


D I N N E R  M E N U
S T A R T E R S
Curry Squash Soup      

macha oil, pepitas, curry leaf
1 1

Chips, Dip & Caviar     
potato chips, sturgeon caviar, lemon creme fraiche

7 5

Jamon Iberico de Bellota    
aged Spanish ham, manchego cheese

2 3

Sugar Snap Peas
frozen ricotta, radish, lemon, mint, whey vinaigrette

S A L A D S

1 6

M A I N S

lemongrass, lime, cilantro, pickled fresno chili, 
cauliflower pureé

Roasted Cauliflower 2 4

braised pine nuts, english pea, garlic scapes,
whipped feta

Lamb Sirloin 4 5

potato pureé, everything bagel spice, dill
Braised Beef Cheek 3 9

coconut curry, shitake mushroom, eggplant, pea tendrils,
fresh herbs

3 7

Yellowtail Tartare        
pomelo, nasturtium, green tea

1 9

House Focaccia      

olive oil, parmesan, herbs
1 2

D E S S E R T
Deep Fried Apple Pie 1 4

candied kumquats, cashews, miso butterscotch
Grandma Jan’s Cheesepie 1 3

lemon creme fraiche / honey thyme / vanilla / 
chocolate cardamom sorbet

Ice Cream 7

lovage cream, sour apples, parmesan crumb, vanilla ice cream

peasants BACON        
house cured, house smoked, thick cut, maple glazed pork belly

1 2

Fried Butter Chicken
masala gravy, vadouvan butter, lime, curry leaf

1 6

Baby Gem       
baby gem lettuce, radish, carrot, beets, 
toasted almonds, shallot thyme vinaigrette

1 8

Local Rockfish

Into the Garden       
locally farmed and foraged produce, burrata cheese, 
root vegetable crumble, Papa Tony’s meyer lemon vinaigrette

1 9

Roasted Carrots
carrot mole negro,  coffee cardamom crema, maple

1 5

littleneck clams, oyster mushroom conserva, 
pork belly, thai basil

Linguine & Clams 3 1

hook’s cheddar cheese fondue, broccoli, 
mighty cap mushroom, cipollini onion 

Masa Gnocchi 2 9

farro risotto, black apple, white cheddar, lemon
Pork Collar Schnitzel 3 7


