
< small bites >

seasonal soup  8
 

baby gem 16 GF|VEG
vanilla poached pears| candied walnuts | ricotta salata

whole grain mustard vinaigrette
 

baby iceberg salad 16 GF
point reyes blue cheese | niman ranch bacon

 heirloom tomatoes | egg

 
hand picked lettuces 16 GF|VEG

shaved apples| marcona almonds | candied kumquats  
garrotxa cheese | Minus 8 vinegar

 
kinilaw seasonal fish ceviche 16  DF

chef's selection of seasonal fish | coconut | thai chili | avocado |
crispy taro

 
half dozen pacific oysters* 18 DF

whiskey shoyu mignonette
 

hearth roasted dungeness crab cakes 22
"old bay" aioli | winter citrus salad | lemon oil

 

house smoked ahi tuna poke* 21
english cucumber | avocado | miso mayonnaise

crispy furikake wontons

 
crispy pork belly bao  16  DF

pickled vegetables | hoisin sauce
 

pork larb 17 DF
lemongrass | kaffir lime | cilantro | bibb lettuce

 
 

turmeric roasted cauliflower crown 26 V|DF|NF
chickpea dal | basmati rice | house-made pita

 
vegan fried rice 26 V|DF

jasmine rice | foraged mushrooms | sesame 
smoked shoyu | scallion

 
vegetable tagliatelle 29 VEG

baby squash | casarecce 
foraged mushroom | pecorino

 
all-natural chicken katsu 30 

jasmine rice| fried egg | bulldog sauce | green beans

 
dungeness crab and lobster tagliatelle 38 NF

miso-uni butter | fennel | kumato tomatoes

 
crispy pork fried rice* 32 NF

king trumpet mushrooms | kimchi | fried egg

 
cumin spiced lamb biang biang noodles 35 DF

house-made noodles | soy sauce | black vinegar
sichuan peppercorn

 
pan seared scallops 42 GF

jerusalem artichoke puree| brown butter | winter citrus

 
porcini crusted monkfish* 37  

potato|foraged mushrooms | tomato broth 
 

grass fed ribeye* 60 GF
16oz grass fed ribeye | confit potatoes | vegetables chimichurri

 

 

< mains >

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. Menu is subject to change
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