
 

 

 

 

 

 

 

 

 

 

artisanal cheese   

dried fruit, nuts and ciabatta   3 cheese 16 5 cheese 25  

the farmer’s plate   

roasted vegetables, muhammara, chickpea purée and burrata 19  
 

grilled flatbread torpedo onions, fiscalini , salbixada and marconas 20 

grilled flatbread market cherries, taleggio, coppa and arugula 20 

 

little gems avocado, green chile, buttermilk and ricotta salata 16 

stone fruit and arugula peach dressing, mint and SB pistachios 18 

heirloom tomatoes purslane, cherry tomatoes, feta and black olives 19  

soft polenta wild mushrooms, mascarpone, and gremolata 19 

spanish fried chicken chili-cumin butter and romesco aioli 18 

scottish salmon sweet corn, watercress, avocado and charmoula 22  

wild striped bass smoked eggplant, cucumber and za’atar labneh 22 

lamb meatballs spiced tomato, fried chickpeas, pine nuts and feta 21 

hanger steak peperonata, chanterelles and smoked tomato butter 25 

 

curried cauliflower with red wine vinegar 13 
farro and black rice with currants and pine nuts 13   

young broccoli with garlic and chili 12  

fingerling potatoes with crème fraîche and chives 12  

backyard mac “n” cheese with scallions and toasted breadcrumbs 13 

 

large plates 

skewered diver scallops cornbread pudding, arugula and calabrian chile 46 

18 oz ribeye rapini, cannellini beans and tapenade on grilled toast 65    

 

 

dessert 

chocolate caramel torta mascarpone and crushed marconas 15  

butterscotch pot de crème salted whipped cream 14 

olive oil cake market berries, orange zest and pistachios 14 

market berries crème fraiche and vanilla sugar 14 

 


