Oysters (1/2 dozen) - 20*
lemon serrano kosho granita
or
green garlic butter, shoyu, lime
Burrata Napoletana + Ode To Radishes - 25
lardo iberico, purple daikon, black radish, watermelon radish, red onion
cucumber, arugula oil
King Asparagus - 14
ajo blanco + whipped tahini, green almond, za‘atar
Sugar Snap Peas + Lemon Goat Cheese - 18
english peas, pea tendrils, duck prosciutto, pea - jalapeno hummus
matcha kasha, pistachio, panko egg yolk, sourdough
Bibb Lettuce Salad - 16
fennel, guanciale, sage, bleu cheese buttermilk dressing
Charred Octopus Agua Chili - 23
hearts of palm, shishitos, fingerling potato
Green Aquacotta Soup - 12
fennel, spinach, black kale, peas, asparagus, parmesan broth, poached egg, aleppo
Chestnut Honey + Thyme Baby Backs Ribs - 18
jalapeno slaw
Smoked Rabbit Pecan Pie - 21
mustard gelato
Heirloom Carrot Ravioli - 21
goat cheese, pea shoots, chive butter, black sesame - cumin salt
Papparadelle al Trapenese - 29
hand cut pasta, lamb, tomato, calabrian chili, pistachio - fennel seed oil, mint
Lemon Risotto - 23
english peas, nasturtium leaves, parsley-garlic escargot
10 oz Salt + Pepper Dry Aged Bison Tenderloin - 52
salt crusted purple fingerling potatoes, watermelon + breakfast radish, shishito peppers
Lamb Osso Buco - 28
chorizo, tomato, garbanzo beans, orange, burnt cinnamon
Pan Seared Halibut - 32
leek fonduta, yucca mash, tarragon
*A 5% surcharge will be added to each bill in an effort to fairly compensate our dedicated kitchen team.
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. * These items may be served raw or undercooked or may
contain raw or undercooked ingredients.

Grilled Branzino - 33
red onion, spring escabeche, yuzu aioli
A Spring Lemon Hen - 27
black trumpet + shiitake mushrooms, heirloom carrots, charred onion petal, cava
lamb burger - 24
sharp cheddar, pickled cucumber, red onion, feta, green garlic aioli, fries

*A 5% surcharge will be added to each bill in an effort to fairly compensate our dedicated kitchen team.
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. * These items may be served raw or undercooked or may
contain raw or undercooked ingredients.

