
EXECUTIVE CHEF GILLIAN OSBORNE 
We will do our best to accommodate any requests or special dietary needs. 

Please inform us of any food allergies 

 
 

S N A C K S  

BLIST ER ED SHISH ITO P EPPER S  
lime + tajin 
 

6 

KETT LE CHIPS  
malt vinegar aioli 
 

7 

MAR INAT ED  WARM OL IVE S  
picholine + nicoise + chili + lemon + rosemary  
 

7 

SMOKED  NUT S  
sweet + salty, served warm 
 

9 

SELECTION OF  ART ISAN AL CH EESES  
served with sourdough crisps  
and seasonal accompaniments 
 

27 

 
SQUASH  BLOSSOM F RITT O  
herb ricotta stuffed + pine nuts + chili-garlic agrodolce 
 

17 

BABY R OMAINE SALAD  
caesar dressing + torn sourdough crouton + crisp double-smoked bacon 
+ parmesan cheese 
 

15 

POZ OLE VERD E  
tomatillo-poblano soup + hominy + radish + cilantro + lime + crispy blue corn tortilla  
 

12 

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

22 

HAMACH I  CR UD O  
watermelon radish + avocado + fried taro + yuzu + miso powder 
 

18 

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

19 

HEIR LOOM T OMAT O MOSA IC  
buffala mozzarella + basil + avocado + ginger-balsamic vinaigrette 
 

17 
 

  



EXECUTIVE CHEF GILLIAN OSBORNE 
We will do our best to accommodate any requests or special dietary needs. 

Please inform us of any food allergies 

 
 

BEET S AND QU IN OA  
candy cane beets + fennel + fresh raspberries + chèvre + micro sorrel 
 

22 

SHRIMP SPAGHETT I  
tomato passatina sauce + garlic-chive gremolata 
 

27 

GRILLED  CHIC KEN SAND WICH  
avocado + crisp double smoked bacon + arugula + sundried tomato aioli  
on sourdough toast served with house greens 
 

18 

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

37 

THE GR AND  BU R GER  
comté cheese + caramelized onions + truffle aioli 
on a brioche bun with porcini dusted fries 
 

19 

CHARR ED  C ORN PIZZ A  
red onion + basil pesto + buffala mozzarella 
 

20 
 

 
 

D E S S E R T S  

STRAWBERRY -PISTAC HIO T IR AMISU  C AKE  
pistachio crunch + strawberry sorbet 
 

14 

FROZ EN N UTELLA C HEESECAKE  
dark chocolate glaze + hazelnut wafer + smashed raspberries 
 

14 

RHUBAR B ALMOND T ART  
white chocolate-ginger ice cream 
 

14 

FRESH MINT IC E CR EAM  
with warm fudge sauce + pizzelle 
 

10 

 


