<~DINNER~>

SNACKS

PICKLED QUAIL EGGS 2-
HONEY-CUMIN GLAZED NUTS &4-
MARINATED OLIVES 3-

SUMAC POTATO CHIPS WITH GARLIC-LEMON YOGURT AND ZAATAR 5-
JERK SPICED DUCK HEARTS WITH PICKLED PINEAPPLE AND THYME SALT 5-

SHISHITO PEPPERS WITH HOUSE-SMOKED SALT 5-

ARTISAN CHEESES - SEASONAL BELLS AND WHISTLES 4- EA. / ALL 4 FOR |5-

PLATES

PORK BELLY SLIDERS
DELICATA SQUASH TEMPURA, MIZUNA, MISO-ALE MUSTARD 5- EA.

ROASTED BEETS & CARROTS
GOAT CHEESE RIBBON, QUINOA, SMOKED DATE PUREE,
VADOUVAN, CORRIANDER |2-

HIRAMASA CRUDO
CHARRED AVOCADO, ORO BLANCO, WHITE SOY, MITSUBA |4-

CARAMELIZED SCALLOPS & SWEETBREADS
KABOCHA SQUASH SPAETZLE, ROMANESCO,
PICKLED BEECH MUSHROOM, GREEN APPLE SYRUP 24-

36 HOUR BEEF SHORTRIB
SMOKED ONION GLAZE, CHANTERELLE,
BRUSSELS SPROUTS, PARSNIP 23-

KING MACKEREL " A LA PLANCHA”
CRUSHED POTATO, LETTUCE, SEAWEED TAPENADE 2I-

MISO GRILLED TRUMPET MUSHROOMS
ARTICHOKE, BROWN RICE, BUTTERNUT SQUASH,
BLACK GARLIC, RED SHISO 17-

BONE MARROW
CAPER GREMOLATA, GARLIC CONFIT |2-

PORCINI BOUILLON
CELERY ROOT CUSTARD, APPLE, BLACK TRUFFLE OIL |2-

EXECUTIVE CHEF: TED FLEURY

4% SERVICE CHARGE ADDED FOR SAN FRANCISCO EMPLOYER MANDATES
INCLUDING THE HEALTH CARE SECURITY ORDINANCE.



