CRUDO

FROM THE
GARDEN

WARM AND
SOULFUL

19

24

16

20

18

20

BEEF TARTARE
egg yolk jam and
puffed parmesan

NEW FASHIONED
DEVILED CRAB
creamy ginger
dressing, crunchy

celery, ginger crumb

FANCY VEGETABLES
AND DIP

carrot juice and
fermented soy-bean

dip

LITTLE GEM
LETTUCES
cucumber, crunchy

seeds, yogurt dressing

ADD PROTEIN
14 CHICKEN

CHICKEN LIVER
MOUSSE

figs, anise hyssop,
cashew, toasted
brioche

POTATO FLATBREAD
charred broccoli,
pickled shallots,
sheep’s milk cheese

22

21

21

LIGHTLY CURED
FLUKE

horseradish buttermilk,
apple, dill oil

CHILLED OYSTERS
shallot mignonette and
toasted black pepper

CHICORY SALAD
caesar dressing

and pear

SALMON

AUTUMN SQUASH
SOUP

honeycrisp apple,
oat milk foam, earl

grey raisin

ROASTED JAPANESE
EGGPLANT
garlic yogurt, sumac,

cilantro, mint

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELL-
FISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 11.22.21

MAINS

SIDES

34

28

SIS

34

11

13

FETTUCCINI 20
chanterelles, sweet
potato, black truffle

ELECTRIC LEMON
CHEESEBURGER 42
avocado, cheddar,

dijon aioli

CONTRAMAR

INSPIRED RAINBOW 24
TROUT

poblano, avocado

salsa, warm tortillas

PASTURE RAISED
CHICKEN

quinoa, broccoli rabe
pesto, citrus chicken

jus

POLENTA FRIES 13

romesco

CRISPY
SUNCHOKES AND
SHIITAKES

chives

ALL MEATS ARE NATURALLY RAISED:
HORMONE, ANTIBIOTIC, AND STEROID FREE

GRILLED CARROT
BANH MI
cilantro, pickled

daikon, jalapeno

ORA KING SALMON
grilled caraflex
cabbage, butternut

squash, buttermilk

TURKEY SANDWICH
pickled shallot, celery

root, honeycrisp apple

BRUSSELS
SPROUTS

smoked paprika
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