
H O N E Y  G L A Z E D  Q U A I L   4 8
anson mills rice grits, guanciali, charred carrots, woody 

creek bourbon jus

R O A S T E D  E G G P L A N T   3 8
saffron basmati, chermoula, lime scented yogurt, charred 

peppers

O R A  K I N G  S A L M O N *   5 2
black rice, red curry, gypsy peppers, cilantro

S P I N A C H  C A V A T E L L I   3 8
Ricotta, blistered tomatoes, chili butter

A M E R I C A N  W A G Y U  N Y *   8 5
black garlic sesame chili crunch, scallion cake, string beans
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sweets

Dark Chocolate Creme 
'Coeur de Guanaja’  20
marinated cherries,cocoa 

nib ice cream, marsala 
granita

Strawberry ‘Sweet and 
Salty”  20

buttermilk ice cream, 
compressed 

strawberries,goat manchego

Spring Herbs  20
rhubarb compote, arugula 

sorbet, marigold 
ganache,elderflower 

reduction

Hay Bail  20
hay infused semi 

freddo,nettle sorbet,
berries in textures

T H A I  C H I L I  B L U E  P R A W N S   3 6
korean chili, lime, �sh sauce, fresno, cilantro

T U R B O T   6 2
lemon,capers, artichoke, fennel

R O A S T E D  J O Y C E  F A R M S  C H I C K E N   6 8
yogurt, harrissa, cucumber, pickled onions

B O N E  I N  R I B E Y E *   1 8 5
bone marrow tomato jam, arugula

B I G  E Y E  T U N A *   3 2
coconut, cashew, lotus chips

S T E A K  T A R T A R E *   3 2
salted aronia, burnt onion, rye

B A B Y  G E M  C A E S A R   2 8
white anchovy, sourdough, lemon, parmesan

H E I R L O O M  T O M A T O E S   3 2
focaccia, wild arugula, ciliegine, basil, pickled onions

Lo r em i psum dol o r si t ame t, cons ecte t uer adi p is cing  el it , s ed  diam nonum my n i bh eu is m od tinc id unt  ut  l aoree t do l ore  magna  a liquam e rat  vo l utpat . Ut wi si  enim ad min im veni am,  qui s nos trud  exer c i tat io n u ll am corper suscip it lob or tis  ni sl ut ali quip  ex ea  co mmodo  co nseq uat . Dui s autem ve l eum ir i ure  dolor in  hendreri t in vulputate ve li t esse molest i e consequat , ve l il lum dolore eu feu gi at  n ul l a fac il is i s at vero ero s et accu msan et iusto odio dig niss im qui  blan di t  pra esent luptatum  zzr il  delenit  aug ue d uis  dolore te feugai t  n ulla faci li s i.
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P E A S  A N D  C A R R O T S   2 8
miso, parsnip, thyme, lemon, crispy shallots

S P A E T Z L E   2 8
brown butter, crispy capers, dill, lemon

R O A S T E D  C O R N   2 7
poblano butter, pepitas, cotija, lime, chapulini

C R I S P Y  H E I R L O O M  P O T A T O E S   2 7
herbs, romesco aioli, sherried shallots

*these items may be served raw and undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
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