EQUAL PARTS BREAKFAST 20
two eggs, potatoes, marinated kale, salsa verde
LITTLE GEM SALAD “ ¢ 18
(Add Gulf Shrimp +$14)

fines herbes creme fraiche dressing,
sunflower seeds, pepitas

CURED MT. LASSEN TROUT “ 23
soft eqqg, pickled shallots, horseradish creme
fraiche, Caviar Co trout roe, watercress

PORK CHILAQUILES 27
braised pork, tomatillo, serrano, queso fresco,
fried shallots, fried egg, cilantro

FARRO RISOTTO" - 22
broccolini, maitake mushrooms, parmesan
broth, soft eqg

CAVIAR CO. KALUGA HYBRID 1

black pepper creme fraiche,
chives, potato chips

HOG ISLAND SWEETWATER OYSTERS

served raw on the half shell with
black pepper lime mignonette
1/2 dozen | 1 dozen

GULF SHRIMP COCKTAIL

shredded iceberg lettuce, housemade
cocktail sauce

27154

BAKED GRITS -
bacon, piquillo peppers, scallions, broiled eqg

FANCY BURGER " -
onion jam, muenster cheese, whole grain mustard aioli,
pickles, fries

(Add Bone Marrow +$10)

FRIED CHICKEN
Marshall Farm honey, Crystal hot sauce

SAVORY FARINATA ~
chickpea flatbread, ricotta, nettles, pickled shallots,
mustard frill

FRENCH FRIES
ketchup, white bbq sauce, red pepper salmorejo *

SWEET FARINATA -
chickpea flatbread, seasoned greek yogurt, honey,
strawberry compote, fried mint

GOOD LUCK BAKERY SCONE "
white chocolate, mandarine marmalade,
whipped honey butter

TOAST

FRIED POTATOES
FRIED EGGS (2)
BACON (4 PIECES)
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*CONSUMING RAW/UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF ILLNESS*

5% Health Surcharge Will Be Added | 20% Gratuity Will Be Added for Parties of 6+
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To Respect Other Guest Reservations, Our Table Time Limits are Based on Original Reservation:

1.5hrs for 2pp, 2hrs for 3-4ppl, 2.5hrs for 5+



