Snacks & Sthonealles

CHICORY SALAD VGGF |16
korean pear, pistachios, champagne vinaigrette

YELLOWTAIL CRUDO GF |20
yuzu kosho, korean pear, shiso

KUMAMOTO OYSTERS (6) GF |18
finger lime caviar

BEEF CARPACCIO GF |24
arugula, truffle, pistachio

CHARCUTERIE BOARD 22
chef’s selection of cured meats and accompaniments

CHEESE BOARD 22
chef’s selection of cheeses and accompaniments

Woins

BUTTER BASTED COD GF |28
soubise, fine herbs

ROMANESCO CAULIFLOWER VGGF |18
romesco sauce, toasted almonds

Suwects

CHOCOLATE ROSIE MERINGUE v |12
dark chocolate, marigold
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ROTATING CAKES & PIES 14
selection from San Francisco Fine Bakery

GF options available

V VEGETARIAN | VG VEGAN | GF GLUTEN FREE *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD.
EXECUTIVE CHEF DAN TALTON SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
20% SERVICE CHARGE WILL BE ADDED ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

TO PARTIES OF 6 OR MORE
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