
CHEF PICKS 
LET US CHOOSE 

YOUR ADVENTURE 
125 

BEVERAGE PAIRING 
75 

TRUFFLE SUPPLEMENT 
18 

CHAMPAGNE TOAST 
8 

	 																																																																																																																																																																																																										                                                                                                                                                                                                                                                                                                   

	
MARKET BITES 
 “ARPÈGE” SMOKED JIDORI HEN EGG 
BLACK TRUFFLE, CRÈME FRAÎCHE, POTATO 
18 EA 
 
 
 

 
BLUEFIN TORO TOAST 
YUZU KOSHO, JAPANESE MILK BREAD 
25 
 
CHICKEN LIVER MOUSSE 
 SUMMER SQUASH CHOW CHOW 
 DUCK FAT ZUCCHINI BREAD 
15 
 
BLACK JAPANESE WATERMELON 
TOM KHA, MAKRUT, THAI BASIL 
20 
 
FRIED COD COLLAR 
BAKAR, MAKRUT 
9 
 
ATLANTIS MELON   
MORITA TAJIN, CORIANDER 
9 
 
“BACON & CORN” QUICHE 
CHIVES 
13 
 
HOG ISLAND OYSTERS ON THE ½  
STRAWBERRY GINGER MIGNONETTE 
A MIGNONETTE 4.25 EA 

 

	
	
	

“GO TO THE MARKET, SEE WHAT’S GOOD & COOK IT” 
 

LITTLE GEM LETTUCE, HOSUI PEAR, DIJON DRESSING, AGED GOUDA 

21 
BURRATA, MAKHANI, RAITA, PAPADUM 

23 
MONTEREY BAY SQUID & SHRIMP COCTEL, GREEN ZEBRA TOMATO, BROKAW AVOCADO, CORIANDER 

28 

SLICED ALBACORE, JIMMY NARDELLO SWEET & SOUR, CHRYSANTHEMUM 

25 
 

. . . . . . . . . . . . . . .  

 
RIGATONI, PEACH ALFREDO, GOCHUJANG, PECORINO ROMANO, ARUGULA 

29 

SPAGHETTI AL BURRO, SUMMER SQUASH, LEMON, BASIL 
27 

FRIED RICE A LA PLANCHA, FAIRYTALE EGGPLANT, JOODOOBOO TOFU, MAPO GRAVY 
31 

TONNARELLI, SEA URCHIN “CACIO E PEPE”, IDIAZABAL 

32 

PAPPARDELLE, AGED BEEF RAGU, MOLE, SUN GOLD TOMATO, SOUR CREAM, OREGANO 

30 
 

. . . . . . . . . . . . . . .  
 

LATE SUMMER “PANZANELLA”, SUN GOLD TOMATO, PLUOT, TOASTED SESAME 

38 

MT. LASSEN TROUT, TOMATO BRODO, PISTOU, SUMMER MARKET VEGETABLES, FINES HERBS 

39 

CRISPY PORK BELLY, WATERMELON, MINT TOUM, CORIANDER 

41 

21 DAY DRY AGED RIBEYE, BLISTERED POLE BEAN, FERMENTED BLACK BEAN, RAU RAM 

49 
 

* CONSUMPTION OF RAW OR UNDERCOOKED FOOD COULD INCREASE THE RISK OF FOOD BORNE ILLNESS 
 

*6.5% SURCHARGE WILL BE ADDED TO ALL SALES DUE TO THE RISING OPERATING COSTS IN SF / CA 

 

CHEF de CUISINE - GIZELA HO 
 
 
 

CLASSIC BITES 

RICH TABLE SOURDOUGH 
HOUSE CULTURED BUTTER 

5 
 

SARDINE CHIP 
HORSERADISH CRÈME FRAÎCHE  

4 EA 

 
DRIED PORCINI DOUGHNUTS 

RACLETTE 
13 

 
 

 
AGED BEEF DUMPLING 

RT CHILI CRUNCH 
5.25 EA 

 
TAKE SOME FAVORITES HOME 

WHOLE LOAF 
9 

 
HOUSE CULTURED BUTTER 

7 
 

RT CHILI CRUNCH 
9 

 
UMAMI POWDER 

8 
 

SIGNED RICH TABLE COOKBOOK 
35 

 


