
f i s h e r m e n
 PACIFICO STRIPED BASS* M    
 “MOQUECA BAIANA”
peruvian bay scallop. 
coconut broth. 
jiquitaia pepper  43

ROASTED COHO SALMON* M 
 saffron couscous. brazil nut. 
heirloom tomato.                      j           
kale chermoula  34

ROSSEJAT DE FIDEOS 
FOR 2 M  

 p.e.i. mussel. roasted scallop.
 little neck clam. saffron aioli  110   

s p r e a d s  &  f l a t b r e a d 
TOASTED WALNUT MUHAMMARA P  piquillo pepper. pomegranate molasses  12

WHIPPED AVOCADO P  spirulina. california olive oil  16

BEET HUMMUS P  spicy chickpea. za’atar  9

  SELECTION OF ALL THREE SPREADS  26

ICE-COLD FARMERS CRUDITES P  add to any spread  14

f a r m e r s 
HEIRLOOM CORN AGNOLOTTI M
camu camu. purple kale. ricotta 
salata. pine nut  25

GREEN LENTIL MUJADRA I  
spiced rice. za’atar.
organic yogurt. crispy onion  24

CHICKPEA AND MORINGA 
FALAFEL I  
coconut labneh. heirloom 
tomato tabouleh. fava bean
hummus  27

MUSHROOM RISONI M
lion‘s mane. shiitake. burrata.
calabrian chile  23
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s h a r e  o r  n o t  t o  s h a r e
MICHAEL MINA RESERVE CAVIAR* M  onion mousseline. dill pickle potato chip  125 per oz

HAWAIIAN KANPANCHI CRUDO M  passion fruit. crispy shallot. fresno chile  24

MOTHER TONGUE SALAD P  fennel. apple. bee pollen. walnut  19

LUMPIANG SARIWA M  roasted vegetables. caramelized coconut sauce. shisp  21

SHIITAKE MUSHROOM LARB P  crispy tofu. lime. shallot. coconut aminos. rice cracker  23

 HAND-CUT STEAK TARTARE* I  avocado. confit tomato. pine nut. turmeric  26

 GRILLED OYSTER MUSHROOMS P  vadouvan curry. crispy chickpea. thai basil  19

KOREAN BEEF SHORT RIBS I  scallion pancake. house kimchi. gochujang cucumber  26

The menu prominently features functional ingredients designed to support your wellness intentions

r a n c h e r s
ROASTED MARY‘S FARM               
DUCK “ARROZ DE PATO” M
carnaroli rice. crispy pork belly. spanish 
chorizo. port wine  47

JIDORI CHICKEN 
“TIKKA MASALA” I
ginger. shishito pepper. jeera rice  39

ROASTED COLORADO LAMB FOR 2 
“EN PAPILLOTE” M
salsa verde. eggplant caponata.
citrus yogurt  85

STEAK FRITES M
american wagyu rib eye. yucca fries.
activated charcoal. 
matcha béarnaise  69

s t e a k s *  K 
papas bravas, chimichurri

6oz flat iron reserve label  55

A gratuity of 20% is included for parties of six or more.
* Consuming raw or undercooked meats, poultry, seafood, shellf ish, or eggs may increase your risk of foodborne illness.  

Executive Chef 
Fernando Darin
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