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tonight’s menu

TO START

Service of Passmore Ranch Caviar
bellwether farms creme fraiche & potato chips
acipenser select | kaluga reserve 1501 175
Citrus Marinated Olives

drake family farm goats milk feta & marcona almonds 14

Organic Chicken Liver Mousse

sweet pepper jam, pickled unagi cucumber & rustic sourdough 24

Pacific Big Eye Tuna

regier family farms stone fruit, avocado, ginger almonds & citrus thyme dressing 25

Avocado Hummus

santa barbara pistachio salsa verde, nigella seeds & lavash 17

Crispy Baby Artichokes

burratina, green tomato jam & red watercress 24

Salad of Coleman Farm Salanovas

heirloom tomatoes, castelvetrano oilves, drakes feta, unagi cucumber, shallot & oregano vinaigrette 22
Sourdough Bread

erah of inez extra virgin olive oil 10

FOLLOWED BY

Roasted Skull Island Prawns
m’hamsa couscous, taggiasca olives, calabrian chili, garlic & dry vermouth 34

Wild Mushroom Rigatoni
housemade fennel sausage, wild arugula butter & sourdough gremolata 36

Torchio Nero Arrabiata
dungeness crab, alle-pia nduja, herbed walnuts & calabrian chili pesto 38

Pitman’s Heritage Spatchcock Chicken

lopes family farm brown rice, pole beans, shallots & lemon caper condiment 36
Pacific Roasted Halibut
little neck clams, munak ranch sun gold tomatoes, caramelized fennel & saffron sauce 47

Prime Filet Mignon

thorne family farms charred gems, weiser farms jimmy nardello peppers & whipped fromage blanc bearnaise
52

From Our Butchers Case

dry-aged new york strip 52
80z denver steak 46
80z hanger steak 44

FROM THE FIELD

Thorne Family Farms Sweetcorn Ribs
tahini dressing, lime & micro cilantro 17
Smashed Yukon Gold Potatoes
chimichurri, fresh horseradish & chives 14
Larry’s Za’atar Roasted Carrots

straus yogurt, santa barbara pistachio & feta 15

Menus are subject to change as they are seasonal.

cell phones, tweeting and e-mailing have been proved harmful to other diners’ appetites.
4% small business surcharge will be added to all



