
Spn ih  Crn Nuts spicy ranch 3
/2  Dozen Oysttrs  daily selection / spicy mignonette 24
Pik le Brined Fried h ik en  honey mustard 11

Yellowtail Crudo  kumquat / chile / crispy shallots 18
Brusels Sprout Salad apple / dates / pecan / pecorino 16
Kale Salad  green goddess / quinoa / cauliflower 15
Be f Tartre   violet mustard / smoked egg yolk 24
Grains & Se ds  quinoa / farro / sunflower / thai basil 16
Trufff le Rice Agnolot i  mushrooms / butternut / sage / walnuts 19
Spiced Lamb Ribs  s’chug / honey / sumac yogurt 19
Cripy Pr k Belly  shinko pears / mustards 17
Arroz Negro  calamari / prawn / mint / pickled fresno / aji amarillo 22

Musels & Fries coconut / lemongrass / ginger 23
Blak  Cod  vinegar sauce / soft herbs 36
/2  Roastted Mary's h ik en  radish / salsa verde 28
Meatloaf carrot / savoy cabbage / truffle jus 24
Bavete t eak  sunchokes / spinach / green peppercorn 41

Fries aji verde aioli 8
Cripy Caulifllowr  manchurian gravy 9
h ih itos lemon, herb yogurt 10

For severe allergies, please notify your server.

Consuming raw or undercooked meat, poultry, seafood, shellstock or eggs may increase your risk of foodborne illness, especially if you have certain health conditions.

CHARCUTERIE CHARCUTERIE 
Trufff le h ik en Livr  13
Lady Edisn  Ham 26
Country Pâté 11

Smokng  Goose N'duja 15

CHEESE  CHEESE  

Goat
Flra Capriole  IN / tangy / briny 10
Dream Weavr   CA / soft / yeasty 9

Luna di Miele  IT / hard / milk & honey 10  

he p & Mixed
Brebirouse  FR / sheep / soft / ooey gooey 8
Meln ge Brebis  FR / sheep-goat / cave dank 8

u adre llo di Bufffalo  IT / buffalo / sweet / earthy 9

Blue
Cave Mn   OR / cow / bacon / grass 9

Ewe Calf to be Kiddng   WI / sheep-cow-goat / fruity / barnyard 7

Cow
Harbisn   VT / soft / woodsy / dirty good 10

Hrnbahr   Swiss / washed / firm / pungent / buttery 9
Ahbrook  VT / raw / ash / funkytown 7

Moses Sle pr   VT / bloomed / mushroom 7
Good h undr   MN / ale washed rind / soft / stanky 9

Hooks 12 Year h eddar  WI / hard / sharp as it gets 14
Ruh  Cre k  WI / decadent / custard 13

Trufff le  truffle / Sottocenere / caramelized shallots 12
Oaxacn   chorizo / green chile 10

Amr icn   pickles / griddled onions / smash patty 10
Pient o Cahew  gluten-free bread 12

GRILLED CHEESE GRILLED CHEESE 
SANDWICHESSANDWICHES

SPREAD ‘EMSPREAD ‘EM
Hum us  za’atar / rose hips / olive oil 10

Be t Muham ara  spiced walnuts / cilantro 12
Burrata spicy olive tapenade / fennel pollen 12

Extra Flatbread 3



WINE BY THE GLASSWINE BY THE GLASS
Prosecco di Valdobbiadene Superiore Col Fondo “Cremadora”, Malibran, Veneto [IT]  ’16     17/68     o
Champagne Brut “Imperial”, Moët & Chandon,  Champagne [FR]  MV     27/108
Rosé “Bigaro”, Elio Perrone, Castglione Tinella [IT]  ‘18	 *off dry     16/64     
Champagne Brut Rosé “Imperial”, Moët & Chandon,  Champagne [FR]  MV     30/120

Melon de Bourgogne “Vieilles Vignes”, Lunneau Papin, Muscadet Sèvre et Maine, Loire Valley [FR]  ’17     14/56     o
Sauvignon Blanc “CRU Wairu”, Smith & Sheth Wines, Marlborough [NZ]  ’17     17/68     s
Trousseau Gris “Fanucchi Wood Road Vineyard ”, Zeitgeist, Russian River Valley [CA]  ’17     16/64     o
Riesling Kabinett “Vom Basalt”, Eugen Müller, Pfalz [DE]  ’17     15/60     s
Chardonnay, Tyler Winery, Santa Barbara County, [CA]  ’17     18/72     o

Rosé of Mourvedre “Vogelzang Vineyard”, Liquid Farm, Happy Canyon [CA]  ’17     17/68     s
Rosé of Grenache/Cinsault/Syrah, Château Lèoube, Côtes de Provence [FR]  ’17     19/76     o

Gamay, Georges Descombes, Morgon - Beaujolais [FR]  ’17     18/72     o
Mencía “Pétalos del Bierzo”, Descendientes de J. Palacios, Bierzo [ESP]  ’17     16/64     b
Syrah Blend “Fundamental”, Joey Tensley, Central Coast [CA]  ’17     15/60     o
Cabernet Franc/Syrah “Genuine Risk”, Black Sheep Finds, Central Coast [CA]  ’16     18/72     o

