
CHEF PICKS 
LET US CHOOSE 

YOUR ADVENTURE 
125 

BEVERAGE PAIRING 
75 

TRUFFLE EGG 
22 

“CHAMPAGNE TOAST” 
1 0 

	 																																																																																																																																																																																																											

	
MARKET BITES 
SOURDOUGH BREAD 
HOUSE CULTURED BUTTER 
7 
 SARDINE CHIP 
HORSERADISH CRÈME FRAÎCHE  
4 EA 
 DRIED PORCINI DOUGHNUTS 
RACLETTE 
13 

 
 
 AGED BEEF DUMPLING 
RT CHILI CRUNCH 
5.25 EA 
 
AVOCADO POKE TOSTADA 
SEAWEED, SERRANO, CORIANDER 
14 
 
 

 
RESERVE WHITE STURGEON CAVIAR 
KING SALMON FISH STICK 
GINGER SCALLION AIOLI 
18 EA 
 
DUCK & PORK LUMPIA 
STONEFRUIT CHILI SAUCE 
14 
 
SMOKED KING SALMON CANNOLI 
EVERYTHING BAGEL CRUMBLE 
8 
 
BLACK TRUFFLE 
SMOKED JIDORI HEN EGG 
CRÈME FRAÎCHE, POTATO 
22 EA 
 

 
 
 
 

MARIN MIYAGI OYSTERS ON THE ½  
HEIRLOOM TOMATO BLOODY MARY 
 
 

 

MIGNONETTE  
4.25 EA 

 

	
	
	

 
      TORO TOAST, YUZU KOSHO, JAPANESE MILK BREAD 

     25 
 

BURRATA, HONEYNUT SQUASH, BROWN BUTTER PECAN, BLACK TRUFFLE, GRILLED RT SOURDOUGH 
24 

CHICKEN LIVER MOUSSE, APPLE BUTTER UNCRUSTABLE, FALL HERBS 
20 

MIXED LETTUCE, WHITE VERJUS VINAIGRETTE, KRISSY RED GRAPE, ATIKA CHEESE, FENNEL 
21 

CHILLED GOLD RUSH APPLE, TAHINI, SUDACHI, PEPPERCRESS 
18 

ALBACORE CRUDO, CHOCOLATE PERSIMMON, AGUACHILE NEGRO 
26 

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

 
 

KIMCHI FRIED RICE A LA PLANCHA, LOBSTER MUSHROOM, GOLDEN SESAME 
30 

TAJARIN, HOUSE CULTURED BUTTER, GRANA PADANO, HUITLACOCHE 
34 

CRESTE DI GALLO, PEPPERONI SAUSAGE, TOMATO, PICKLED FRESNO, GRANA PADANO 
30 

TONNARELLI, SEA URCHIN “CACIO E PEPE”, IDIAZABAL 
32 

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

RED KURI SQUASH “LOCRO DE ZAPALLO”, LENTILS, CHICORY, POMEGRANATE 

32 

MISO BLACK COD, SHELLING BEAN, GEM LETTUCE, SUMMER SQUASH, SHISO PISTOU 
38 

GRILLED PORK CHOP, JIMMY NARDELLO, HEIRLOOM GRAIN POLENTA, PEPPERCRESS  

39 

21 DAY DRY-AGED RIBEYE, THAI SUMMER SALAD, PEANUT, TOMATO 
42 

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

*4.5% SURCHARGE WILL BE APPLIED TO ALL SALES DUE TO RISING OPERATIONAL COSTS 

	

 

 
 
 

 
 
 
 

“GO TO THE MARKET 
SEE WHAT’S GOOD 

& COOK IT” 
 
 
 

TAKE SOME FAVORITES HOME 
RT SOURDOUGH WHOLE LOAF 

12 
 

HOUSE CULTURED BUTTER 
7 

 
RT CHILI CRUNCH 

9 
 

UMAMI POWDER 
8 

 
SIGNED RICH TABLE COOKBOOK 

35 
 
 
 
 
 
 

 


