*CHICKEN SKEWER ¢ shiso 12
*YELLOWTAIL crudo * crunchy fennel * fennel relish 14
*TORTILLA e chives ¢ créme fraiche * caviar 15

marinated BEANS e soffrito ¢ sherry vinegar * focaccia 12

*SHRIMP TOAST e togarashi * tomatoes 13

CUCUMBER SALAD -« fetasdill 16

TOMATOLES ¢ eggplant ® garum © lime * peanut 17

BEETS e carrots ¢ crispy pork * ponzu 15

GREENS in chicken broth ¢ cipollini * vinegar 14

NEW POTATOLES ¢ small onions * cultured butter » lovage 14
SWEETBREADS ¢ tomato * marjoram 18

srolled RAVIOLI ¢ squash ¢ pistachio * summer savory 20
*SPAGHET'TT * nc clams ¢ too much parsley © chilies 21

«grilled FISH * peppers ¢ eggplant * potato chips 34
poached CHICKEN BREAST ¢ romanos ¢ almond * garlic chips 30
«fried PORK CHOP ¢ cabbage * vadouvan shrimp sauce = 32

3% service charge will be added for the kitchen staff
*consuming raw or undercooked food may increase your risk of foodborne illness

cocktails « 14
sakura martini * ginjo sake ¢ gin * maraschino
absinthe spritz * absinthe verte * cucumber ¢ lime ¢ mint
midtown manhattan ¢ bonded rye ¢ dry vermouth ¢ amaro ¢ herbal liqueur
lazy calm ¢ blanco tequila ¢ génépy * pineapple * lime ¢ green tea
sparkling
CHENIN BLANC ¢ chateau de montdomaine ° touraine, france * nv * 13
LAMBRUSCO di SORBARA ¢ famiglia carafoli * ‘la divina’ * emilia-romagna, italy * nv « 14
pink & orange
ROSADO of SUMOLL, XEREL-LO, etc. * can sumeoi * ‘la rosa’ * penedes, spain * 2024 « 15
VERNACCIA di san gimignano * montenidoli ¢ ‘tradizionale’ * tuscany, italy * 2023 « 16
white
VERDICCHIO dei castelli di jesi * colleleva * marche, italy « 2023 « 13
MELON de BOURGOGNE ¢ chateau I’oisiliniére ¢ muscadet * loire valley, france * 2022 « 13
VERDE]JO ¢ barco del corneta ¢ ‘cuct’ * castilla y ledn, spain « 2023 « 15
GROS MANSENG, PETIT COURBU ¢ clos guirouilh ¢ jurancon sec * pyrénées, france * 2021 * 16
CHARDONNAY ¢ justin girardin ¢ burgundy, france ¢ 2022 « 18
red
PINEAU d’AUNIS ¢ domaine brazilier ¢ cotcaux du vendémois ¢ loire valley, france « 2024 + 12
CABERNET FRANC * domaine du fossile ¢ ‘le rouge’ * chinon ¢ loire valley, france « 2023 « 14
SANGIOVESE - felsina * ‘berardenga’ * chianti colli senesi * tuscany, italy « 2022 « 14
TEMPRANILLO, etc.  vifias del cenit * ‘bonales * tierra del vino de zamora, spain * 2022 « 16
SYRAH, GRENACHE - j.1. chave * ‘mon cocur’ * cotes-du-rhone * rhone valley, france « 2023 + 18

beer & cider

asahi ¢ ‘super dry’ * japanese rice lager * japan? ¢ 16.90z can ¢ 5% * 7

fonta flora ¢ ‘lake james lime’ * lager with lime & sea salt ® nebo, nc * 120z can * 3.8% * 6
dssolvr * ‘supercomputer’ * hazy india pale ale * avl, nc * 160z can * 6% * 9

dab ¢ dortmunder export * germany ¢ 16.90z can * 5% * 6

ayinger * bavarian pilsner * germany ¢ 11.20z btl « 5.3% 9

txopinondo * basque cider ¢ france * ON TAP ¢ 6% « 10

non-alcoholic
st. agrestis * ‘phony negroni’ * 6.80z btl * 11
casamara club ° ‘alta’ * amaro soda * 120z btl * 6

athletic brewing co. * ‘atlética’ * mexican-style copper * 120z can * 5

3% service charge will be added for the kitchen staff
*consuming raw or undercooked food may increase your risk of foodborne illness



