SOURDOUGH pamplie salted butter | planeta extra virgin olive oil
MARINATED OLIVES castelvetrano
WHIPPED PORK FAT popped amaranth | honey soy | lard bits

ANCHOVIES don bocarte anchovies | sundried roma | dill | pinenuts

CHARCUTERIE jamon de bellota | herb saucisson | chorizo iberico bellota

HOUSE SALAD kale & lettuce | nashi | dried cranberries | buttermilk dressing

HUMMUS pickled octopus | brussels | harrisa oil | laffa bread
BURRATA nectarine | cherries | burnt honey | spiced cashews | basil
AMBERJACK CRUDO osmanthus | granny smith | fennel | wakame oil
WAGYU TARTARE yuzu kosho | dried persimmon | sage | egg jam
CAULIFLOWER STEAK curry leaf mustard | pomegranate

CRISPY POTATOES taramasalata | jamon crumbs | chives

DUCK PASTA confit tomatoes | duck skin pangrattato | basil
SNAPPER warm tartare | roasted leeks | walnuts

QUAIL fermented mushroom glaze | tomatillo salsa | dukkah
BLACKMORE BOLAR BLADE STEAK chipotle romesco | dragon chives

LAMB RIBS guinness | spiced shishito | sumac labneh

CHEESE langres | comte | fourme d’ambert

CHOCOLATE TORTE keluak | coconut ginger mascarpone

PECAN TART brown butter | sea salt chantilly
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