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HOUSE FOCACCIA. CULTURED BUTTER. SEA SALT.
RILLETTES. LATE BLOOMER RANCH PORK. PICKLES. MUSTARD. FOCACCIA.

FOIE GRAS TERRINE®. ORANGE GEL. MILK BREAD.

YELLOWTAIL SASHIMI*. WINTER CITRUS. RADISH. SEA SALT.

SILVER STREAM FARM GREENS. HERB VINAIGRETTE.

ENDIVE & SABLEFISH. TEA SMOKED FISH. GRANNY SMITH. LEMON SKYR.
FRISEE SALAD. HOUSE SMOKED BACON. GRAIN MUSTARD. 63 DEGREE EGG.

BEEF TARTARE*. LOCAL BEEF. CHILI OIL. TAPIOCA CRISP. BALSAMIC.

PARSNIP SOUP. GREEN APPLE. VADOUVAN. GARLIC.
LocAL CARROTS. SUMAC. HONEYCOMB. FENNEL POLLEN.

GRILLED QUAIL*. CHERMOULA. FARRO. SOFFRITTO.

PEPOSO NOTTURNO. OK RANCH BISON SHANK. CONTRONE BEANS. GRITS.
WILD BOAR CHOP¥*. POTATO PUREE. CRISPY ARTICHOKES.

WILD RED SNAPPER. HATCH CHILI FERMENT. FALL SQUASH. KALE.
DUCK¥*. CELERY ROOT. BRANDIED CHERRIES. HONEY. CASTELFRANCO.

VENISON*. SUNCHOKE. BLACK GARLIC JUS. POMEGRANATE.

ANCIENT BLUE TREE RICE. GARLEEK. LEMONGRASS. CARROT. PICKLED PEPPER.

RIBEYE*. 200Z LAZY T RIBEYE. CABBAGE. POINT REYES BLUE. HAZELNUT.

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
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