Appetizers

Cornbread VG 6
Jalapeno Butter

Russet Fries GF V VG 9
Black Garlic Aioli, House Seasoning

Seasonal Soup 12
Ask Server For Details

Babaganoush VG 13
Crudités,Sumac, Pita

GF | Option Available

Brussel Sprouts V DF VG 15
Peanut Sauce, Tom Yum, Pickled Lemongrass

Pho-Quettes DF 16
Oxtail, Sambal, Hoisin Aioli

French Onion Soup Toast 18
Caramelized Onions, Pickled Cipollini, Gruyere,
Sourdough

Smoked Salmon GF 20
Potato Pavé, Dill Cream Cheese, Pickled Shallots,
Everything Seed

Octopus GF 24
Sauce Vierge, Piquillo Pepper, Cannellini Purée

Steak Tartare GF DF 24
Kimchi, Asian Pear, Marinated Eqg Yolk, Rice Cake

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

Hummus, Pomegranates, Feta, Pomegranate Vinaigrette
DF v | Option Available

Beet Salad GF 18
Pickled Fennel, Miso Honey Vinaigrette, Hazelnuts,
Herbed Goat Cheese

DF V Option Available
Chicory Caesar 18

Pepperoncini, Boquerones, Breadcrumbs, Soft
Boiled Egg, Manchego

VG GF | Option Available

GF DF N VG v
Gluten Free Dairy Free Contains Nuts Vegetarian Vegan



Omelette GF VG 19
Seasonally Inspired
Salad or fries

Belgian Waffles VG 18
Jam, Berries, Brown Butter Whipped Cream,
Spicy Pecans

Szechuan Lettuce Wraps v 21
Tofu, Shiitake Mushrooms, Burnt Scallion Aioli,
Crispy Noodles

GF Option Available
Huevos Rancheros GF 22

Corn Tortilla, Queso Fresco, Black Beans, Chorizo,
Fried Eggs, Salsa Roja

VG V | Option Available

Squash Caramelle VG 24
Ricotta, Black Garlic Purée, Grana Crumb, Sage

Add Black Truffle 9
CLAY Burger 26

Ground Chuck, Brisket, Mustard Mayo, Pickled Red
Onion, Frisée, Chili Relish, Gruyére

GF | Option Available
Salad or Fries

Fish & Chips | DF 26
Cod, Beer Batter, Coleslaw, Tartar Sauce

Catch of the Day MP
Ask Server for Details

Tiramisu | vG 13
Mascarpone, Lady Fingers, Espresso

Peach Cobbler | vG 14
Brown Butter Ice Cream

Pumpkin Cheesecake | VG 14
Chai, whipped Cream , Pumpkin Seed Birittle

GF DF N VG v
Gluten Free Dairy Free Contains Nuts Vegetarian Vegan



