FAIRFAX

OLIVES 5
SALT & VINEGAR ALMONDS 5
BOQUERONES 6
FOCCACIA olive oil 4

CHEESE honeycomb, apricots
CAPRA SARDA - EZRA - BLA KORNBLOMST
1 for 6 3 for 15 big one 30

PLATE + GLASS OF WINE (11am to 7pm) 20
SERRANO HAM melon, mint, hazelnuts 11
GREEN SALAD radish, avocado and parmigiano 12
MUSHROOMS parmigiano custard, basil pesto 16
SUMMER BEAN TOAST yogurt, dill, trout roe 13
WHITE BEAN HUMMUS succotash, flatbread 12
HEIRLOOM TOMATOES tomato broth, gremolata 14
DIVER SCALLOP watermelon, chili, thai basil 15
STEAK TARTARE berbere spice, capers, potato chips 16

BROOK TROUT patty pan squash, green peppercorn aioli 22
SPAGHETTI sungold tomatoes, tarragon, mozzarella 18
CUBANO roast pork, shaved ham, swiss cheese, pickles 14
CHICKEN LEG za’atar stuffing 20

CORN CAKE stone fruit, créme fraiche, salted caramel 9
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234 WEST 4TH ST, NEW YORK, NY
CHEF JACK HARRIS



