
BEET HUMMUS  16

Tarragon Tahini,                            

Nigella Seeds, Oregano

Salads

CITRUS KALE  16

Radish, Parmesiano Reggiano, Fennel, 
Breadcrumbs, Citrus Vinaigrette

ARUGULA  16

Radicchio, Parmesan, Crispy Shallot, 
Sherry Vinaigrette

OAK SALAD  16

Local Mixed Greens, Red Onions,      
Fried Halloumi, Cucumber,             

Tomato Conserva, Oregano Vinaigrette

CHARRED LITTLE GEM*  16

Bagna Cauda, Pepitas, Cured Egg Yolk

Raw

PICKLE PLATE  8

Chef’s Seasonal Selection 

of Pickled and Fermented 

Vegetables

CRUDO*  19

Chef’s Selection of Seasonal Fish, 

Ver-Jus, Lime, Dill, Scallions, Beet

TUNA TARTARE*  26

Orange, Chili, Avocado Mousse, 

Cumin, Little Gem Lettuce

Dips & Wood-Fired Pita

Vegetables

HEIRLOOM CARROTS  13

Marcona Almond, Citrus, Basil

CRISPY POTATO  13

Pickled Red Onion, Horseradish,      

Fermented Aioli

ROASTED CAULIFLOWER  13

Spicy Tahini, Golden Raisin Vinaigrette, 

Pistachio, Parsley 

ASPARAGUS  14

Pancetta, Pickled Spring Onions,     

Fava Beans, Pancetta Vinaigrette

FALAFEL 15

Chickpea, Cilantro Tahini, Eggplant, 

Preserved Lemon Yogurt, Herb Salad

BRAISED MEATBALLS 19

Pomodoro Sauce, Burrata, Basil, Grilled Baguette

ELOTE CORN GNOCCHI  26

Corn Jus, Pickled Corn, Lime, Guajillo, Chipotle, Cilantro

ARTICHOKE RAVIOLI  30

Tomato Confit, Artichoke Heart,  Parmesan, 

Arugula, Olive, Lemon Vinaigrette

AVOCADO HUMMUS 15

Poppy Seed, Pistachio, Lime Segment

CHICKEN SHAWARMA 

HUMMUS  17

Castelvetrano Olive,                                   

Pine Nut, Preserved Lemon

   

BABA GANOUSH  15

Pecan Wood-Smoked Eggplant, 

Tahini Sauce, Pomegranate, 

Mint Pesto, Aleppo

LABNEH  15

Honey Sherry Gastrique, Black Pepper, 

Cucumber, Heirloom Tomato, Olive Oil

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 

increase your risk of foodborne illness, especially if you have certain medical 

conditions.

GARDEN FRESH CRUDITÉS  11

SUMAC-ZAATAR ROASTED CHICKEN  34

Baby Yukon, Capers, Castelvetrano Olives

WHOLE GRILLED BASS  38

Harissa, Red Chermoula, Herb Salad, Pickles

CHAI-TEA-BRAISED LAMB  38

Cauliflower Farrotto, Pickled Cranberry, Endive

BAVETTE STEAK  40

Spring Mashed Potato, Amba Sauce, Grilled Anaheim

*Upgrade to NY Steak 60

Plates

Contain Gluten

Vegan Option


