CHEF PICKS
LET US CHOOSE

YOUR ADVENTURE
120

BEVERAGE PAIRING
75

CAVIAR SUPPLEMENT
25

CHAMPAGNE TOAST
6

o J

MARKET BITES

TSAR NICOULAI ‘ESTATE’ CAVIAR
BUTTERMILK CHIVE BISCUITS
DOUGLAS FIR RANCH

59

BLUE FIN TORO TOAST
YUZU KOSHO, JAPANESE MILK BREAD
25

CHICKEN LIVER MOUSSE
WINTER CITRUS, ALMONDS
PHYLLO CAKE

15

CHAWANMUSHI

CLAM DASHI, LIMEQUAT
PURPLE SHISO

10EA

SUNCHOKE GYOZA
MANDARIN PONZU
11

SHINKO PEAR, MISO TAHINI
SESAME, LIME
22

HOG ISLAND OYSTERS ON THE %
CARROT & HABANADA
4.25EA

“GO TO THE MARKET, SEE WHAT’S GOOD & COOK IT”

MIXED CHICORIES, GINGER-PERSIMMON VINAIGRETTE, RT HOSHIGAKI, HERBS
19
BURRATA, SAAG, FULL BELLY SUN-DRIED TOMATOES, ROTI
22
HOKKAIDO SCALLOPS, SATSUMA MANDARIN, TOBIKO, SHISO

28
ROASTED CAULIFLOWER, GREEN APPLE CURRY, PISTACHIO, LIME
19
DUNGENESS CRAB SALAD, SPAGHETTI SQUASH, PINK POMELO, RED CURRY, MINT
25

DONABE RICE, SUNCHOKE, MANDARINQUATS, TOGARASHI

26
TAJARIN, SHAVED BLACK TRUFFLE, POMEGRANATE

38

TONNARELLI, SEA URCHIN “CACIO E PEPE”, IDIAZABAL
29

RT RAMEN-ALFREDO, DUNGENESS CRAB, MEYER LEMON-SANSHO, KIWI

32

48 HOUR CHILI, DELICATA SQUASH, BABY POTATO, TRUFFLE TOMA, SOUR CREAM, CORN BREAD
37
BLACK COD, BLOOD ORANGE CIOPPINO, FENNEL, PICKLED GINGER, DOUGLAS FIR CROUTONS
41
PORK CHOP, THOMSPSON GRAPE-CHARSIU, BROCCOLI, RUTABAGA MUSTARD
42
21 DAY DRY AGED RIBEYE, “A-199 STEAK SAUCE”, TWICE BAKED POTATO
49

* CONSUMPTION OF RAW OR UNDERCOOKED FOOD COULD INCREASE THE RISK OF FOOD BORNE ILLNESS

*6.5% SURCHARGE WILL BE ADDED TO ALL SALES DUE TO THE RISING OPERATING COSTS IN SF / CA

RICH
TABLE

. 7

CHEF de CUISINE - GIZELA HO

CLASSIC BITES

RICH TABLE SOURDOUGH
HOUSE CULTURED BUTTER
5

SARDINE CHIP
HORSERADISH CREME FRAICHE
4EA

DRIED PORCINI DOUGHNUTS
RACLETTE
13

AGED BEEF DUMPLING
RT CHILI CRUNCH
5.25EA

TAKE SOME FAVORITES HOME
WHOLE LOAF
9

HOUSE CULTURED BUTTER
7

RT CHILI CRUNCH
9

UMAMI POWDER
8

SIGNED RICH TABLE COOKBOOK
35




