LunCh Mon - Fri, 11:30am - 2pm

TO SHARE

Smoked Salmon Dip ¢ ¢ 18
Everything Spice, House-made Potato Chips

Tuna Tartine * ¢ 26
Tomato Bean Purée, Capers, Castelvetrano Olives,
Sourdough, Bottarga

Snapper Ceviche *¢ ¢ 21
Shrimp, Grapefruit, Cucumber, Fresno

Cheese & Charcuterie Plate 31
Candied Walnuts, Dried Fruits,
Quince Paste, Sourdough Toast

SOUP & SALAD

Cauliflower Soup o € 16
Purple Cauliflower, Raisin, Vadouvan

Caesar Salad ¢ 16
Parmesan, Boquerones, Sourdough
Chicken +8 / Shrimp +12 / Salmon +15

Tomato Trifle o 21
Heirloom Tomato, Mozzarella di Buffalo, Sherry

O VEGETARIAN % VEGAN
¢ PESCATARIAN C GLUTEN FREE

*Consuming raw or undercooked meats. poultry. seafood.
shellfish or eggs may increase your risk of foodborne illness.
especially if you have certain medical conditions.

MAINS

BLT 19
Niman Ranch Bacon, Avocado, Bibb Lettuce,
Sourdough

Blackened Grouper Sandwich ¢ 23

Olive Tapenade, Button Mushrooms, Aioli
Wagyu Burger * 23
Frisée, Tomato, Parmesan, Dijon Mustard, Brioche

Corn Risotto o 22/39
Salsa Roja, Sauce Vierge, Cotija

Branzino ¢ 38
Holy Trinity, Sourdough, Rouille, Bouillabaisse

Chicken Paillard 32
Beets, Roasted Grapes, Fennel, Verjus

Hanger Steak * ¢ 44
Frites, Confit Shallot, Sauce Au Poivre

SIDES

Sautéed Spinach o ¢ 11
Winter Greens Gratin o 1
Pommes Frites o ¢ 1



