BBB

Salad

biscuits ¢ bacon ° honey butter
7.50

Vegetable

charred ARTICHOKE
cacio e pepe ° lemon
5.50 - of

delta ASPARAGUS

ginger ° capers = meyer lemon e
manchego-chili vinaigrette
15.75

SUMMER TRUFFLE carbonara

spaghetti o squash blossom © parm o

pancetta ¢ black pepper
20.50

fried ZUCCHINI

disguised as street corn ° parm °
mayo-crema ¢ lime ¢ chili

9.50

grilled DINO KALE

shaved mushroom ° humboldt fog °
bacon aioli ¢ toasted bread crumb
12.50

3.50% will be added to comply
with ACA Employer Mandates

GRILLED PAPAYA

redbean melon vin ¢ pistachio ¢ frisée e
arugula = shredded green papaya °
whipped creme fraiche

13.50 < gf

got WEDGE

everything bagel spice ¢ candied walnuts °
crispy onions ° poppy seed yogurt ©
creminelli prosciutto

12.75

summer HEIRLOOM TOMATOES
nuac cham e plum » mint ° thai basil »
curried goat cheese = cilantro

14.00

BEETS & BLACKBERRY TARTARE
capers e mustard e cumin yogurt ©
walnuts ° smoked goat gouda °
sunflower seeds ° gf modifiable
14.50

Steak

Poultry

JAPANESE A5 SANUKI “olive beef”

3 0z. wagyu strip steak ° smoked hazelnut °
castelvetrano olive ¢ pepperoncini ¢ parsley
75.00 - gf

KFC korean fried chicken
gochuchong = green onion e
sweet-heat ° garlic

8.50

australian WAGYU
chinese black bean sauce °
crispy pearl onions © beurre fondue

NEW YORK STRIP = 5 0z. = 33.00
FILET MIGNON © 4 oz. = 48.00

Fish

HAMACHI crudo

toasted spices ¢ coriander  black
pepper e cumin ° avocado ° grilled
lime = green onion

19.50 - gf

DUNGENESS CRAB cocktail
saltines e mascarpone ¢ lemon = dill
6.25 < gf modifiable

MAC N’ CHEESE

carolina bbq sauce ° sharp cheddar °
smoked chicken ¢ spiced breadcrumb
15.00

EGG SALAD TOAST

avocado ° purple potato © saltwort ©
olive oil e pork chicharrones

10.00

THREE DRUMSTICKS
chicken confit ¢ garlic soy ° serrano e

aji amarillo = avocado = sesame
12.25

smoked maple leaf DUCK BREAST
rhubarb gastrique © bing cherries °
fennel © star anise

S

Meat ‘an

BONE MARROW

panzanella » stone fruit < levain °
saba ¢ purslane

15.00

LAMB RIBLETS
salsa verde e honey © ricotta salata
16.50

STEAK TARTARE puttanesca

capers ° anchovies ¢ olives ¢ chili ¢
garlic = tomato < parmesan flatbread
16.25 = gf modifiable

char-siu HERITAGE PORK CHOP
english pea ° grilled pole beans °
red vein sorrel ¢ pea shoot

27.50

eastern FRIED CHEESE - BURGER
painted hills burger ° fried tillamook
cheddar ¢ bbg sauce ° bacon ¢

mama lil's 'slaw ¢ potato black pepper

chilled YUBA “NOODLES” 19.25 - gf bun - dill fries
endive ¢ karashi su miso ¢ pinenut . spicy LOBSTER DUMPLINGS 19.95 = medium rare or well done only
sunflower seed - smoked egg < scallion brentwood corn e scallion © frizzled
8.00 ginger ¢ calabrian chili ¢ cilantro
16.75
SMASHED CUCUMBERS
hearts of palm ° sesame dressing ° cilantro torn SALMON
6.50 - gf warm little gem lettuce e cambozola cream °
black pepper sauce ° hazelnuts ©
pickled green strawberries
23.50
Dessert 900ecach BEER for the kitchen = 1.00
broken CHOCOLATE TART clderflower PANNA COTTA cobbler SOFT SERVE arbequina OLIVE OIL CAKE

chocolate dirt

lemon curd ¢ chocolate sauce ©

melon ° dried fruit ° fig °
macadamia nut ° gf

vanilla soft serve ° roasted peaches °
oat crumble ° sage ° gf modifiable

strawberry coulis < vanilla soft cream e
rosemary olive oil ice cream




