
Small	  plates	  
	  

Baked	  Goat	  Cheese	  
Country	  Bread/	  Sauteed	  Grapes/	  Sherry	  Gastric	  

	  
Hamachi	  Sashimi	  

Watermelon/	  Green	  Peppercorn	  Vinaigrette	  
	  

Grilled	  Stuffed	  Squid	  
Caponata/	  Romesco/	  Frisee	  

	  
Chilled	  Cucumber	  Soup	  

Feta/	  Pumpkin	  Seed	  Oil/	  Roasted	  Corn/	  Mango	  
	  

Salads	  
	  

Charred	  Escarole	  
Chopped	  Chicory/	  Poached	  Egg/	  Blue	  Cheese/	  Bacon	  

	  
Spinach	  

Apples/	  Brown	  Butter	  Walnut	  Vinaigrette/	  Queso	  Fresco/	  Currants	  
	  

Artichoke	  
Arugula/	  Shaved	  Pecorino/	  Speck	  

	  
Fish	  
	  

Grilled	  Branzino	  
Sun	  Chokes/	  Cippollini	  Onion/	  Roasted	  Lemon	  Sauce	  

	  
Alaskan	  Cod	  

Swiss	  Chard/	  Black	  Olive	  Parisienne	  Gnocchi/	  Confit	  Grapefruit	  
	  

Shrimp	  
Mussels/	  Rouille/	  Apples/	  Fennel	  

	  
Striped	  Bass	  

Beets/	  Caramelized	  Pears/	  Turnips/	  Anchovy	  
	  

Meat	  
	  

Pork	  Belly	  
White	  Beans/	  Fried	  Green	  Tomatoes/	  Clams	  

	  
Pan	  Roasted	  Chicken	  Breast	  

Caraway	  Spaetzle/	  Braised	  Romaine/	  Pickled	  Baby	  Carrots	  
	  

8oz	  Rib	  Eye	  Steak	  
Fingerling	  Potatoes/	  Charred	  Onion	  Sauce/	  Ricotta	  Spinach	  Puree	  

	  
Lamb	  Leg	  

Garlic	  Puree/	  Garbanzo/	  Eggplant/	  Dates/	  Marinated	  Sweet	  Peppers	  
	  

Desserts	  
	  

Panna	  Cotta	  
Goat	  Cheese/	  Strawberries/	  Almond	  Lime	  Crumble	  

	  
Chocolate	  Semi-‐Frito	  

Orange	  Carmel/	  Meringue	  Crisp/	  Honey	  Comb	  
	  

Crispy	  Rice	  Pudding	  
Cherries/	  Powder	  Sugar/	  Vanilla	  Ice	  Cream	  



KITCHEN TABLE 
 
 
 
The Classics 
 
Pimm’s Cup 
pimm’s no.1, ginger ale 
 
Vesper 
gin, vodka, lillet blanc 
 
Daiquiri 
rum, lime, simple syrup 
 
“Champagne” Cocktail 
cava, bitters, sugar 
 
Southside 
gin, lemon, mint, simple syrup 
 
Margarita 
tequila, cointreau, lime, honey 
 
Whisky Sour 
bourbon, lemon, egg white, honey 
 
French 75 
gin, lemon, sugar, cava 
 

The Inspired 
 
Fatima 
vodka, st.-germain, lemon, blueberry, simple syrup  
 
Phil Collins 
gin, lemon, ginger ale 
 
Ilene Feldo 
brandy, cointreau, bitters, orange, cherry syrup  
 
Sanders 
bourbon, maple bitters, cherry syrup, orange 
 
Dulcinea 
tequila, cava, lime, honey 
 
Fog Cutter 
brandy, gin, rum, sherry, orange 
 
The Groan 
gin, campari, sweet vermouth, cointreau, lemon 
 
Blackberry Rye Collins 
rye whisky, blackberry, lemon, honey 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

 
 
 
 
 
 
 

 
 
 
 
 

June 18, 2012 Chris Angulo, Sommelier 

Special 
The Loosen-Up 

vodka, lillet blanc, strawberry, lime, basil, egg white 
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