ONAGKS

pork rinds, chile lime seasoning

white bean and smelt, house saltines

uni butter avocado, green mango, focaccia
roasted veggie and burrata, chick pea lavash
duck liver pate, pickled carrot, fruit mustard, crostini

goat tartare cured yolk, watercress, horseradish, country bread

SMALL PLATES

french onion soup

add bone marrow 4
baked oysters, collards, mushroom whiskey butter
chicken nuggets, chile fish sauce, black garlic
house sausages, kraut, stout mustard, country white bread
french fries garlic, herb
rutabaga ceviche, apples, plantain chips
pickled/raw veggies, edamame, bagna cauda
market salad, goat cheese, radish, citrus
broccoli salad, warm shallot mustard vin
beet and burrata chili jam, grapfruit, peanut brittle

BETWEEN BREAD

burger, cheddar, peanut butter, sesame brioch bun
catfish, collard kraut, pepper sauce, dutch crunch roll
fried pickled eggplant, burrata, braised greens, focaccia

DESSERT

cheese plate, gnocchi frito, candied orange, smoked almonds
banana split, warm chocolate brownie
sponge cake, berries, lemon curd, whipped cream

Please note concumption of raw or uncooked eggs, meat, poultry,
seafood or shellfish may increase your risk of food borne illness.

4% will be added to comply with SF Employer Mandates including Healthy San Francisco
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BRUNCH

birria goat stew, cilantro, fresh made corn tortillas 13
french omelette, vegies, feta, watercress salad 1
huevos rancheros, slow cooked egg, tomatillo, gigante beans 12

add crispy pork 4
chicken and waffle 14

Please note concumption of raw or uncooked eggs, meat, poultry,
seafood or shellfish may increase your risk of food borne illness.

4% will be added to comply with SF Employer Mandates including Healthy San Francisco



