
F O R  T H E  T A B L E
cheese board 	  26
four assorted selections, accoutrements, housemade bread

chickpea fritter 	  18
white cheddar mornay, roasted carrots, chili garlic crisp

crab cake* 	  28
parsley aioli, lemon-fresno gastrique

mussels* 	  21
green curry broth, serrano, thai basil, sourdough

broccolini  	  10
dill vinaigrette, aged white cheddar, crispy leeks

crushed p otatoes 	  9
hot sauce powder, yuzu kosho aioli

charred cabbage 	  10
dijon mustard, crispy shallots, pecorinoL I G H T  F A R E 

bread & butter 	  7
japanese milk rolls, european salted butter

tempura mushrooms* 	  15
coral mushrooms, apple-miso gastrique, horseradish aioli

caesar salad*	  13
baby gem, parmesan, toasted breadcrumbs, cured egg yolk 

 add: white anchovies (4) 8, crab cake 18, salmon 15, chicken 12  

beet salad 	  16
blood orange vinaigrette, green goddess emulsion,  
candied pistachios, ricotta salata

P A S T A
rigatoni	  30
fennel sausage, san marzano pomodoro, pecorino, basil

spaghettini*	  40
lobster, beurre blanc, fresno chiles, chives

mafaldine 	  28
oyster mushroom, drunken goat, cracked black pepper, chives  
 add chicken 12

R A W 
oysters*	  half dozen  24 |  full dozen  48
persimmon mignonette, cocktail sauce, fresno hot sauce, lemon

crudo* 	       18
kanpachi, aji amarillo leche de tigre, blood orange,  
fried garlic, scallions

beef tartare * 	  18
black garlic dijon vinaigrette, crispy potatoes, egg yolk

M A I N S
halibut*	  36
pomme purée, pepper relish, watercress salad

salmon* 	  36
crispy rice cake, romanesco, citrus, chive beurre blanc, trout roe

eg gplant milanese 	  28
basil purée, toasted almonds, charred zucchini & tomato salad

half chicken*	  38
parisian gnocchi, caper-brown butter jus, arugula

short rib 	  39
’nduja collard greens, grilled corn, radish, chimichurri

p ork chop*	  36
confit potatoes, spinach, mustard seed-bacon glaze 

texas wagyu strip*	  48
sautéed red kale, confit garlic, bordelaise
add crab cake 18

summer 2024
* consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
parties of 6 or larger are subject to a 20% automatic gratuity health & wellness fee of 3% will be applied to all checks

S U N D A Y  S E R I E S 
fried chicken* �                 25
3 pieces boneless chicken thighs, thai chili gastrique, 
yuzu ranch, escabeche

half off select bubbles 
+ $5 off bubbles by the glass                             



C O C K T A I L S
concrete jungle 	  15 
teremana blanco tequila, campari, aperol, 
lemon, pineapple syrup

southern nights 	  16
mezcal union uno, sazerac rye, solerno,    
sweet vermouth, luxardo maraschino

charlie foxtrot 	 15
flor de caña 7yr rum, novo fogo cachaça, chinola,
orgeat, lemon, angostura bitters

the high line 	  15
reyka vodka, chamomile-infused lillet rose, giffard 
rhubarb, grapefruit, honey, saline solution

the village green 	 15
tanqueray gin, caravedo pisco quebranta,
midori, cucumber, lime, mint simple, club soda

clarified paper plane 	  16
dickel rye, aperol, nonino amaro, lemon

nitro espresso martini  	  16
skyy vodka, kahlúa, vanilla, texas coffee 
traders cold brew

wild horses 	  16
wild turkey 101 bourbon, ancho reyes, honey, 
lime, fever tree grapefruit soda, smoked salt

mykonos rising 	  17
kástra eliÓn vodka, luxardo aperitivo, lime,
agave, watermelon, thyme salt

Z E R O  P R O O F
banana old fashioned 	  12
spiritless kentucky 74 whiskey, spiced banana 
cacao nib gomme syrup, chocolate bitters

desert paloma 	  12
chile brined prickly pear, grapefruit, lime, agave,
fever tree grapefruit soda

clover club 	  12
seedlip 108 gin, lemon, raspberry pineapple
gomme syrup

B U B B L E S
cava,  extra brut 	  16 |  62 
Raventós i Blanc	  
Blanc de Blancs, Conca del Riu Anoia, Spain 2021

champagne,  brut 	  27 |  106
Joseph Perrier 
Champagne, France NV

rosé,  brut 	  19 |  74
Chandon 
California NV

W H I T E 	

melon de bourg ogne 	  14 |  54
Famille Lieubeau “Bel Abord” 
Muscadet-Sèvre et Maine, France 2021

sauvignon blanc 	  16 |  62 
Frenzy “Mt. Richmond Estate” 
Marlborough, New Zealand 2022

sauvignon blanc 	  21 |  82
Le Pavillon du Roy* 
Sancerre, France 2022

grüner veltliner 	  16 |  62
Michael Malat “Crazy Creatures” 
Kremstal, Austria 2021

chardonnay 	  18 |  70
Brew Cru 
Elgin, Western Cape, South Africa 2021

gls |  btl

R E D
gamay 	  17 |  66
Jean Foillard 
Beaujolais-Villages, France 2021

pinot noir 	  19 |  76
Jean-Jacques Girard 
Burgundy, France 2022

grenache |  syrah 	  14 |  54
Château Saint-Roch 
Languedoc-Roussillon, France 2020

sangiovese 	  16 |  62
Piccini 
Chianti Classico, Italy 2021

cabernet sauvignon 	  19 |  74
Gramercy Cellars 
Columbia Valley, Washington 2019

B E E R
founders all day ipa	  7 
real ale bright shadows golden ale	  7
lone star  lager	  6
paulaner  salvator doppelbock	  8

W A T E R
top o chico  355 ml, sparkling 	  4
acqua panna  750 ml, spring 	  7
san pellegrino  750 ml, sparkling 	  7

R O S É
grenache blend 	  17 |  66
Château Minuty “Prestige”  
Côtes de Provence, France 2023  	

gls |  btl


