
TASTING MENU

T U N A  C R U D O                                                          
english pea, buttermilk, wasabi, dill vinegar 

F A V A  B E A N S                                                          
fava leaf pesto, green garlic, mint

 

G R I L L E D  A S P A R A G U S  A L L A  C A R B O N A R A                                                 
spring onion, smoked butter, watercress           

K O J I  B U C A T I N I
spring allium ragu, pink peppercorn,                                   

three cornered leek miso, caciotti

S O U R D O U G H  D O P P I O
asparagus, mascarpone, mint, hazelnut

L O B S T E R  C A N N E L L O N I
paprika, urfa bechamel, marsala, smoked shallot

 T O R T E L L I N I  E N  B R O D O
mortadella, oregano, pancetta fat 

P O R K  B E L LY  +  S C A L L O P                                                      
ramps, favas, agrodolce, rhubarb mostarda                                             

D A R K  C H O C O L A T E  B U D I N O
espresso-caramel crema, sea salt

we donate 1% of sales to Zero Foodprint to support regenerative farming                                                                                                                    

6.5% charge is added to cover San Francisco restaurant mandates

full table participation is required

1 3 9  per person
6 5  wine pairing



VEGETARIAN TASTING MENU

H A A S  A V O C A D O                                                          
english pea, buttermilk, wasabi, dill vinegar 

F A V A  B E A N S                                                          
fava leaf pesto, green garlic, mint

 

G R I L L E D  A S P A R A G U S  A L L A  C A R B O N A R A                                                 
spring onion, smoked butter, watercress           

K O J I  B U C A T I N I  A L L A  C H I T A R R A
spring allium ragu, pink peppercorn,                                   

three cornered leek miso, caciotti

S O U R D O U G H  D O P P I O
asparagus, mascarpone, mint, hazelnut

C E L E R Y  R O O T  C A N N E L L O N I
paprika, urfa bechamel, mushroom, marsala, smoked shallot

 C O R O N E  E N  B R O D O
ricotta, spring onion broth, warming spice oil

G R I L L E D  M A I T A K E S                                                       
ramps, favas, charred spring onion salsa verda                                           

D A R K  C H O C O L A T E  B U D I N O
espresso-caramel crema, sea salt

we donate 1% of sales to Zero Foodprint to support regenerative farming                                                                                                                  

6.5% charge is added to cover San Francisco restaurant mandates

full table participation is required

1 3 9  per person
6 5  wine pairing

                                                 


