let us cook by the hour
with drinks
HerT(E®
baozi buns pork - enoki

fried brussel sprouts xo - black garlic - pepitas

oyster uni- foie smoke
oo
Poke rice - avocado - sesame wonton - hijiki - soy cotton candy

tomago yaki caviar - pickled wasabi - radish

hokkaido scallop

soI§®

la mien

cucumber - truffle - yuzu

shaved ham - pork belly - dark soy egg
udon rock shrimp - coconut - vietnamese coriander

konbu popped kale - shimeji mushroom - kimchi dashi

e T{®

wagyu firebrick - ponzu - soy rice krispy

cod shiso - lemongrass - edamame dumpling

duck fried egg - puri - sichuan sausage

sueeTer(l®

waffles coconut sorbet - mango - buttermilk

hot chocolate ice cream - beignet - spaghetti

matcha tiramisu- lapsang souchoung

&thomas bowman / nate park

a homaro cantu production

50/hour
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beverage pairings available by request *

SIP

% GLAss

3 Gruet, Blanc de Noirs, New Mexico, USA, NV 7

E Col Vetoraz, Prosecco di Valdobbiandene, Veneto, Italy NV

0%. Graham Beck, Rosé, Western Cape, South Africa, NV 8

< Torres, Vifia Esmeralda, Muscat/Gewd(rztraminer, Catalayud, Spain, 2009 7

E Colterenzio, Lumo, Pinot Bianco, Alto-Adige, Italy, 2009 6.5

3 Domaine Sauvéte, Oneiros, Sauvignon Blanc, Loire Valley, France, 2009 8
Mahi, Sauvignon Blanc, Marlborough, New Zealand, 2008 8.5
Baron K, Riesling Kabinett, Rheingau, Germany, 2009 8.5
Cooper’s Creek, Pinot Gris, New Zealand, 2008 7.5

High Flyer, Sommerston Vineyard Grenache Blanc, Napa Valley, 2008
CC, Chardonnay, Monterey, California, 2009

Fleur Du Cap, Chardonnay, Western Cape, South Africa, 2009 7.5
Domaine Zind-Humbrecht, Gewlirztraminer, Alsace, France, 2008

g Nicole Chanrion, Cote de Brouilly, Beaujolais, France, 2009

2 Pierre Guillemot, Borgogne, 2008
Saint Gregory, Pinot Noir, Mendocino County, California, 2007 9.5
Wasem Estate, Spatburgunder, (Pinot Noir), Rheinhessen, Germany, 2008 11.5
Colonia Las Liberes, Bonarda, Mendoza, Argentina, 2009 4.5
Beck, Blaufrankisch, Austria, 2008 9

De Falco, Lacryma Christi Del Vesuvio, Piederosso, Campania, Italy, 2009 8
Ramsay, Merlot, Napa Valley, 2009 7
Heartland, Stickleback, Syrah/Cabernet/Dolcetto, South Australia, 2008 7
Kiona, Cabernet Sauvignon, Washington State, 2003

Little B, Médoc, Bordaeux, France, 2006

Kracher, Cuvee Auslese, Burgenland, Austria, 2008 (375 ml)
Makana Meadery, iQhilika Cape Fig Mead, Africa

199MS

BRe

Kenya Bre S, Tusker Lager, Africa

Metropolitan Brewing, Dynamo Copper Lager, Chicago
Brasserie Lefebvre, Blanch de Bruxelles, white ale, Belgium
Original Sin hard cider, New York

Dogfish Head, Midas Touch, ancient golden elixir, Delaware
Jolly Pumpkin Brewing, Oro de Calabaza, sour ale, Michigan (750 ml)
Hitachino, Real Ginger Brew, Japan

New Holland Brewing, Mad Hatter, India Pale Ale, Michigan
Three Floyds, Apocolypse Cow, Double IPA, Indiana (750 ml)
Arcadia Ales, Loch Down, Scotch Ale, Michigan

St. Bernardus, Abt 12, Belgium

Dogfishhead, Palo Santo Marron, Wood-Aged Dark Brown Ale
Brew Dog, Riptide Stout, Scotland (750 ml)

Great Lakes Brewing, Blackout Stout, Ohio

Rihaku, Wandering Poet, Junmai Ginjo Sake, Shimane prefecture (375 ml) 9
Konteki, Pearls of Simplicity, Junmai Daiginjo Sake, Kyoto (375 ml) 10
Tozai, Snow Maiden, Junami Nigori Sake, Kyoto (375 ml) 6.5

W gk+trevor rose-hamblin

menu re-folding is complimentary

f garrett kern
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