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| 	 DINNERMenu



puffed tendon, salsa verde, pickled vegetables, onion aioli,

wagyu beef carpaccio 33

green mole, pumpkin seeds, shishito peppers,    
grilled octopus 28

white asparagus, basil, house marinated olives, celtuce, lemon,  
burrata di puglia 29

salsa macha, broccolini, fermented jalapeño, green apple, pork jowl,  
pan seared scallops  29

foraged mushrooms, mushroom soil, crispy piave,  
hand-cut tagliatelle  25

romaine hearts, white anchovies, smoked salmon roe, meyer lemon,  
caesar salad 25

mushrooms, pickled onions, vegan xo sauce, 
oven roasted cauliflower 25

| 	 graze

per person for the entire table
wine pairings additional 89
premium wine pairings additional 179

| 	 we’ll take it from here  178

Menudinner  

morel mushrooms, english peas, favas, dark chicken jus,  
butter poached halibut 54

crispy rice, thai chili, beech mushrooms, tom yum, 		   
butter poached lobster market price

potato roulade, onion mostarda, radishes, mint,  
lamb rib and lamb saddle duo 58

brussel sprouts, black beans, crispy potatoes, red mole, 	  
kurobuta pork chop 61

farro verde, taleggio, grilled broccolini, horseradish,  
bone marrow bordelaise, 
dry-aged striploin 58

spring onions, caramelized fennel agnolotti, leek,  
black pepper crusted salmon 52

wild mushrooms, kombu, homemade kimchi, 
cabbage roll 42

vegetable ragu, ricotta salata, pine nuts, basil,  
cavatelli 34

| 	 sides

lemon, crispy garlic, vegan xo sauce, 			    
sautéed gai lan 16

chives, fermented carrots, parmesan, 
pan roasted petite potatoes 16

balsamic vinegar, goat cheese, walnuts, 
salt roasted beets 16 

| 	 hook, hunt     harvest&

The consumption of raw f ish and oysters pose an increased risk of foodborne illness. 

A cooking step is needed to eliminate the potential bacterial or viral contamination.

Proudly serving locally sourced artisan ingredients & sustainably certif ied seafood, 

teas and coffee. 


