
Raw Oysters
baywater sweets with a selection of citrus*  24 / 45

Trout Toast
kelp cured trout on grilled bread with parsley aioli and horseradish*  16

Albacore crudo
capers, shallot, olive oil, tonnato and house made potato chips * 19 

Fried Chicken
green szechuan peppercorn, basil, radish, spicy sour cream  18

Beef Tartare
pastured beef from pat n tam’s ranch, yolk sauce, shallots, capers, grilled bread   18

add smoked marrow bone 7

Badger Flame Beets
steamed in verjus from Clos Electrique, celery root remoulade, walnut oil  16

Chicory Salad
treviso, pine nut vinaigrette, pine nut breadcrumb, meyer lemon, pecorino stagionato   14

Dungeness Crab Salad
visser’s farm endive, cress, chervil, crab fat dressing, confit garlic croutons  24

Black Trumpet Mushroom Pasta
vesuvio pasta, smoked butter, creme fraiche, parsley, parmesan, breadcrumb  26

add perigord black truffle $20

Dry Aged Mcfarland Springs Trout
grilled over charcoal with tosazu sabayon, raw & dashi braised kojinut squash, makrut lime  30

Grilled Pork
pastured pork, puntarelle alla romana, cantabrian anchovy, garlic  30

Onglet Steak Frites
koji and peppercorn crusted hanger steak, sauce diane, house cut kennebec potatoes*   40

Cheeseburger
house ground brisket, white onion, cheddar, garlic aioli, green peppercorn dijon, fries*  22 

Bread & Butter ken’s bakery batard with house cultured butter  7             ouse cultured butter  7             Fries sauce choron  8

We add a 20% service charge that goes directly to the staff.  We also add a small 3% wellness charge to pay for staff healthcare :)
*eating undercooked, raw meat, seafood  or unpasteurized eggs may cause illness



Dessert

Fuyu Persimmon Sorbet black futsu squash, riesling vinegar  10
Willi Schaefer ’Himmelreich’ spatlese, saar, germany 2020 riesling  15

Roasted Kombu Ice cream infrared toasted sesame oil   9
Quinta do pesos, carcavelos, portugal 1992   18

Dark Chocolate Pistachio Tart valrhona chocolate sable, pistachio chantilly cream   13
Quinta do infantado, tawny port, portgual nv   12

Beef Fat Cruller caramel sauce, smoked salt   11
Quinta do pesos, carcavelos, portugal 1992   18

Dessert cocktail
Awake and pretty much sober   15

vodka, cold brew coffee, new deal coffee liqueur, house 
coconut cream, cinnamon, nutmeg...basically an espresso martini.

Dessert wine
Lauer ‘no 7’ spatlese, saar, germany 2022 riesling   12

Keller auslese, rheinhessen, germany 2022 rieslaner   (2oz)   17
Camin larreyda ‘au capceau’ jurancon france 2021   14

Quinta do infantado, tawny port, portgual nv   12
Quinta do pesos, carcavelos, portugal 1992   18

Amari
Averna, sicily, italy   11

Braulio, valtellina, italy   11
Cio Ciaro, sora, italy   10

Meletti, le marche, italy   10
Montenegro, bologna, italy   10

Sfumato, trentino, italy   10
Nonino, friuli, italy   14 


