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DINNER
Sun to Thur CHICHARRONS (GF)
o o . : .
5pm — 9pm Crispy Pork Cracklings | Pimento Cheese Dip | 17
CRUDITE PLATEAU (GF)(V)
Fri and Sat Assorted Farmers Market Vegetables | House Made Beet Hummus | House Made Edamame
Spm —9pm Hummus | 25
Our restaurant purchasing
reflects our commitment to REGIIS OVA CAVIAR SERVICE (GF)
sustainability Gluten Free Blinis |Egg | Shallots | House made Creme Fraiche with Chives | Dijon Mustard

Single 200 | Sampler 500

All seafood products are
sourced from certified

sustainable aquaculture BAKED HARBISON

operations. . . s .
Warm Harbison cheese, apple and mustard chutney, French bread crostini| 29

We are also proud to buy

from the following local TO START

producers amongst others: -

Palm Spring Certified CORN & FENNEL CHOWDER (GF)

Farmer’s Market Corn & Fennel Chowder | Huitlachoche | Corn Salsa 22

Mossy Creek Mushrooms

Fresh Origins CALIFORNIA SALAD (GF)

Gitl & Dug Farms . . .

Vadivia Farms Shrimp Tartar | Jumbo Lump Crab | Fresh Avocado | Local Citrus | Blonde Frisée |Citrus

Cuyama Oftchards Viﬂﬂigrette 27

Weiser Farms

County Line Harvest QUINOA & STEELHEAD (GF)

Babe Farms Local Citrus and Japanese Tea Cured Steelhead | Beet Medallions | Sake House Cured Ikura | Pickled Mustard
Seed | Quinoa Salad 27

Consuming raw or HAMACHI (GF)

dercooked | . : S
undercooked meats, Avocado Mousse |Serrano Chili’s | Compressed Honeydew | Prickly Pear Emulsion 27
poultry, seafood, shellfish, ’ ’

eggs or sous vide OCTOPUS CARPACCIO (GF)

prepared items may Octopus Carpaccio | Compressed Pineapple Gelee |Local Heitloom Radish | Micro Greens | Petite

Greens | Truffle Aioli | Rice Cracker 27

increase your risk of
foodborne illness. Our

cuisine is carefully

prepared in a kitchen that LOCAL TOMATO SALAD

contains nuts, dairy, Girl & Dug Tomatoes | Minus 8 Vinaigrette | Petite Local Red Leaf Gem |Pumpernickel |

shellfish, soy & wheat. \\'hlppCd Burrata 27

A 20% gratuity will be

added to parties of 8 or MAIN COURSE

larger.

We add a 2% Kitchen USDA PRIME 100z RIBEYE (GF)

AI;I.) tﬁclig;;m Fee o Yukon Boursin Pommes Puree | Seasonal Vegetables | Crispy Cracklings | Avocado Mousse | Red
whic o goes to , g J 5

kitchen employees. Wine J us 58

FREE RANGE CHICKEN BREAST “FARCI” (GF)

Fricassee of Chanterelle and Assorted Vegetables | Chicken Veloute | 32

DRY AGED MOULARD DUCK BREAST (GF)
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