
S P R I N G T I M E

S O U R D O U G H  B O L I L L O S   dungeness crab butter,  ancho chi le +  sea salt  8

N I C H O L S  P I C K L E S   out of  season vegetables,  wal la wal la sweet onions + cider vinegar 8

P O Z O L E  V E R D E   spring pea,  tomati l lo,  poblano,  shaved brussels sprouts + hominy 17

G R I L L E D  S W E E T  G E M  C A E S A R   black garl ic,  huit lacoche,  aged cheddar + oaxacan oregano breadcrumbs 18

R O A S T E D  A S P A R A G U S   siki l  pak,  cr ispy grains,  smoked coti ja +  ramp kimchi vinaigrette 19

B A B Y  C A R R O T S   oaxacan pasi l la hummus, chipotle aiol i ,  pepitas + carrot top dukkah 18 

P U R P L E  S P R O U T I N G  B R O C C O L I   pickled cherries,  chorizo breadcrumbs + spot prawn XO 20

S U N C H O K E  C O N F I T   sunchoke mole,  mayocoba beans,  lacinato kale + banana vinegar caramel 21

F R I E D  E G G P L A N T   hakurei  turnips,  cumin crema, chi le de árbol  honey + herbs 17

H A L I B U T  C E V I C H E   kohlrabi  salsa fresca,  tomati l lo jam, radish,  fennel  +  rhubarb achiote aguachi le 22

G I A N T  P A C I F I C  O C T O P U S   carrot purée,  hearts of  palm, pineapple fresno salsa fresca + squid ink aiol i  23

D U C K  C A R N I T A S  T O S T A D A   avocado crema, peach chamoy, salsa macha,  pickled onions + duck chicharrones 23

L A M B  A L B O N D I G A S   whipped requesón, tomato,  smoked stone fruit,  guaj i l lo,  fr ied al l iums + arugula 25

C A R R O T  C A V A T E L L I   blonde morels,  engl ish peas,  pistachio,  ja lapeño + miner ’s lettuce pesto 34

S A L I S H  S E A  H A L I B U T   spring pea siki l  pak,  morels,  asparagus,  gr i l led pea vines + spot prawn nage 48

D U C K  B R E A S T   pipián verde,  braised turnips,  pickled pearl  onions + rhubarb morita preserve 49

D R Y - A G E D  P O R K  C H O P   smoked honeycrisp mole,  brassicas raab,  cider +  red currants 46

W A G Y U  C A R N E  A S A D A   t igers eye refr ied beans,  pickled tomati l los,  bone marrow salsa + beef fat  tort i l las 80

C H E F ’ S  TA S T I N G  M E N U

F I V E  C O U R S E S  1 0 5  |  D O  T H E  W I N E  8 0  |  D O  T H E  S I N  6 5

f u l l  t a b l e  p a r t i c i p a t i o n  r e q u i r e d

King County Publ ic Health Department would l ike 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 al lergies or restr ict ions.  Twenty percent gratuity added to part ies of  s ix or more.

A f ive percent hospital i ty fee is  added to each bi l l  to support fair  wages and benefits for our staff.

T H A N K  Y O U  F O R  S U P P O R T I N G  S M A L L  F A R M S
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