
Á LA CARTEHAMACHI CRUDO
Ba lsamic  Strawberr ies  |  P ink  Peppercorn  |  M int  24

‘PANZANELLA’ SALAD 
Fr ied  Green  Tomatoes  |  Har icot  Verts  |  Bo i l ed  Peanuts  |  Red  Ch i l i  Ranch  17 

ROASTED GOLDEN BEETS 
Ricotta  |  P ick led  Gooseberr ies  |  Macadamia  Crumb le  |  Herb  O i l  |  Gr i l l ed  Sourdough  17 

COBIA COLLAR
Nuoc  Cham |  Tha i  Ch i l i s  |  C i l antro  26

CELERIAC PIEROGIES
Green  Garbanzo  |  B lack  Pear l  Trumpet  Mushrooms |  Sunchokes  22 

FRIED CHICKEN AND WAFFLE
Miso  |  Yuzu  Map le  |  Cav iar  32

BRAISED PORK CHEEKS
Anson  M i l l s  Corn  Pudd ing  |  Smoked  Tomato  Sugo  |  P ig  Ear  Ch icharron  23

POTATO CRUSTED FISH 
Bread  & Butter  Re l i sh  |  D i l l  O i l  |  Creme Fra iche  34 

16 OZ ZA’ATAR SHORT RIB
Orange Labneh |  Gar l ic  Purée |  Skug Roasted Mushrooms |  Beef  Fat  Urfa Rot i   75

FRITTELLI 'CACIO E PEPE' 
Cav iar  Herb  Cream |  Fr ied  Dough  |  Cracked  Pepper  |  Parmig iano  22

VINDALOO PAPPARDELLE
Lamb Neck  |  P is tach io  P istou  |  Tamar ind  Tomatoes  |  Preserved  Lemon Yogurt  27

GNOCCHI 
Par is ian-Sty le  |  Short  R ibs  |  R icotta  |  P ick led  Peperonata  32

SEARED FOIE GRAS
Huck leberry  M inus  8  Gastr ique  |  Cashew Pear  Nute l l a  |  Van i l l a  Pear  25


