BILL of fare
February i2th, 23

crudo bar

sweet pond oysters (maine)-
salsify, samphire, apple /28

kanpachi crudo -
kiwi. citron. tarragon /25

smoked salmon tartine -
goat cheese, caper salsa, beets /3i
TTK brunch cortese. Gavi. piedmont. F.Rinaldi -i8/70
franciacorta "cuvee 61". berlucchi. -i7/68
champagne brut. gremillet. -22/100

3 courses
S50 per person

for the table

gnocco fritto - prosciutto di carpegna 20 months, eggs & burrata /35
sicilian style crab cakes - arugula, cracked pepper aioli /23
fried chicken — fresno chili i4/24

le insalate
caesar di cicorie /24
arugula — pea Shoots & tendrils, pistachio, dill /2i

le uova

cacio e pepe soft scramble - cracked pepper, pecorino /i7
shortrib hash - fall vegetables, baked egg /25

tomato braised eggs - nduja, Soft polenta /2i

eggs francaise - boudin, dijon, chive /2i

i classici

spaghetti al pomodoro /28

bucatini all'amatriciana /29

tagliarini - shrimp, serrano, lemon /34

pei mussels - saffron cream, fennel, pernod /30

confit chicken thighs - chickpeas, nduja vinaigrette /29

TK burger - fontina, caramelized onion, bacon /2i add egg /4
steak & eggs - chimichurri /39

1 dolci
sticky bun - hazelnut & chocolate, orange glaze /9

meyer lemon sorbetto — candied lemon peel, fennel pollen /i2



