
Hot Buns house cultured butter, carrot dip 	  12
Cava - Naveran Brut  - Catalonia, Spain ‘23 

	   with trout roe*  +16 (½ oz)  |  +30 (1 oz)
	   with hackleback sturgeon caviar*  +38 (½ oz)  |  +75 (1 oz) 
Schramsberg, Blanc de Noirs - California ‘22 

Lobster Toast shokupan, tasty crunch, chili oil	  27
Chardonnay - Martin Woods, Koosah Vineyard - Willamette, Oregon ’21

Salmon Crudo rhubarb, beet	  21
Grüner Veltliner - NV Stift Klosterneuburg - Niederösterreich, Austria ‘23

*Beef Tartare daikon, wild rice, bottarga 	  20
Gamay - Vin de Soif - Loire Valley, France ‘20 

Spring Lettuces young ginger, parsnip	  13
Sauvignon Blanc - Le Bouquet Domaine Laporte ‘24  

Radish Salad olive, almond, ricotta 	  16
Vermentino - Day, Isla - Applegate Valley, Oregon ‘22

Smoked Egg & Trout Roe leek, cabbage, potato 	  18
Pinot Nero Rosé Brut - Le Monde - Friuli-Venezia Giulia, Italy 

Fried Chicken Roulade hearth dried herbs, fermented jalapeño, pickles	  17
Chenin Blanc - Le Domaine Huet Vouvray Sec Le Haut-Lieu - Vouvray, France ‘23

Grilled Octopus XO sauce, sunchokes, fennel, pine nuts	  28
Cinsault - Château Miraval Rose - Cotes De Provence, France ‘24 

Carrot Dumpling rose hips, ricotta salata, benne seed	  28
Riesling/Gewürztraminer - AMI, L’EST - Alsace, France ‘21 

Halibut asparagus, cannellini beans, nettle sauce, sorrel 	  38
Sauvignon Blanc - Joseph Mellot, Domaine des Emois - Sancerre, France ‘22 

Duck cauliflower, snap peas, garlic chives	  36
Pinot Noir - Albert Bichot, Origines - Burgundy, France ‘24 

Lamb Shoulder mushrooms, farro, spinach, pickles	  37
Fer Servadou - Stephane Lucas,  ‘Le Champ d’Orphee’ - Côtes du Tarn, France ‘20

Ribeye potato, kale, spring onion	  48
Merlot/Cab Franc - Vieux Château Champs de Mars - Bordeaux, France ‘00 

*Chile Smoked Pork Chop roast garlic, pork jus, cornbread 	  68
Bordeaux Blend - Domaine Jerome Gradassi - Châteauneuf-du-Pape - Rhône, France ‘22

*Consuming raw meat , poultry, eggs or fish may increase your chance of foodborne illness, especially if you have certain medical conditions.

We politely decline menu modifications. • Parties of 6 or more guests will be subjected to a 20% service charge & 5% administrative charge  

Checks may only be split evenly.



WINES BY THE GLASS — 
S PA R K L I N G

Cava  NAVERAN BRUT
Catalonia, Spain ‘23 	  16

Blanc de Noirs SCHRAMSBERG
California ‘22 	  32

Grüner Veltliner NV STIFT KLOSTERNEUBURG
Niederösterreich, Austria ‘23 	  14

Pinot Nero Rosé Brut LE MONDE
Friuli-Venezia Giulia, Italy 	  15

R O S É

Cinsault CHÂTEAU MIRAVAL ROSÉ
Côtes De Provence, France ‘24	  13

W H I T E

Chardonnay MARTIN WOODS, KOOSAH VINEYARD
Willamette Valley, Oregon ‘21 	  21

Sauvignon Blanc LE BOUQUET DOMAINE LAPORTE
Loire Valley, France ‘24	  12

Vermentino  DAY “ISLA”
Applegate Valley, Oregon ‘22 	  15

Chenin Blanc LE DOMAINE HUET, SEC LE HAUT-LIEU
Vouvray, France ‘23 	  27

Riesling/Gewürztraminer AMI, L’EST
Alsace, France ‘21	  17

Sauvignon Blanc JOSEPH MELLOT, DOMAINE DES EMOIS 
Sancerre, France ‘22 	  40

R E D

Gamay VIN DE SOIF 
Loire Valley, France ‘20 	�   14 

Pinot Noir ALBERT BICHOT, ORIGINES
Burgundy, France ‘24	  18

Fer Servadou STEPHANE LUCAS, ‘LE CHAMP D’ORPHEE’
Côtes du Tarn, France ‘20	  25

Merlot/Cab Franc - VIEUX  CHÂTEAU CHAMPS DE MARS
Bordeaux , France ‘00	  34

Bordeaux Blend DOMAINE JEROME GRADASSI
Châteauneuf-du-Pape, Rhône, France ‘22	  38

COCKTAILS — 
T.C. OLD-FASH	  16
Kansas City Club bourbon, demerara, smoked bitters
T.C. DIRTY MARTINI 	  15
vodka, smoked brine
QUICK ENDEAVOR 	  15
cognac, gin, sherry, cardamom
CROWN JEWEL 	  16
mezcal, Chartreuse, dry vermouth, black lemon bitters
SWEATER WEATHER 	  13
scotch, pear, red wine
CLOSE CALL 	  14
aged cachaça, pomegranate liqueur, cranberry, lime
MILLIE LAMMOREAUX 	  14
buddha’s hand citron vodka, vanilla, Chartreuse cream
WINTER IN OAXACA 	  14
vodka or rum, chili-spiced chocolate, oat milk , espresso

NO PROOF —
VALIANT EFFORT	 12
N/A ritual whiskey, cardamom, citrus, black pepper 
LIL MARGIE	 12
N/A ritual tequila, orange, vanilla, lime, salt rim
RUN WILD Athletic Brewing Co. 	 8
N/A India Pale Ale | 0.5% ABV  |  35 IBU
CBD MIGHTY KIND Seltzer	 8
Seasonal  | 0% ABV 
LYRE’S	 12
N/A Sparkling Wine  |  0% ABV  

BEER — 
CERVEZA ROYALE Pilsner, Stockyards	  8
ABBEY Belgian Dubbel, Martin City 	  8
SEASONAL IPA, Alma Mader 	  8 


