
LATE NIGHT 
Thurs-Sat | 12am-2am 
 
Daily Selection of Oysters | ½ dz or dz, smoked horseradish & meyer 
lemon shaker |18/ 32

Boiled Peanuts | dressed in lardo & toasted chili | 5

Shaved Raw Vegetables | flowering dill, crème fraîche roasted  
garlic-chili dip | 11

Ham, Jam, Butter & Bread | edward’s ham, pretzel bread, cincalok, aged 
butter | 14

Chilies & Cheese | salted chilies, housemade buffalo milk cheese,  
soft roll | 10

Fermented Sausage | young ginger, garlic, chili, poached egg | 13

Heritage Pork Ribs | indonesian long pepper, fish sauce, palm sugar | 12

Trippa “Malaysiana” | red anchovy curry, thai basil, crostini | 14

1/2 Pound Deep-Fried Bacon | ‘cue coriander bacon, sweet & spicy  
salsa verde | 19

The Smoky Johnson | house ground brandt beef blend, mustard aioli,  
b&b pickle | 12

Brisket on Rolls | sea urchin sauce, roast cippolini onion,  
spicy greens | 16

Buttermilk Fried 1/2 Rabbit | cincalok marinade, green chili-lemon  
shaker | 40

Cold Smoked Cote du Boeuf | 95

Pastry Chef Micah Phillips

AFTER DINNER | 10 
Galangal & Buffalo Milk Ice Cream | walnut-pecan praline, milk cookie, 
condensed milk 
 
Spiced Chocolate & Buckwheat | buckwheat ice cream, buckwheat honey, 
smoked milk 
 
Tamarind-Black Sesame-Smoke | tamarind pudding, sesame tapioca, 
smoke 
 
Butter, Milk, Herbs | herb buttercream, pandan gooey buttercake, kafir 
milk jam 
 
Purple Cow | coriander-concord grape sorbet, lemongrass fromage blanc, 
lavendar, smoked cashew

 
CHEESE | 11 
Old Chatham Shaker Blue | honey vinegar & jackfruit parfait 
 
Spring Brook Tarentaise | cured tomato & chinese mustard

 
AMARI 
Amaro Nonino | 13 
Fernet Branca | 9
Zucca | 10 
Cynar | 8

COFFEE & TEA 
Slow-Drip Coffee | 5 
Teaologist Tea Blends | chai, peach green, black, berry | 5


