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«DINNER»
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executive chef: ted fleury
        4% service charge added for san francisco employer mandates
      including the health care security ordinance.

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 15-

.......................................



delicata squash tempura, mizuna, miso-ale mustard 5- ea.



goat cheese ribbon, quinoa, smoked date puree,
vadouvan, corriander  12-



charred avocado, oro blanco, white soy, mitsuba  14-



kabocha squash spaetzle, romanesco,
pickled beech mushroom, green apple syrup  24-



smoked onion glaze, chanterelle,
brussels sprouts, parsnip  23-



crushed potato, lettuce, seaweed tapenade  21-



artichoke, brown rice, butternut squash,
black garlic, red shiso  17-



caper gremolata, garlic confit 12-



celery root custard, apple, black truffle oil  12-


