
scan for our complete wine l ist 

buttermilk custard + fennel pollen

Greenmarket salad 
burrata + roasted squash + pepitas
fingerling potatoes + chive aioli
charred cabbage + hazelnuts
mushroom risotto

wild mushroom katsu + XO sauce
Japanese cod + daikon 
crab fried rice 
fried chicken sandwich
12-hour braised short rib

spicy peanuts + homemade pickles + olives

lemon ricotta + market veggies
chunks of fancy parm
seasonal cheese
salumi + cornichons
deviled eggs + prosciutto

anchovies + fried bread
uni toast 
east coast oysters (6)
bluefin tuna crudo + peppers + crispy shallots
Kaluga caviar sliders (2)
raw scallop + brown butter
add loads of caviar to any seafood dish for $25
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BY THE GLASS

Domaine du Facteur, 'Le Bulle du Facteur' Pet Nat
A Bergère, Origine Brut

Quinta de Santiago, 'Vinha do Chapim' Alvarinho 2021
Jean-Baptiste Hardy, Fief de Chaintré 2020 Magnum
Vincent Latour, Bourgogne Blanc 2021

orange wine of the day
chilled red of the day 

Arnaud Lambert, Saumur Rouge Clos 'Mazurique'2021
Olek Bondonio, Barbera d'Asti 2022 Liter
Vietti, Barolo 'Castiglione' 2019

Wine Tasting Flight, Included: 3 top-tier wines

Echigo, Koshihikari Lager

Domaine de Montrieux, Pét Nat 'Phylactère' 2020
Suenen, 'C+C' Grand Cru Blanc de Blancs (Base 19)
Las Pedreras, Cebreros 'Linarejos Albillo' 2022
Vigneti Massa, Timorraso 'Costa del Vento' 2013
Macatho, 'ChaCha' 2020 (skin contact)
Jean-Yves Péron, VdF 'la Petite Robe' 2019 (skin contact)
Newfound, California Red 'Gravels' 2021
Domaine Tissot, Arbois Trousseau 'Singulier' 2021
Poggio di Sotto, Rosso di Montalcino 2019
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PARCELLE PICKS
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https://docs.google.com/spreadsheets/d/1q91q5TeoyMRGHZ2sfpC6GZ1RT9rcCZhH/edit?usp=sharing&ouid=106464381971163248947&rtpof=true&sd=true
https://docs.google.com/spreadsheets/d/1q91q5TeoyMRGHZ2sfpC6GZ1RT9rcCZhH/edit?usp=sharing&ouid=106464381971163248947&rtpof=true&sd=true

