
W E D N E S D A Y  T O  S A T U R D A Y    ·    F R O M  F I V E T W E N T Y - O N E  A N D  O V E R

FOOD

S  N  A  C  K  S

marinated olives 6
castelvetrano, fig & guajillo chamoy, burnt orange

marinated cucumbers 10
scallion, mint, marcona almond, chili crisp

candied walnuts 8
sesame, toasted nori

shishitos 12
konro-blistered, yuzu-koshu aioli, furikake, bonito

C  O  L  D

oysters 6 ea
cider mignonette, gala apple, cilantro · half dozen 26

chicken liver mousse 19
blackberry gel, pickled blackberry, crunchy stuff,
grilled bread

hamachi crudo 19
whipped avocado, pickled squash, chili oil, yuzu,
crispy ginger

caviar and pringles 75
one ounce of caviar, one can

charcuterie and cheese 28
salumi, cheese, pickles, grilled bread

S  W  E  E  T

peanut butter semifreddo 12
soft ganache, salted butterscotch, roasted peanuts

apple granita 12
crème fraîche tapioca, blackberries, thai basil

fried brie 16
cherry ginger walnut compote, honey verjus, crostini

K  O  N  R  O

charred chicories 15
grilled pear, lemon, pain d’épices, sage

bone marrow 18
miso crust, pickled mustard seed, radish, thai chili,
grilled bread

chicken wings 16
sticky sauce, scallion, sesame

branzino “cha ca la vong” 26
turmeric, dill, gem lettuce, sticky rice, nam prik,
peanuts

H  O  T

wagyu carpaccio 24
sushi rice, mushroom consommé, ginger scallion,
tempura enoki, truffle

crispy fresh duck rolls 18
shiitake, napa cabbage, fresh herbs, rice paper,
sesame hoisin

bacon wrapped medjool dates 18
chorizo stuffed, salsa rossa, honey verjus, chive

crispy brussels sprouts 18
jalapeño ponzu, thai basil, furikake, poached egg

steamed mussels 24
pilsner, chili jam, coconut cream, thai basil, lime,
grilled bread

pappardelle 24
kurobuta pork ragu, san marzano, reggiano, olive oil
breadcrumbs

understudy patty melt 15
milk bread, special sauce, caramelized onion,
american cheese, fries

The kitchen closes at ten. These keep going until we do.

Please tell us about any allergy before you order. Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of foodborne illness.
Parties of five or more are subject to a 20% gratuity.

U N D E R S T U D Y A T  S U N D A Y  S C H O O L


