
 
 

 

 

To start  
 

 

Tamal liwa 

Oysters  
 

With yuzu kosho 

mignonette  
 

Single 4  
 

Half a dozen 22  
 

A dozen 36  

 

 

Gougères  
 

8  
 

 

Beet s and chevre  
 

pistachio, manresa 

levain  
 

12  

 

 

Pork and kimchi 

croquettes  
 

aioli  

 

12  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

tuna crudo  
 

Meyer lemon ponzu, 

chili crisp  

 

14  
 

 

Green salad  
 

seasonal greens, 

blood orange , pepita, 

parmesan  

 

18  
 

 

Wild mushroom  

pasta  
 

hedgehog mushrooms, 

green garlic, 

parmesan  

 

24  

 

 

 

 

P l ates  
 

 

Roasted delicata 

squash  
 

vadouvan curry, chile  

crisp, cilantro  
 

22  
 

 

Miso black cod  
 

Served with  rice,  

pickle d purple daikon  
 

3 2  
 

 

Chicken schnitzel  
 

Breaded and pan fried, 

Served with celery 

root remoulade, lemon  
 

3 2  
 

 

dry - aged New York 

strip  
 

12oz steak, maitake, 

artichoke herb sauce  
 

6 8  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

To finish  
 

 

chocolate 

mousse  
 

chocolate, salted -

butter caramel, 

hazelnuts  
 

12  

 
Black tea  panna 

cotta  
 

Bergamot granita , 

mint  
 

10  

 
Point reyes bay 

blue  
 

rustic  cow  milk 

cheese, oro blanco , 

candied walnuts  
 

12  
 

 

Dessert wine  
 

Marco De  Bartoli, 

‘ Marsala  d'Oro Vigna 

la Miccia ’  
 

[ grillo ]  

Sicily, Italy, 20 19  
 

15  

 


