
D I N N E R  M E N U

Gluten Free Vegetarian Vegan

SNACKS
 

M A R I N A T E D  O L I V E S   7 
citrus, rosemary, chili 

P O T A T O  C H I P S   5
herbs 

S P I C E D  N U T S   9
smoked paprika 

S N A C K  T R I O   1 0 
olives / chips / nuts

B A B Y  I C E B E R G  W E D G E   1 8
oven dried tomato, sugar snap pea, point reyes 

bay blue dressing, crispy shallot

L I T T L E  G E M   1 9 
cured lemon, pecorino romano, crème  
fraîche dressing, rosemary breadcrumb 

SALADS

K A L E  &  C A B B A G E   1 9
miso-sesame dressing, asian pear, ricotta salata

G R E E N M A R K E T  V E G E T A B L E S   1 3
thyme, chives

F R E N C H  F R I E S   9
fried herbs

G R I L L E D  B R O C C O L I  D I  C I C C I O   1 3
miso, shiso, crispy ginger 

F O R E S T  M U S H R O O M S   1 4
garlic, thyme

S IDES

ENTREES

R O A S T E D  C H I C K E N   3 4 
green harissa-labneh, spring onion, castelvetrano olive

preserved meyer lemon jus

C R I S P Y  B R A N Z I N O   3 5
baby artichoke, oven dried tomato, saffron 

S E A R E D  S C A L L O P S   3 7
english pea purée, morel mushroom, tarragon

S P I N A C H  C A M P A N E L L E   2 6
bolognese ragù, parmigiano reggiano

D R Y  A G E D  S T R I P L O I N   5 3
crispy fingerling potato, parmigiano  

reggiano, sauce au poivre 

F A R O E  I S L A N D  S A L M O N   3 2
raisin purée, cauliflower, toasted almond

B A K E D  R I C O T T A  C A N N E L L O N I   2 8 
forest mushroom, pickled ramp, parmigiano reggiano

S M A S H E D  C H E E S E B U R G E R   2 8
cheddar, everdene sauce, lettuce, tomato,  

dill pickle, french fries 

APPET I Z ERS
 

S A L U M I  &  C H E E S E  B O A R D   3 8 
pickled vegetables, horseradish  mustard, toasted bread

T U N A  T A R T A R E   2 3
avocado, habanero chili, sesame oil, chicharrón 

B U R R A T A   1 9
spring vegetables, marinated strawberry

basil, aged balsamic

R O A S T E D  S H R I M P   2 3
coco bean, chorizo, lime, toasted breadcrumb

H O U S E  M A D E  C O R N  B R E A D   1 0
medjool date butter, espelette pepper 

C R I S P Y  C A L A M A R I   2 4
curry leaf, aji amarillo, Chef Freddy’s hot sauce 

K A M P A C H I  C R U D O   2 0
champagne mango, kumquat, serrano chili, crispy garlic

W A G Y U  B E E F  E M P A N A D A S   1 9 
smoked gouda, sauce mojo, cilantro aioli


