farm fresh DEVILED EGGS,
pickled onions, bacon 5

bengali sweet potato PAKORA,

yogurt -truffle dip 5

‘marrakech’ MARINATED
OLIVES 5

herb roosted marcona

ALMONDS 5

“the” jamén ibérico,

salsa verde crouten 15

viclet ARTICHOKE SOUP, chanterelle mushrooms, mint, lemon 10
bodega bay HIRAME CRUDO, crispy rice, thai chile, lime, avocado 13

star route farm ROASTED BEET SALAD, pistachio, watercress, burrata
cheese, sherry-maple glaze 11

la tercera farm CHICORY SALAD, meyer lemon vinaigrette, walnuts 9
local DUNGENESS CRAB, buddha's hand, satsuma mandorin, grapefruit, herb salad

14

L 4

little farm POTATO GNOCCHI, rugosa squash, amaretti, crispy lardon 14
paine farm SQUAB, lentils, grapes, sage 17
roosted MAINE LOBSTER, savoy cabbage, chestnuts, meyer lemon 19
liberty farm DUCK AGNOLOTTI, block trumpet mushroom, little gem lettuce 15

housemade STROZZAPRET]I, pecorino romane, tellicherry pepper, dino kale 13
L

pacific LING COD, creamy brandade, sauce grenobloise 23
prime NEW YORK STRIP, oxtail, roasted beets, scallion, horseradish 27
hudsen ranch HERITAGE PORK, cheddar grits, collard greens, mustard sauce 25
pacific SABLEFISH, roasted pumpkin, matsutake mushroom, pepper glaze 25

free-range CHICKEN for 2, black spice, coconut rice, spicy bok choy 41

Iittle farm POTATOES, bacon,

scallions, créme fraiche 6

sweet and sour baked RANCHO
GORDO BEANS &5

creamy coconut BASMATI
RICE ¢

spicy BOK CHOY, shitakes,

crispy rice 8

wid MUSHROOM COCOTTE,

black trumpet, chanterelle, croutons 11
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