24 JAN 2024

SNACKS

WINGEN BAKERY BREAD sea salt & butter / 6

GREEN GARLIC FLATBREAD local aged cheddar / 16

TAGGIASCA OLIVES / 9

HOG ISLAND SWEETWATER OYSTERS fuyu persimmon & iio jozo vinegar® / 8
DOUBLE 8 STRACCIATELLA fried brussels sprouts & gulf bottarga / 18

BEER BATTERED SAVOY CABBAGE fermented chili salsa rosa / 15
GIARDINIERA AND STEPLADDER CHEESE cabrillo / 14

SF DUNGENESS CRAB COCKTAIL salsa cruda, breakfast radish, horseradish / 28

APPETIZERS

CAESAR SALAD star route farms romaine, pangrattato, sicilian anchovy, parmigiano / 18

DIRTY GIRL FARMS CAULIFLOWER pomegranate, fried almond, tehina & chili oil / 19
ROSALBA RADICCHIO franquette walnut, lagier mandarins, red daikon, crispy parsnip / 20
BAJA YELLOWTAIL CRUDO rojas farms cara cara, sicilian capers, flowering nepitella® / 22

BEEF TARTARE grass fed ribeye, crispy shallot, dill pickles, egg yolk & grilled country bread* / 23
STAR ROUTE SQUASH, TEMPESTA 'NDUJA & MELTY FONTINA DIP with semolina toast / 20

PATE DE TETE charred onion gelée, cherry belle radish, roasted tory farms grape & scribe verjus / 22

ENTREES

VADOUVAN CURRY honeypatch squash, knoll farm rapini, fried pumpkin seed, white onion, flatbread / 32
KLINGEMAN PORK MILANESE star route fennel & dandelion with pt reyes blue & fermented chili / 36
HALF MOON BAY PETRALE SOLE iacopi butter beans, roasted broccoli, brokaw moro blood orange / 42
FOGLINE FARMS CHICKEN full belly spaghetti squash parm with spicy tomato, mozzarella & jus / 34

GRASS FED FLAT IRON STEAK braised lacinato kale, yukon potato, maitre d'hotel butter & porcini / 48

we will do our best to accommodate allergies, however, we respectfully decline substitutions

*raw or undercooked meat, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness



