ppab(
;

raw variations
spigarello 10

gochugaru & sunflower

french butter lettuce 11

cashews & juniper vinagarette

kale salad 13

crispy kale & nori ceaser

red oak lettuce 12

cara cara orange & sea hive cheese

hamachi 18

aguachile & avocado

oysters 13

rain granite & fresno chili

garden, legumes, and grains

sprouted broccoli 13

boccorones & horseradish creme

brassicas gratin 12

cauliflower, asiago, & raisins

sierra gold potato 8

rye crumble & sage

pickled beets 10

burrata & beet juice

spaghetti squash 12

madeira butter & hazelnuts

brussels sprouts 12

sunchokes & rutabaga

pasta wood, coal, & fire
agnolotti 18 azuri clams 18
poblano & oxtail vandouvan & carrot
orecchiette 18 octopus 16
bolognese turnip mash & mojo

market fish 24

crushed peas & carrots

bavette 24

market leeks

chicken 24

aioli

240z rib eye 60




COCKTAILS

$12
CHARLI
Rain Vodka w/ fresh juiced honeydew, cucumber & Mint

LOLA
Red apples, lavender de Provence & Lime all sous-vide w/ Ketel One

$14
MARIA LINDA
el silencio mezcal, pavan orange blossom,
orange bell pepper and thai chili

PEGGY SUE
Karlsson’s Gold Potato Vodka, Middlebar Pickle Brine,
Horseradish & Sea-Beans

JANNINE
Woodford Reserve Bourbon & Pimms sous-vide w/ strawberry, ginger, cucumber & thai
basil, celery bitters

GIA
Reyka Vodka infused w/ carrot, pineapple & turmeric, Giffard ginger of the indies and
saffron bitters

CHLOE
bamboo, lemongrass & kaffir sous —vide w/ Bacardi Heritage, coconut, giffard orgeat &
angostura

$16
KALI
Chateau la Coste Bellugue Rose, Giffard Pomplemousse & Litchi-Li w/ rose petals,
strawberries, lemon

SIMONE
Don Julio Reposado, fresh strawberry infused dolin chambray, rhubarb bitters & white
balsamic

LANA
Nolets soaked w/ Red Beets & Pineapple, Yellow Chartreause, Yuzu

$18
EDIE
Delerio Reposado Mezcal, cocchi Barolo vermouth, cappelletti apertivo & chocolate —
Chili bitters

DOROTHY
Dewars 15yr paired w/ Lillet Blanc sous-vide Lemongrass & Lemoncello tea, Ardbeg
Corryvrecken Float

MAGGIE MAY
R5 Hop Whiskey, Greenbar Grand Poppy liqueur, grapefruit, Duvel Single-Hop Belgian
Ale
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