
spring 2023

118 per guest
beverage pairing 68 
menu subject to change per market
no customization available

fried oyster, caviar,      
 buckwheat crepe

spring pea soup,                               
 ham hock terrine

squid ink rigatoni, 
dungeness crab, poached yolk

halibut cheeks, hummus

lamb osso bucco, grains

cheese     

almond cake

+16

champagne colin cuvee rose

dm feuillat-juillot montagny 2017

adelante old vine malbec 2021

reversanti barbaresco 2018

chokaisan junmai daiginjo



We want restaurant jobs to be something that's dignified
in spirits and financially for all positions.

SF Mandates Surcharge of 5.95% and Service Fee of 20%
will be added to your check in place of traditional tips.

Our team enjoys higher wages, fully covered health care 
and more, because restaurant work should come with all
benefits enjoyed by the "9 to 5" world.


