
B E E F  T A R T A R E ,  1 6 .

local minced beef,  cured egg yolk, 
fines herbs, mushroom oil ,  house chips

S M O K E D  C A B B A G E  
" B A B A G A N O U S H "  D I P ,  1 2 .

dukkah, herbs, grilled flatbread

S T E E L H E A D  C R U D O ,  1 4 .
crispy parsnip, squash dashi,  cilantro

M E A T  A N D  C H E E S E  B O A R D ,  3 4 .

chef's selection of three meats and three cheeses,

accoutrements

O C T O P U S ,  1 8 .

"papas bravas",  crispy chorizo, saffron aioli , 

picked herbs

F R I E D  C U T T L E F I S H ,  1 8 .
fried chilies,  confit garlic aioli

D U C K  F A T  B R I O C H E ,  8 .

house made rolls,  cultured truffle butter

Notice: The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness.

G R I L L E D  R O M A I N E ,  1 2 .

crispy shallots,  roasted garlic dressing,
Calabrian chili  vinaigrette

K A L E  S A L A D ,  1 2 .

pickled radish, dukkah, toasted farro, 
creamy tahini dressing

S M O K E D  B E E T  S A L A D ,  1 4 .
labneh, satsuma mandarin, toasted sunseeds

smoked tomato puree, crispy rice, saffron, black garlic

variations of parsnips, satsuma jus, fennel

smoked mushroom puree, conserva, parmesan

salsa macha, roasted peanuts, cauliflower puree

variations of squash, béarnaise

stewed tomatoes, fumet, seafood

toasted farro, confit mushroom, consommé

cabbage, toasted sesame seed, tahini

carrot puree, mustard cream, pickled shallot

two all  beef smash patties,  american cheese, 
clausen pickles,  bacon aioli ,  

toasted brioche bun 

Executive Chef 

C o l i n  M c G o w a n
Chef De Cuisine

C o l e  F i t z g e r a l d


