O
House Made Charcuterie Seecion of Cured Satami, Whole Muscles, and Spreads
Oqsfeps on the Halt Shell Howse fermented Hot Sauce. Lemon
Bluefin Tuna kabocha Squash, Matcha Tea. Jalapenos
M aPLef Gpeen Salac] Seasonal Fruit and Vegetables. Almond Vinaigrette. Toasted Almonds

Persimmon and Apples Cofee Rub, Pecans. Apple butter

SmoLed TPouf IQOQ Kohlrabi, Brown Butter Emulsion, Wakame Chips

&>

Beef T(] rlare Buckwheat Crepe, Smoked Aioli, Herbs

$34
$3.50 each
$25
$16
$20
$32
$22

Cavatelli seet Goar Cheese. Pisachio

Gnocclli Bacon Bolognese. Ricotta. Sunchoke

Risotto dungeness Crab, Celery Root Brown Butter “Vegetarian option available ($24)
Red Mullet Mussels escabeche. Satiron Aot Chorizo O
Sca"ops Anson Mills Grits, Hom Hock bBroth, Pork Floss
Pork Chop suz button. Cashews. Romano beans. Pears
Flaf IPon Creekstone Farm, 10 oz

Han ger Steak creeksione Farm, 10 oz

New York S’rpip Creekstone Farm. 16 oz

30-Day Ribeye creeksione farm. 36 o

21- Daq qu Aqe Shortloin Creekstone farm
B lack or White Truffle Supplemenfale

$26
$30
$34
$30
$35
$58
$58
$60
$70
$195
MP
MP

&>

DUCL Fai Dofafoes Tarragon Vinegar, Rosemary
Dolenfa Wild Mushroom Duxelles, Matsutake Mushrooms, Smoked Gouda
Cl’IOPPeC] Cal)l)aqe Fried Shallots, Reduced Cream

JOSpeP Qoasfec] CCIPPO*S Carrot Romesco, Carrot Top Chimichurri

4% service {ee GCICIQCI iO Cl” Cl‘IeCLS iO help pPOVidQ |"I€GI|'|'ICGI°€ iO our Sfﬂ{f

$12
$12
$12
$14



