TO START

TOMALES BAY
GOLDEN NUGGET
OYSTERS

WITH YUZU KOSHO
MIGNONETTE

SINGLE 4.25
HALF DOZEN 24
DOZEN 42

GOUGERES
8

RADISH + BUTTER
SOURDOUGH

8

ARTICHOKE AND

MAITAKE CROSTINI

WITH CARAMELIZED
SHALLOTS

10

HALIBUT CRUDO
AGUACHILE VERDE

16

STONE FRUIT

CHEVRE, SORREL,
PRESERVED ORANGE,
CANDIED WALNUTS

15

ENGLISH PEAS

LABNEH, PEA SHOOTS,
DUKKAH

15

SMASHED
CUCUMBERS

SESAME DRESSING, CHILI
CRISP, CILANTRO

15

FRIED EGGPLANT

OAXACAN CHEESE, EARLY
GIRL TOMATOES, BASIL

14
SUMMER SQUASH
PASTA

CAVATELLI, BASIL, BREAD
CRUMBS, PARMESAN

25

PLATES

MISO COD

SERVED WITH RICE +
CUCUMBER SUNOMONO

34

CHICKEN SCHNITZEL

SERVED WITH CABBAGE
REMOULADE

30

PORK COPPA

SSAMJANG, LITTLE GEM
LETTUCE

34

TO FINISH

CHOCOLATE
MOUSSE

STRAWBERRIES,
WHIPPED CREAM,
HAZELNUTS

12

DESSERT WINE

MARCO DE BARTOLI,
‘MARSALA D'ORO VIGNA

LA MICCIA”
[GRILLO]

SICILY, ITALY, 2019
15

*CONSUMING RAW OR UNDERCOOKED

MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS



