
Snacks 

PopCorn 8
 bacon, cheddar, chive 

Cheese & Crackers 10
pimento fondue, Ritz crackers 

Lobster Guacamole 17 
corn chips

Devils on Horseback 11
medjool dates, jamon, manchego

Marinated Fluke 13 
urfa biber

Stuffed Celery 7
 ras el hanout spiced peanut butter, px raisins

Potato Skins 10
fingerling potatoes, caviar, salt cod

T.E OSETRA CAVIAR ($60 supplement)

Beef Bone Marrow Mexico City 18 
radish, cilantro, serrano chilies, corn cakes

Sloppy Foie Sliders 19 
duck, albufera, onion jam, brioche

Pig in a Blanket 9
  mortadella dog, house giardiniere 

Fries 7
black garlic aioli 

garden fresh
Green Market Salad 12

polenta croutons, poached egg, herb vinaigrette

Fresh Peas & Crab 17
jumbo lump, pomelo, shiso 

Shaved Beets 11
pistachio, harissa yogurt

Head to Tail
Puffed Pig’s Ears 7

 black lime, smoked paprika   

Crispy Pork Tongue 14
 breakfast radish kimchi, watercress 

Ham N’ Eggs 16 
warm egg spuma, mangalitsa ham, pickled okra 

Roast Suckling Pig 32
 corn pudding, watermelon radish, bourbon

Pork Belly & Octopus 20
 Thai flavors, squid ink vinaigrette 

Pigs’ Tail Pazole 17
avocado, hominy, gaujillo broth 

On Toast
Mangalitsa Lardo 15

wild mushrooms

Tin Can Tuna 14
tuna confit, fennel, cured orange, olives 

Bacon Jam 10
John Boy bacon, maple, coffee

Meat Board 34 
rabbit mortadella, testa, chicken liver mousse, potted pork 

Plates

Lamb Belly Pastrami  17
spring cabbage, rye croutons

Roast Chicken  22
queso fresco,warm gem lettuce

 
Scallops  24

fregola, asparagus, sorrel

Wagyu Beef Flat Iron  26
smoked eggplant, turnips, young onions

Chicken Fried Sweetbreads & Waffles  20
Noble bourbon maple syrup, quatre e’pice

Seared Atlantic Cod  21
wild onions, meyer lemon, nasturtium

“Loaded” Gnocchi  16
romanesco broccoli, aged cheddar, pancetta

Halibut Cheeks 18
heirloom carrots, sumac

Burger  16
Taylor ham, fried egg, spiked ketchup

16oz Prime CowBoy Steak  39
marble potatoes, horseradish crema

Market whole fish  MP

* “Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of  foodborne illness.” 

Executive Chef: Robert Rubba
Executive Sous Chef: Deborah Chang

General Manager: Tyler Pitman


