
	
   	
  

bill of fare 
½  dozen beausoleil oysters* 20 
nectarine mignonette, 20 spot hot 
della fattoria bread plate 4 
butter, crunchy veggies, maldon sea salt 
olives and nuts 5 
castelveltrano with orange, macadamia with chili 
house salmon caviar* 6 
crème fraiche, chives, crackers  
blistered padron peppers 7 
dry-farmed tomato sauce 
devilled eggs* 10 
cured salmon, trout roe, cornichons 
yellowfin tuna poke* 16 
avocado, inamona, seaweed 
farro and cucumber salad 9 
pickled peach, feta, walnuts 
burrata with early girl tomatoes 14 
arugula, balsamic, croutons 
squash ratatouille 12 
ricotta-stuffed blossom, eggplant 
steamed savory clams 16 
chorizo, grapes, toast  
ling cod 18 
tomato, fennel, mushroom  
*Some items on the menu may contain raw or undercooked food items. Consuming 
raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk 
may increase your risk of foodborne illness. 

	
  


