
Ch e e s e  &  Ch a r c u t e r i e
O Y S T E R S  - KUMQUAT KOSHO MIGNONETTE, CHILI OIL*
$ 4 . 5 0 / E A C H  O R  $ 2 4 / H A L F - D O Z E N

C A V I A R  - CREME FRAICHE, CHIPS, CHIVES
$ 9 5 / O U N C E

T I N N E D  F I S H  - HOT SAUCE, PIPARRA PEPPERS, POTATO CHIPS
S A R D I N E S  O R  A N C H O V I E S  O R  M A C K E R E L  $ 1 5

C H E E S E  &  C H A R C U T E R I E  -                                                                                       
GREEN RIVER BLUE,  ROCKET ROBIOLA, BEEMSTER GOUDA,                                                                   
CHICKEN LIVER MOUSSE,  SALAMI,  COPPA
$ 8  E A C H ,  B O A R D  O F  T H R E E  F O R  $ 2 2 ,  B O A R D  O F  S I X  $ 3 9

S t a r t e r s
O L I V E S  - CITRUS, THYME, FENNEL POLLEN    6

D E V I L E D  E G G S  - SMOKED HONEY, BACON, CHIVES    9

C H I C K E N  L I V E R  M O U S S E  - BLACKBERRY JAM, FENNEL POLLEN  10

C A R R O T  S O U P  - ALEPPO ONIONS, CROUTONS    10

F L O U N D E R  C R U D O *  - FAVA BEANS, PICKLED KUMQUAT, OCA, PROSCIUTTO,
YUZU VINAIGRETTE    21

S T E A K  T A R T A R E *  - MUSTARD AIOLI, MACERATED SHALLOTS, RED PEPPERS,
FRIED SHALLOT, BELPER KNOLLE, EGG YOLK    21

Ve g e t a b l e s
G R E E N  G O D D E S S  - CRESS, FRISÉE, TETRAGONAL, PARMESAN, ROASTED
ALMONDS    15

R U T A B A G A  - STEM MUSTARD, PICKLED KOMBU, BLOOD ORANGE, NIGELLA SEEDS,
TOASTED RICE POWDER    13

S N A P  P E A  - FENNEL, BREAKFAST RADISH, BROWN RICE VINAIGRETTE,
WASABI-YOGURT MOUSSE, SESAME SEEDS, CURLY ENDIVE    15

C R I S P Y  R I C E  &  B E A N S  - ANDOUILLE SAUSAGE, GREEN GARLIC, SPRING
ONION, PICKLED OKRA, ARUGULA, BURNT SCALLION VINAIGRETTE    16

Pl a t e s
G R I L L E D  C H E E S E  - BEEMSTER GOUDA, LOOKING GLASS RIDGELINE, AGED
TILLAMOOK CHEDDAR, FRENCH BREAD, SIMPLE SALAD    15
A D D :    B A C O N  J A M  $ 4     C A L A B R I A N  C H I L I E S  $ 3      K I M C H I  $ 4

H O T  I T A L I A N  P A N I N O  - PROSCIUTTO, PECORINO, CALABRIAN CHILLIES,
FOCACCIA    18

L U M A C H E  - SNAP PEAS, FAVA GREENS, PARSLEY, CREME FRAICHE, CALABRIAN
CHILLIES, SPICY BREADCRUMBS    22

B U C A T I N I  A N D  C L A M S  - CHARRED SPRING ONIONS, GREEN GARLIC, BACON,
SORREL BUTTER, BREADCRUMBS, BLACK LIME    24

S E A R E D  B L A C K  C O D  - ROASTED HAKUREI TURNIPS, RAPINI, FRIED GARLIC,
LEMONGRASS & HERB COCONUT CREAM, CRESS    32

R O A S T E D  H A L F  C H I C K E N  - CRISPY POTATOES, CAPERS, CREME FRAICHE,
GREEN ONIONS, FRIED SHALLOTS, PARSLEY    36

A  3 %  K I T C H E N  A P P R E C I A T I O N  F E E  I S  R E Q U E S T E D  O F  A L L  D I N I N G  G U E S T S .   
T H E  E N T I R E T Y  O F  W H I C H  I S  A P P R E C I A T E D  A N D  P A S S E D  T O  T H E  U N S U N G  

H E R O E S  I N  T H E  B A C K  O F  T H E  H O U S E .   H E  A R E  H A P P Y  T O  R E M O V E  I F  Y O U  P R E F E R .

* C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,  S H E L L F I S H  O R  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S .   
 


