion fruit sauce  21    add a scallop 9

pear & leek tart
tofu tahini | poached pear | braised leek | pickled mushroom | dill | oregano | hazelnuts | 
caramelized goat cheese crumble | celery raisin jam  15

soup & salads
add: chicken 8 | shrimp* 9 | cured salmon* 13 | fish* mkt. price

soup of the day   cup 7 | bowl 9

roasted beet salad
sorghum sambal goat cheese | greens | bacon | cherry ginger purée | cantaloupe lime leaf sauce | pecans 11 

horseradish caesar
kale | romaine | red cabbage | smoked lemon oil | horseradish parmesan aioli | dijon tempura crunchies | 
worcestershire whip  11

etch salad
arugula | red cabbage | fennel | apples | bleu cheese | white balsamic | olive oil | hazelnuts | 
candied orange peel  10

mains
cornmeal catfish*
coconut rice cake | kebat butter | lemongrass fish caramel | chioggia cabbage slaw | 
cashews | tamarind balinese banana sauce | smoked pineapple oil | cranberries  36

big night pie 
four cheese filo pie | zucchini | black olive quinoa caviar | eggplant raisin sauce |  
smoked red bell tomato sauce | arugula | caper garlic vinaigrette 34

pork katsu*
panko crust | ginger soy glaze | smoked sweet potato miso grits | yuzu kosho aioli |
shaved cabbage | cucumber | orange segments | pickled pear | peanuts | chili crisp  41

curried chicken
braised leg quarter | makhani cashew curry | crispy potato | red onion kale pakora | 
mint raita | herb relish | lemon  36 

za’atar crusted venison* 
spring vegetable rotolo | broccoli spinach ricotta filling | pistachio olive crumble | 
chili oil | garlic yogurt | pomegranate red lentil hummus | lemon herb compound butter  49 

grilled filet mignon*
french onion potato clutch | broccolini | roasted carrot | burgundy gravy |
worcestershire whip | pickled mustard seeds  55    add a scallop 9

sides
patatas bravas
crispy potato wedges | salsa brava | chimichurri | shaved manchego | cumin crema   11

fried brussels sprouts 
lemongrass fish caramel | orange blossom crema | orange segments |
brown butter sambal | almonds  11

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

celebrating 10 years!

enjoy these original menu favorites, returning for a limited time in honor of our 10th anniversary


