
 Bread +Snacks  bread plate  8 
 compound butter & olive oil 

 moroccan spiced nuts  6 
 cashew | pistachio | pecan 

 castelvetrano olives  6 
 pickled turnip 

 french fries  9 
 curry ketchup 

 Vegetables  herbs & greens  12 
 mixed greens | fresh dill | herb dijon vinaigrette 

 stone fruit & burrata  16 
 seasonal stone fruit | olive oil & balsamic 

 grilled marinated artichoke  16 
 tomato vinaigrette 

 patatas bravas  11 
 thyme labneh 

 taiwan bok choy  11 
 lemongrass hoisin 

 eggplant trombe  13 
 etto pasta | castelvetrano olive caponata 
 *add burrata for $5 

 Seafood  red snapper fish & chips  15 
 tartar sauce 

 seared swordfish  16 
 soba noodles | gobo root | miso sauce 
 duo of scallop  20 
 carrot slaw | curry vanilla vinaigrette 
 lentils 

 Meats  duck taquitos  14 
 confit duck leg | roasted garlic cumin crema 

 cantimpalitos  12 
 li’l pork sausages | cider & parsley 

 chicken mole  15 
 pepian mole | mexican squash 

 grilled 8oz flat iron steak  26 
 chimichurri 

 chicken-fried lamb chops  20 
 chorizo gravy 

 Cheese  cheese plate  32 
 cheese & charcuterie plate  34 


