FIGH7 ROW

<
SPRINGTIME

SOURDOUGH BOLILLOS dungeness crab butter, ancho chile + sea salt

NICHOLS PICKLES out of season vegetables, walla walla sweet onions + cider vinegar

POZOLE VERDE spring pea, tomatillo, poblano, shaved brussels sprouts + hominy

GRILLED SWEET GEM CAESAR black garlic, huitlacoche, aged cheddar + oaxacan oregano breadcrumbs
ROASTED ASPARAGUS sikil pak, crispy grains, smoked cotija + ramp kimchi vinaigrette

BABY CARROTS oaxacan pasilla hummus, chipotle aioli, pepitas + carrot top dukkah

PURPLE SPROUTING BROCCOLI pickled cherries, chorizo breadcrumbs + spot prawn X0

SUNCHOKE CONFIT sunchoke mole, mayocoba beans, lacinato kale + banana vinegar caramel

FRIED EGGPLANT hakurei turnips, cumin crema, chile de arbol honey + herbs

HALIBUT CEVICHE kohlrabi salsa fresca, tomatillo jam, radish, fennel + rhubarb achiote aguachile
GIANT PACIFIC OCTOPUS carrot purée, hearts of palm, pineapple fresno salsa fresca + squid ink aioli
DUCK CARNITAS TOSTADA avocado crema, peach chamoy, salsa macha, pickled onions + duck chicharrones
LAMB ALBONDIGAS whipped requeson, tomato, smoked stone fruit, guajillo, fried alliums + arugula
CARROT CAVATELLI blonde morels, english peas, pistachio, jalapeiio + miner’s lettuce pesto

SALISH SEA HALIBUT spring pea sikil pak, morels, asparagus, grilled pea vines + spot prawn nage
DUCK BREAST pipian verde, braised turnips, pickled pearl onions + rhubarb morita preserve

DRY-AGED PORK CHOP smoked honeycrisp mole, brassicas raab, cider + red currants

WAGYU CARNE ASADA tigers eye refried beans, pickled tomatillos, bone marrow salsa + beef fat tortillas

CHEF’S TASTING MENU
FIVE COURSES 105 | DO THE WINE 80 | DO THE SIN 65

full table participation required

THANK YOU FOR SUPPORTING SMALL FARMS
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King County Public Health Department would like you to know that consuming raw or undercooked foods may be hazardous to your health.

Before placing your order please inform your server of food allergies or restrictions. Twenty percent gratuity added to parties of six or more.

A five percent hospitality fee is added to each bill to support fair wages and benefits for our staff.



