
SNACKS 

DEVILED EGGS 
Pickled Mustard Seed / Coppa Crisps 

 Chive 7 

MARCONA ALMONDS & OLIVES 
Rosemary / Black Pepper 8 

SEASONAL SAVORY BEIGNETS  
with Smoked Garlic Aioli 7 

CRISPY POTATO WEDGES 
Togarashi Spice / Zesty Fancy Sauce 6 

HOUSE-MADE HUMMUS 
with Vegetable Crudités 8 

FRIED BRUSSELS SPROUTS 
Fish Sauce Mayo / Cashew Praline 8 

HOUSE-MADE TARTINE  
Rotating Selection,  

Please Enquire for Today’s Offering 6 

KOREAN ELOTES 
Grilled Corn On-The-Cob / Miso Mayo 

Spicy Cotija Cheese / Serrano / Fried Onion 5 

SUMMER TOMATO SALAD 
Heirloom Tomatoes / Cucumber / Honey Onion Puree 

Honey & Chile Vinaigrette / Botanical Herbs 12 

FLAKED SALMON SALAD 
Field Greens / Bay Leaf Vinaigrette  
Pickled Onion / Mango / Granola 14 

MIXED GREEN SALAD 
Herbed Vinaigrette / Marinated Tomato 

Chevre / Almonds 12 

TOSSED CAESAR SALAD 
Romaine Hearts / White Anchovy / Parmesan 

Buttered Crouton 12 
*add-on: Shrimp 9 | Chicken Thighs 7 | NY Strip 9

SALADS &  SOUPS 

PASTRAMI REUBEN 
House Kraut / Thousand Island 
Mustard / Gruyere / Local Rye 

House Potato Chips 16 

LOCAL WAGYU BURGER 
Bacon Jam / Pickled Red Onion  
Iceberg / Brioche Bun / Fries 16 

SPICY BRAISED PORK SANDWICH 
Gochujang / Garlic Mayo / Sesame Greens  

Sesame Seed Bun / House Potato Chips 15 

FRIED CHICKEN THIGH SANDWICH 
Honey Aioli / Cucumber Quick Pickles / Ciabatta Bun 

Warm Potato Salad 15 
*add a fried egg to any sandwich: 2

MAIN PLATES  

SEARED WAGYU STEAK 
Barbequed Beans / Smoked Honey Carrots 

Grilled Cabbage / Garlic Crema 34 

ROASTED HALF-CHICKEN 
Cauliflower / Almond 

Chicken Jus 26 

PAN-ROASTED SALMON 
Seared Brussels Sprouts / Stewed Cherries 
Walnut / Baby Kale Salad / Rye Cracker 26 

HOUSE-MADE GNOCCHI 
Classic Ratatouille / Pickled Onion 

Roasted Garlic / Pecorino 25 

SMALL PLATES  

HOUSE-MADE MEATBALL 
Hearty Tomato Sauce / Parmesan 

Basil / Grilled Bread 14 

CHARCUTERIE BOARD 
Artisan Meats / Pickles & Preserves 
House Mustard / Grilled Bread 17 

*add artisan cheese: 6 per selection

VEGETABLE FLATBREAD
Chickpea and Onion Spread / Charred Broccoli 
 Pepper Duet / Local Feta / Crispy Onions 13 

*add shaved prosciuttio di parma or chicken confit: 5

CRISPY CHICKEN WINGS 
Spicy Korean Glaze / Peanut Sauce 

Sesame / Scallions 14 

VIET-CAJUN STYLE MUSSELS 
Baby Potatoes / Corn / Garlic Bayou Butter 

Texas Toast 15 

CRISPY BRAISED PORK BELLY 
Yellow Corn Grits / Poached Egg / Scallions 

 Miso Maple Glaze 13 

LOADED POTATO SOUP 
Potato / Leek / Cheddar / Bacon 9 

SEASONAL SOUP 
Please Enquire on Our Current Feature 9 

SOUP & SALAD COMBO 
 Cup of Soup and a Small Caesar or 

Mixed Green Salad 13 

General Disclaimer: Consuming raw or undercooked meats, poultry, 
seafood, shellfish, eggs or unpasteurized milk may increase your 

risk of foodborne illness, especially if you have certain medical conditions.

Allergen: If you have concerns regarding food allergens, 
please alert your server prior to ordering. 

Gratuity: A 17% gratuity will be added to all parties of six or more.




