Appetizers

Sourdough VG 6
cultured butter

Russet Fries VG DF 9
black garlic aioli

Agedashi Tofu -V GF 15
ginger tsuyu, daikon, nori

Mushroom Toast VG 16
truffle chevre, pesto, burnt honey, pea shoots

Pork Dumplings DF N 18
green thai curry, pickled papaya, peanuts

Smoked Salmon | GF 20
potato pavé, dill cream cheese, pickled shallots, ikura,
everything seed

Kampachi Tartare GF DF 24
apple, radish, shallots, uni sauce, arare

Chicken Tsukune | GF 23
tare, bonito furikake, sous vide egg yolk

Salads
Add Chicken, Smoked Salmon or Crispy Tofu 8
Chopped Salad GF VG 18

edamame hummus, grapes, togarashi peas, feta, miso
sesame dressing

DF V | option available
Shredded Salad | GF vV N 18

potato, zucchini, carrot, celery, sesame seeds, chili crisp,
peanuts, chinkiang vinaigrette

Tuna Nicoise Salad | GFDF 22
albacore tuna, soft boiled egg, potatoes, green beans,
tomatoes, red wine vinaigrette
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Omelette GF VG 20
seasonally inspired
choice of salad or fries

Green Pea Pancake | GF VG 22
feta, salsa cruda, poached egg, herb slaw

Breakfast Congee GF 25
cheddar, sausage, bacon, fried egg, chili maple soy
DF | option available

Dan Dan Noodles = V 25
sesame, tempeh, bok choy, peanuts, chili oil

Pappardelle VG N 26
mushrooms, hazelnuts, leek cream sauce, pecorino
add black truffle 8

GF | option available

Duck Burger 28
taleggio, truffle mayo, cranberry chili, pickled onions,

arugula

choice of salad or fries

GF | option available

Fish & Chips | DF 26
cod, coleslaw, tartar sauce, lemon

Steak Frites GF 33
60z NY strip steak, brown butter béarnaise, chimichurri

DF | option available

Catch of the Day MP
Ask Server for Details

Sweets

Miso Caramel Tart 15

custard, yuzu chantilly

Strawberry Shortcake N 15
pistachio, whipped cream

Chocolate Cremeux | V 15
berries, cocoa nibs
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