
O Y S T E R S      16/ Half Doz.        
 Kumamoto (Washington )           Kushi (B.C)         Coromandel (N.Z.)

 
C H A R C U T E R I E  &  C H E E S E
Selection of Charcuterie with Toasts, Mustard, Preserve & Pickles    12
Artisan Cheeses with Marinated Olives, Honeycomb,  Membrillo & Toasts    13
Grilled Mission Fig with Proscuitto, Burrata, Raddichio & Arugula    13
Heirloom Tomato, Burrata, Arugula, Balsamic, Sea Salt & Green Olive Oil    12 

V E G E T A B L E     8 
Salt & Pepper Frites with Romesco & Aioli
Braised Green Garbanzo Beans with Soffrito, Feta & Mint
Wood Roasted Summer Squash with Breadcrumb & Pistachio Pesto
Charred Okra with Black Olive, Tomato, Pinenuts & Mint
Sweet Corn with Crème Fraiche, Smoked Paprika & Chive
Roasted Turnips & Radishes with Chimichurri
Grilled Shishito, Sherry, Sesame & Bottarga
Wood Roasted Cauliflower with Garlic, Chile, Parsley & Vinegar
Braised Cavolo Nero with Smoked Tomato, Vinegar & Honey
Grilled Broccolini with Garlic, Chili & Vinegar
Wood Roasted Asparagus with Lemon, Romesco & Manchego
Grilled Radicchio with Olive Oil, Balsamic & Sea Salt

S A L A D     9
Coleman Farms Lettuces with Lemon, Aged Balsamic, Green Olive Oil & Shaved Parmesan
Grilled Escarole, Caper-Anchovy Dressing, Roasted Peppers & Crouton
Rocket Salad with Cherry Tomato, Radish, Shaved Corn, Ricotta Salata & Lemon
Marinated Beet & Avocado with Hazelnuts & Sherry
Smoked Trout, Grapefruit, Avocado, Shaved Red Onion, Arugula & Lemon   
Dungeness Crab, Endive, Roasted Beet, Avocado & Creamy Horseradish    12

P I Z Z A
Pomodoro - Tomato, Garlic, Oregano, Chili & Green Olive Oil    12
Mixed Mushroom, Rosemary & Garlic Oil    14
Blanco - Buffalo Mozzarella, Parmesan, Fromage Blanc & Castelvatrano Olive    14
Black Olive, Fresno Chile, Anchovy, Burrata & Oregano    15
Housemade Chorizo, Tomato, Cream, Fennel, Chili & Basil    15
Smoked Mozzarella, Confit Tomato, Jalapeno, Arugula, Lemon & Bottarga     15
Shaved Asparagus, Shallot, Sottocenere Tartufo & Sunny Egg    15
Margherita     13     Add Prosciutto    16
Guanciale, Green Olive, Fresno Chili, Buffalo Mozzarella    15
Caramelized Fennel, Confit Tomato, Green Onion & Spicy Fennel Salami    15
Eggplant, Tomato, Oregano & Mozzarella    14
Gruyere, Caramelized Onion, Fromage Blanc & Arugula    14   
Grilled Radicchio, Bacon, Fontina & Tomato Confit    15
Mushroom, Goat Cheese & Truffle Oil    15
Lamb Sausage, Confit Tomato, Rapini, Pecorino & Asiago   15
Hen of the Woods Mushrooms, Beet Greens & Taleggio    15

S M A L L  P L A T E S
AmberJack Crudo with Watermelon Gazpacho, Sea Salt & Lime    13
Grilled Live Santa Barbara Spot Prawns with Garlic Butter & Lemon    17
Peruvian Octopus Terrine with Shaved Celery, Caper, Lemon , Parsley & Paprika    11
Seared Jidori Chicken Livers with Green Beans, Shallots & Balsamic Brown Butter    11
Grilled Monterey Bay Squid with Arugula, Cavaillon Melon, Celery & Salsa Verde    12 
Dry Roasted PEI Mussels with Fresno Chili, Fennel, Mint & Lemon     13
Grilled Spring Lamb Chops with Rapini-Mint Pesto, Roasted Garlic & Harissa    18
Crispy Niman Ranch Pork Belly with Soft Polenta, Bitter Greens & Apple Cider    11
Hen of the Woods Mushroom Toast with Creme Fraiche & Truffle Oil    12 

P L A T E S
Pasta Rags with Braised Artichokes, Pinenut, Currant, Mint & Pecorino    16
Ricotta Gnocchi with Dungeness Crab, Cherry Tomato, Fresno Chile & Parsley    17
Braised Chickpeas with Greens, Israeli Cous Cous, Harissa & Spiced Yogurt    14    
Crispy Duck Leg Confit with Roasted Concord Grapes, Bitter Greens & Red Wine    20
Seared Niman Ranch Skirt Steak with String Beans, Cipolini & Smoked Tomato Butter    23 
Crispy Red Snapper with Roasted Shiitaki, Sweet Corn, Scallion & Lemon    25 
Pan Roasted Niman Ranch Pork Chop with Hierloom Tomato Panzanella    25
Roasted Half Jidori Chicken with Hen of the Woods Mushroom & Beet Greens   24 

                 Open all day M-F 11:30 - Midnight.   Weekends 9:00am - Midnight - Brunch until 3pm       30 Jul



changes & modifications politely declined. 

we support local, sustainable & organic
practices whenever possible.


