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prity melon, kelp, agrumato

$ 2 4

LOBSTER ÉCLAIR
tarragon, cilantro, serrano chili

$ 2 3

SCALLOP CEVICHE
pickled daikon, green gooseberry

corn leche de tigre 
$ 1 8

TERRINE
ham hock, foie gras, shiitake mushroom

tamarind
$ 2 8

BEEF TARTARE
confit tomato, hazelnut, gran queso

$ 2 2

PETIT SALAD
trevisano, baby gem, chicory

sesame vinaigrette
$ 1 8

CHARRED JAPANESE EGGPLANT
sea island pea, black garlic, lapsang souchong

pickled chanterelle
$19

SPAGHETTI NERI
spicy octopus ragu, charred sun gold tomato

peperoncino
$ 2 5

CRAB GALETTE
dungennes crab, aji  dulce, green chartreuse

$ 3 2

VIC’S BURGER
bone marrow, crispy shallots, mango bbq sauce

american cheese
$ 2 8

TILEFISH
chilean uni,  shishito, green tomato, burnt onion 

brown butter
$ 3 8

28 DAY DRY AGED STEAK
tomato glaze, chipotle salt, beef tallow fries

$ 5 5


