
F L A T  B R E A D  whipped  to fu ,  red  cur r y ,  ga r l i c  c r i sp   $14

O Y S T E R S  p ick led  f resno ,  mezca l  g ran i ta   $22

H A M A C H I  grape  kosho ,  sesame ,  bas i l   $23

S C A L L O P  C A R P A C C I O  mango ,  sa l sa  macha ,  l ime   $20

B E E F  T A R T A R E  garlic aioli, truffle, sweet potato crumble  $22

P O M M E S  D A U P H I N E  fried potato, ‘nduja crema, salsa verde  $12

S H R I M P  T O A S T  br ioche ,  yuzu  kosho ,  makru t  l ime  lea f   $16

S Q U I D  N O O D L E  proscu i t to  “ xo” ,  l ime ,  sh i so   $19

E N D I V E  boquerones ,  manchego ,  caesar ,  l emon   $18

C H I N E S E  B R O C C O L I  bagna cauda, lemon, black pepper  $14

M U S H R O O M  grilled maitake, shimeji, egg yolk, parmesan  $18

C A V A T E L L I  shr imp ,  tomato ,  ca labr ian  ch i l i   $24

K F C  bu t te rm i lk  ranch ,  house  ho t  sauce ,  ch i ve  a io l i   $18/$34

C H E L S E A  T A R T  sa l ted  ca ramel ,  c reme f ra i che ,  o l i ve  o i l   $12

C H E E S E C A K E  b lackber r i es ,  red  w ine   $16


