JALADS

BURrRRATA SaLap, Broccorr, KaLe, GOLDEN RaisiNs, ROASTED PEcaNns, PINK PEPPER, CHAMPAGNE VINAIGRETTE $15 V GF

CarRrROT FaTTOUSH: GREENS, CARROT HUMMUS, Pita, MINT, SEEDS, SHAVED CARROTS, PRESERVED LEMON DRESSING $13 VG

BaBy ARuGuULA, PARMESAN, GarLIC CRUMBS, BLacK PEPPER, RED WINE HERB VINAIGRETTE $12 Vv

Gewm LeTTUuCcE, Avocapo, CiTrus, Rapisa, DiLr, TARRAGON, CHIVES, SEEDS, SHERRY VINAIGRETTE $14

VEGETABLES

CHARRED SWEET PoTATO, Avocapo, TAHINI SAUCE, PickLED RED ONIONS, BaBy GREENS $10% VG GF

LicaTLy SMOKED BEETS, HERBED RicoTTA, BABY ARUGULA, LocaL PEcans, ArizoNna HonNEy, BEE PoLLEN $9Y% Vv GF
CAULIFLOWER OG, KaLE PeEsto, PeaNuTs, BasiL, MINT, ALEPPO, LEMON VINAIGRETTE $10% WV

EGGPLANT “MEATBALLS”, WARM POLENTA, BasiL PEsTo, ParRMESAN $9Y%2 v

JMALL

An1 TuNa, CUCUMBER, AVOCADO, FORBIDDEN BLACK RICE, SESAME, YUZU, SCALLIONS* $15 GF

Crispy FaLareL, BaBacanousH, CucuMBER, DiLL, YOGURT, PRESERVED LiME CONDIMENT, GRILLED Pita $13 Vv
BaBy BAck RiBs, ROASTED POTATOES, GARLIC SOUBISE, POMEGRANATE GLAZE $17 GF

CHILLED Asparacus, SOFT SHELL CraB, RoMEScO, SPRING VEGETABLE SAaLaD $18 GF

SUN DRIED STRAWBERRIES IN BaLsaMicO, HERBED RicorTa, BasiL, GRILLED BREAD $12 Y2 Vv

ARTICHOKE SOUP, ROASTED MUsHrROOMS, ALMONDS, Brack GarLic, PARSLEY, MADEIRA $15 GF, Vv

Duck LEc CoNFIT, ROASTED CaABBAGE, THAI BasiL, PEanuTs, CILANTRO, RED ONION, Spricy AsiaN BroTH $ 15 GF

SMokED CHICKEN LivErR Mousse, HEre SaLap, House PickLEs, BaLsaMmic BLACKBERRIES, GRILLED NOBLE BREAD $15

HOUSE MADE PASTA

PAPPARDELLE, BEEF Racu, OVEN DRIED ToOMATOES, TOASTED GarLIC, BasiL, HoT PEPPER, PARMESAN $21
RavioLr oF LEEK-RIcOTTA, ASPARAGUS, MINT, BasiL, WHITE WINE SAUCE, ALMONDS, PARMESAN $25 v
PACHERRI PasTA, PrOSCIUTTO, SHAVED PEAS, PRESERVED LEMON, CALABRIAN CHILI, PARMESAN $18

TAGLIATELLE, BRAISED RABBIT, WiLD MUsHrROOMS, SPRING PEAS, VERMOUTH, CHIVES, PARMESAN $29

LiNnGgUINI, CURED OLIVES, CAPERS, GARLIC, CALABRIAN CHILI, LEMON, PARSLEY, TOMATO SAUCE VG $17 + BOTTARGA $2T

LARGE

MEsQUITE GRILLED RiBEYE, GARLIC MASHED POTATOES, ROASTED HEIRLOOM CARROTS, COGNAC-MUSTARD SAUCE* $45 GF

RoasTED Pork SHANK, RaNcHO GoORrDO BEaNs, ProsciuTtTo, FENNEL, PORK JUS $29
MEesQuITE GrRILLED OcoTiLLo CHickeN, CiTrus, CHILIES, LocaL HoNEY, PEcans, DATE-PoTaTO SaLap $17 GF
Woob Firep BEEF RiBs, MoLE EsprEsso BBQ Sauck, SHOESTRING LiME Fries $38 cF

MARKET FISH, UNT R1SOTTO, SNaP PEAS, ASPARAGUS, PRESERVED LEMON, WHITE WINE, HERBS $35 GF
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GLAZED BRISKET PLATTER, ROSEMARY POTATOES, GRILLED ASPARAGUS, HEIRLOOM CARROTS, PICKLES, MUSTARDS, BEEF JuUs $65 - LIMITED-

BEVERAGES

Fresu CoconuT $6 + SHot $5 GINGER-MINT LEMONADE $4 STiLL WaTer 1L $6
CappuccINO, LATTE, AMERICANO $3.5 Icep TEa $3 ¥ SPARKLING WATER 1L $6
GF - GLUTEN FREE VG - VEGAN V - VEGETARIAN

* THESE ITEMS MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
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