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LATE NIGHT

Thurs-Sat | 12am-2am

Daily Selection of Oysters | %2 dz or dz, smoked horseradish & meyer
lemon shaker 118/ 32

Boiled Peanuts | dressed in lardo & toasted chili | 5

Shaved Raw Vegetables | flowering dill, créme fraiche roasted
garlic-chilidip | 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




