SNACKS

smoked castelvetrano olives (GF)(V+)

sourdough country bread, caramelized onion butter (v)

shiso wrapped sushi rice, umeboshi, radish, smoked soy glaze

ham & bechamel croquette, cornichons, fermented red pepper jam
celtuce, meyer lemon, mandarin chili oil, yuzu kosho, peanuts (GF)(V+)

selection of charcuterie & cheese, accoutrements, sourdough crackers

VEGETABLES

turnips & radishes, smoked gruyere, turnip pesto, poppy seeds (GFXV)
fresh & charred zucchini, preserved lemon, ash honey, black lime (GF)v+)
honey mustard gem lettuce, radishes, chili, sunflower seeds (GF) (V)
romano beans, chipotle & sourdough miso mole, epazote, cilantro (v+)
morels and snap peas, garlic cream, mustard greens (GF)XV)

MEAT / SEAFOOD

dry aged tri tip steak, grilled teen leeks, bread miso butter, salsa verde

bandari roasted salmon, buttermilk velouté, scallion oil, herbs

DESSERT

strawberries & tayberries, salted caramel, lemon balm, buttermilk

we M pasture lickens. all ¢ Ir meats come from ethice
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rotating craft beers on taps 12cz
cocktails
bottled

() daily soda cocktail 20z
please ask us what's on today

h moscow mule (carbonated) 20z
vodka, lime, ginger, angostura bitters

() corpse surviver #2 (carbonated) 20z
gin, triple sec, lillet, lemon, anise

classics
aperol spritz 3oz 2

aperol, cava, grapefruit twist

negroni 2.50z (]
suntory roku gin, campari, sweet vermouth, orange twist

manhattan 2,50z Y
buffalo trace, sweet & dry vermouth, angostura bitters

the martini 20z ?
sipsmith london dry gin, noilly-prat dry, orange bitters, lemon twist

Amaro loz
Fernet-Branca 7
Amaro Nonino 9
Malt, Grain, Corn & Wheat 1oz
Russell's Reserve 10yrs 9
Michter's Single Barrel Straight Rye 16
Green Spot Single Pot Still 15
Monkey Shoulder Blended Malt 13
Talisker 10yrs 18
Suntory Hibiki Harmony 20
Lagavulin 16yrs 23.5
Eau de vie loz
Hennessy VS 13
Marolo Grappa di Barbera 17

*prices do not include applicable taxes
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