S N A C K S

hog island sweetwater oysters, kohlrabi
kraut & sesame

duck liver mousse & almond financiers

yuba & shiitake ‘inari’, farro, quinoa & salted
plum dressing

black sesame duck confit dumpling

smoked trout chip’n’dip

sourdough-sauerkraut pecorino & ricotta
pancakes

PiiR 0= T8 B 0 RGeS

sprouting broccoli smoked olive, fiscalini cheddor &
pickled raisins

charred squid salad sprouted lentils, pomelo &
scallion nuoc cham

pork belly ‘salad’ citrus & fish sauce
vinaigrette

garlic fry bread burrata, 7-pepper spice &
stranberry vinaigrette

Cc ommANDATBLES

CA state bird with provisions

carrot mochi pistachio dukkah & mint

red trout toasted hazelnut & mandarin-garum
vinaigrette

kimchi fried rice ‘a la plancha’ asparagus &
shiitake

DEE S8 E R T

lime ‘ice cream’ sandwich, jimmy nardello, huckleberry
caramel & cocoa nib

brown butter coke, chocolate cinnomon mousse,
stramberry & buckwheat-ginger




