
RAW BAR
OYSTERS  ( 3 PC )  9

savage blonde, mezcal granita, pomegranate pei

LUMP  CRAB  COCKTA I L  2 1
old bay citrus aioli

C EV ICHE  1 5
local catch, leche de tigre, cilantro

MINI BUNS
WILD  BOAR  WITH  SAGE  9

pickle mustard seed, cabbage slaw 

DUCK  AND  ARMAGNAC  10
spicy blackberry relish, pickled carrot

LAMB  MERGUEZ  9
cucumber dill tzatziki, pickled fennel

WAGYU  9 
truffle aioli, guacamole, argula

SOUTHWEST  CH ICKEN  9
smoked tomato jam, pickle onion

MINI  LUMP  CRAB  ROLL  1 5
garlic butter aioli, citrus pearls, chive

FLATBREADS
SHORT  R IB  1 0

chihuahua sauce, oaxacan cheese,  
caramelized onion

SOPRESSATA  1 2
smoked tomoato, fresh mozzarella

WILD  MUSHROOM 10
manchego, hoja santa pesto, truffle oil

CHARCUTERIE
J AMON 8

15-month serrano

SAUC I S SON  SEC  9

BLUE  CHEESE  6
maytag

TRUFFLE  GOAT  6

PATÉ  DE  CAMPAGNE  1 2
heritage pork

MOUSSE  TRUFFÉE  1 2
chicken liver, wild mushrooms, truffle

served with tomato jam, grisines, grape crudite

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