SPARKLING WINE BY THE BOTTLESPARKLING WINE BY THE BOTTLE
Champagne Brut, Dom Pérignon, Champagne [FR]  ’08     540
Champagne Brut “Blanc de Blancs”, Ruinart, Champagne [FR]  MV     250     o
Champagne Brut “Grand Cuvée”, Krug, Champagne [FR]  MV     575     o
Champagne Brut Rosé “Imperial”, Moët & Chandon, Champagne [FR]  ‘12     245

WHITE WINE AND ROSÉ BY THE BOTTLEWHITE WINE AND ROSÉ BY THE BOTTLE
Chenin Blanc, Lieu Dit, Santa Ynez Valley [CA] ’17     60
Albariño, Lagar de Pintos, Rias Baixas [ESP] ’17     65     o
Pigato/Vermentino, Terenzuola, Cinque Terre - Liguria [IT]  ’16     65     o
Greco di Tufo, Pietracupa, Campania [IT]  ’16     70     s
Roero Arneis, Bruno Giacosa, Piedmont [IT]  ’17     80
Riesling Trocken “Ruppertsberger Reiterpfad”, von Winning, Pfalz [DE] ’17     90     o
Chardonnay “Vanguard”, The Hilt, Santa Barbara County [CA] ’15     125     o
Chardonnay “Four”, Liquid Farm, Sta. Rita Hills [CA] ’15     170     s
Puligny-Montrachet “Clavoillon – 1er Cru”, Domaine Leflaive, Burgundy [FR] ’16     360     b

Rosé of Mourvedre/Grenache, The Withers, El Dorado County [CA] ’17     55
Rosé of Pinot Noir, Gerard Boulay, Chavignol – Loire Valley [FR] ’17     70     o

RED WINE BY THE BOTTLERED WINE BY THE BOTTLE
Unknown Varietal “No Sapiens”, Bichi, Guadalupe Valley [MX] ’17     65     o
Cabernet Franc, Habit Wine Co., Santa Ynez Valley [CA] ’16     70     o
Barbera d’Alba “Vigna Martina”, Elio Grasso, Piedmont [IT] ’15     75     o
Barbaresco, La Ca’Nova, Piedmont [IT] ’15     80     o
Pinot Noir “Seafarer”, Aequorea, San Luis Obispo County [CA] ’16     85
Saint-Julien, Château Lalande-Borie, Bordeaux [FR] ’12     95
Zinfandel Field Blend “Geyserville”, Ridge Vineyards, Russian River Valley [CA] ’16     95     o
Syrah “CRU Omahu”, Smith & Sheth Wines, Hawke’s Bay [NZ] ’14     105     s
Toscana IGT “Eneo”, Montepeloso, Tuscany [IT] ’14     115     o
Pinot Noir “Bien Nacido Vineyard”, Chanin Wine Company, Santa Maria [CA] ’14     120     o
Saint-Émilion, Château Fonplegade, Bordeaux [FR] ’12     150     o
Merlot/Cab Franc/Cab Sauv “Fenix”, Jonata, Santa Ynez Valley [CA] ’14     165
Brunello di Montalcino, Fuligni, Tuscany [IT] ’12     215
Cabernet Sauvignon “Altagracia”, Eisele Vineyard, Napa Valley [CA] ’15     295     b
Pauillac, Château Pontet Canet, Bordeaux [FR] ’08     350     b

COCKTAILSCOCKTAILS
n  homage to LA's bestt local farmrs' markets hat on tinue to inp ire our menu
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Boyle Heights

casamigos silver tequila, vida mezcal, domaine de canton, 
red beet, ginger, lime

Eh o Park
casamigos silver tequila, butterfly pea flower, fresno chili, 

agave, lime

Brnt wood
virginia black whiskey, amaro di angostura, charred white corn, 

lemon, egg white 

Lit le Tokyo 
toki whisky, amaro montenegro, carrot, ginger, lemon 

Bevr ly Hills
grey goose vodka, cucumber, black pepper, rosemary, lemon, 

aquafaba

Sn ta Mn ica
elyx vodka, st-germain, strawberry, rhubarb, lemon, sparkling wine

Melrose Place
plymouth gin, red bell pepper, habanero pepper, black pepper, 

lemon, saline solution

Hollywood
bacardi light rum, velvet falernum, cape gooseberry, lime, 

saline solution, angostura bitters

o - made with organically farmed grapes     b - made with bio-dynamically farmed grapes    s - made with sustainably farmed grapes

BEERSBEERS
DRAFT. . .Goose Islnd  IPA  8     Hoegaarden 7     Elysin  IPA  9     Virtue Cidr  Rosé  7     Golden Road Wolf Pup  7

BOTTLES & CANS. . .Goose Islnd  IPA  7     Budweisr   6     Bud Light  6     t ella Artois  7     
Golden Road Hef  7     Elysin  Dragn sttooh   10


