
a 6% surcharge per guest is added for san francisco employer mandates, including healthcare security commuter benefits, and minimum wage ordinances.
a 20% service charge will be added for all parties in lieu of a discretionary tip. consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.

5.
key lime chamomille

graham swiss roll, key lime curd,
chamomille greek yogurt

- or -

cherry cake
salted chocolate shortbread,

cherry pit bavarois, lemon

4.
poached mt. lassen trout 

zucchini, shiro dashi, 
‘nduja

- or -

dry aged lamb
spring onion, delta asparagus, 

shepherd’s pie 

 - or -

washugyu ribeye
  potato terrine, radicchio,     

beef fat vinaigrette
- supplemental $57

3.
spinach ravioli 

white asparagus, wild pecan, 
english pea

- or -

barchette verde
spring allium ravigote,

parmesan fonduta, crispy leek

- or -

aged comté risotto
porcini, confit sunchokes

smoked chicken fat
- supplemental $12

1.

spring greens
red little gems, fava bean-ricotta,

brokaw avocado

2.

cured hiramasa 
 green strawberry, smoked chives,               

salted cucumber

saturday, june 6th, 2026
seasonal menu $87 pp
~ wine pairing $77 pp ~


