a | PINK SALT SOURDOVGH 10.0

THAI CRUNCH SALAD-
NAPA CABBAGE, CARROT, KAFFIR LIME-COCONUT DRESSING, PUFFED R/CE, FRESH HERBS. 28.00

HEIRLOOM TOMATO SALAD-
MINT CHUTNEY, PANEER, RED ONION, TIKKA MASALA CASHEWS. 28.00

BRAZILIAN RICE FRIT TERS-
SWEET CORN, GREEN ONION, GREEN SAUCE. 28.00

SPARKLING WATER
LIQUID DEATH 16.90Z

PATE DE JAMBON-
ROSEMARY-CAPER FOCACCIA, VIOLET MUSTARD, CORNICHON. 29.00

CRANBERRY JUICE

SPINDRIFT
ASQ

—or- ﬁw{[
HOLE LEAF CAESAR

RISHI SPARKLING BOTANICAL
ASQ 7.5.

CAPELLINI WITH TOMATOES, BASIL, GARLIC
LINGUINI WITH LOCAL QUAHOGS

Fotrees

CHAR SIU SAUSAGE-
GARLICKY RICE, BOK CHOY, SESAME, CRISPY SHALLOT:

RISHI PEACH ICE TEA 8

¥BOTTLE SERVICE FEE* 10.
X(PER GUEST)

ot vsfor Brreobdosll
fosed o

serving fron Tom

ARCTIC CHAR-
SMOKEY ROMESCO SAUCE, GRILLED AND MARINATED BROCCOLINI.

FREE RANGE CHICKEN THIGHS-
CHOR/ZO SPICED POTATOES, ELOTE VELOUTE, COTIJA CHEESE, CILANTRO.

LOCAL COD-
SAUTEED ESCAROLE, PANCET TA, CHERRY PEPPERS, GARLIC BREAD CRUMB.
227 ADDED TO PARTIES OF 5 OR MORE

*PLEASE BE ANARE THAT CONSUMING ANY RAW OR UNDERCOOKED FOOD ITEMS MAY RESULT IN FOOD BORNE ILLNESS




ALL THE ART ON SHOW IS COURTESY OF KEVIN PAULSEN, JOANNA KANE & ROBERT FOSTER GALLERY & IS AVAILABLE FOR PURCHASE




