
Cochinita Rillettes on Crostini - $18
avocado, burnt onion, pickled mustard seed

California Walnut Soup (vg, gf)- $16
Wild mushrooms, summer truffle, salsa verde

Cornbread Sweety Drop Salad (gf, v ) - $17
arugula, Shropshire blue cheese, licorice vinaigrette

Duck Liver Clams w/ Frites (gf) - $26
littleneck clams, bruleed onion, cilantro

LIKE

Cured Duck Eggs  (gf, v) - $15
serundeng nest, gochujang vinaigrette

Jezebel Tartlet (v) - $16
Mascarpone, pineapple preserve, horseradish

LOVE

Gnocchi Ala Romana (v) - $24 
Parmesan, capers, snap pea, basil pesto (v)

Brussels Sprouts w/ Honey Curry Butter (vg, gf) - $17 
cashews, green grapes

gf - Gluten Free
v- Vegetarian

vg - Vegan

Lamb Bolognese Raviolo - $26 
mascarpone, pecorino, yolk

Rize Up Bakery Bread w/ Honey Curry Butter (vg) - $6



Cauliflower Steak (vg, gf) - $24
ginger butternut squash, marble potato, leek

Cherry Braised Shortribs (gf) - $42
Beef shortribs, broccolini, cherry tomato, cherries (gf)

Milk & Cookies Semifreddo (v) - $13 

LUST

Seduction Chicken - $30
Israeli couscous, haricots verts, pan gravy 

Seared Salmon w/ Miso Fennel Soubise (gf) - $36 
rainbow carrot, endive 

LUCK

Strawberry Cassata Cake (v) - 14
whipped custard, graham crumble

Chocolate Halva (gf, vg) - $13 
Lime, Maldon Salt

gf - Gluten Free
v- Vegetarian

vg - Vegan


