DINNER

SQUASH BLOSSOM FRITTO 17
herb ricotta stuffed + pine nuts + chili-garlic agrodolce

HAMACHI CRUDO 18
watermelon radish + avocado + fried taro + yuzu + miso powder

KOREAN BEEF TARTARE 18
asian pear + sweet-soy dressing + crispy rice cake + black garlic aioli

POZOLE VERDE 12
tomatillo-poblano soup + hominy + radish + cilantro + lime + crispy blue corn tortilla
HEIRLOOM TOMATO MOSAIC 17
buffala mozzarella + basil + avocado + ginger-balsamic vinaigrette

SPICED LAMB RIBS 19
sherry-honey glazed + grilled shishitos + mint-tahini yogurt

BABY ROMAINE SALAD 15
caesar dressing + torn sourdough crouton + crisp double-smoked bacon

+ parmesan cheese

BURRATA 22

fig-saba jam + pistachio pesto + speck + pickled strawberries + toasted sourdough

EXECUTIVE CHEF GILLIAN OSBORNE
We will do our best to accommodate any requests or special dietary needs.
Please inform us of any food allergies



TAGLATELLE DI CONIGLIO

riesling braised rabbit ragu + peas + wild mushrooms + tarragon + parmesan

29

GRILLED OCTOPUS 25
romesco + black olive + smoked fingerling potatoes + marcona almond

+ chorizo vinaigrette

BEETS AND QUINOA 22
candy cane beets + fennel + fresh raspberries + chévre + micro sorrel

SHRIMP SPAGHETTI 27
tomato passatina sauce + garlic-chive gremolata

THE GRAND BURGER 19
comté cheese + caramelized onions + truffle aioli

on a brioche bun with porcini dusted fries

CHILEAN SEA BASS 37
asparagus + radish + wild mushrooms + smoked ham hock cream

GRILLED SKIRT STEAK 35
salsa borracha + mexican style street corn + pickled red onion + lime

WHOLE ROASTED HARRISA CORNISH HEN 42

(recommended for 2)
saffron israeli couscous + toasted almond + grilled fennel and peppers
+ spiced yogurt

EXECUTIVE CHEF GILLIAN OSBORNE
We will do our best to accommodate any requests or special dietary needs.
Please inform us of any food allergies



