FIREWOOD

FIRST

GARLIC BREAD 13
smoked trout | watercress | radish | chive goat cheese | candied bacon

“HUSHPUPPY “ 18
softshell crab | ramps | carrot slaw | lemon aioli

EMPANADA 14
oxtail | frisee | potato | poblano romesco

BURRATTA 16
wild mushroom | arugula | chimichurri

PORK BELLY 16
micro kale greens | blue cheese mousse | potato salad | warm mustard vinaigrette

VEGETABLES for TWO 11
aged sherry vinaigrette | rye bread | garlic & anchovy

OYSTERS 19
spinach | parmesan | wood roasted bacon | beet pickled shallot

SECOND

ROOTS & FRUITS 13
watercress | small farm beets | celery root | nectarines | basil vinaigrette

BIB LETTUCE 13
peas | pine nuts | pickled shallots | green goddess

ASPARAGUS CAESAR 16
poached tuna belly | romaine hearts | parmigiano reggiano | caperberries | caraway seed crouton

OCTOPUS SALAD 16
celery hearts | nicoise olives | marinated tomatoes | fennel | shishito pepper vinaigrette

THIRD

SEED CRUSTED WILD SALMON 36
kale | roasted grapes | red quinoa | lemon pesto

ORGANIC CHICKEN BREAST 32
zucchini | blistered tomatoes | lavender | honey | lemon | polenta

AMERICAN KOBE RIBEYE 43
jumbo asparagus | duck fat potatoes | peppercorn demi

LAMB LOIN & BELLY 39
morel mushrooms | wilted spinach | red smashed potatoes | chimichurri

TOMAHAWK SHORT RIB 39
street corn salad | garlic mashers | frisee

SMOKED PORK CHOP 36
cilantro | tomatillos | poblano | hominy | fingerling potatoes

GRILLED QUAIL 38
haricots verts | leek potato kugel | rhubarb blackberry gastrique

HALIBUT 41
fire roasted clams | cream of corn | peas | tomato gremolata

CAULIFLOWER STEAK 29
grilled yams | shiitakes | pickled onion chimichurri

a gratuity of 20% will be added to tables of eight or more



