
DESSERT

 C H O C O L A T E  B U D I N O     1 4
espresso-caramel crema, sea salt

    O L I V E  O I L  C A K E     1 6                                                            
whipped mascarpone, strawberry, coconut

G O A T  C H E E S E  G E L A T O     1 5                                                             
blueberry, white chocolate, wood sorrel 

BEVERAGES 

S I G H T G L A S S  F R E N C H  P R E S S  C O F F E E     6

F L O W E R H E A D  T E A S     6
chronic wellness, early grey, f*** the grind mate

E L I O  P E R R O N E ,  M O S C A T O  D ’A S T I     1 3
piemonte, italy ‘22 4oz

F R E D  J E R B I S ,  V E R M U T     1 5
�iuli, italy 2oz

T E N U T A  S A LV E T T A ,  V I N  S A N T O  O F  N O S I O L A     2 7
trentino-alto adige, italy '18 2oz

Q U I N T A  D O  I N F A N T A D O ,  1 0  Y E A R  T A W N Y  P O R T     1 3
douro valley, portugal NV 2oz



FORAGER MENU

1 35  per person

H A L I B U T  C R U D O
radish, seabuckthorn, calabrian chili

R A M P  S F O R M A T O
three cornered leek-miso, wild rice, balsamico, 

parmigiano reggiano

G R I L L E D  M O R E L  M U S H R O O M
 koshihikari rice, morel-miso, egg yolk, gouda crema            

K O J I  T O N N A R E L L I
cordyceps, sage brush carbonara, parmigiano reggiano

N A S T U R T I U M  R A V I O L I N I
dandelion, ricotta, ramp, meyer lemon

D U L S E  S E A W E E D  R I G A T O N I
sea urchin, fennel dashi, squid ink breadcrumb, chive

P O R C I N I  T O R T E L L I N I  I N  B R O D O
nettle, douglas fir 

C H I L I  P E P P E R  R O C K  C O D
 artichoke, ’nduja, nettle, fennel, taggiascia olive

C A N D Y  C A P  M U S H R O O M  G E L A T O
huckleberry jam, caramelized white chocolate

65  wine pairing

1% charge is added to contribute to Zero Foodprint                                                                                                                   

6.5% charge is added to cover San Francisco restaurant mandates

full table participation is required



VEGETARIAN FORAGER MENU

1 35  per person

C E LT U C E  
radish, seabuckthorn, calabrian chili

R A M P  S F O R M A T O
three cornered leek-miso, wild rice, balsamico, 

parmigiano reggiano

G R I L L E D  M O R E L  M U S H R O O M
 koshihikari rice,  morel-miso, egg yolk, gouda crema            

K O J I  T O N N A R E L L I
cordyceps, sage brush carbonara, parmigiano reggiano

N A S T U R T I U M  R A V I O L I N I
dandelion, ricotta, ramp, meyer lemon

D U L S E  S E A W E E D  R I G A T O N I
kombu, fennel dashi, sourdough breadcrumb, chive

P O R C I N I  T O R T E L L I N I  I N  B R O D O
nettle, douglas fir 

 E G G P L A N T
 artichoke, nettle, fennel, taggiascia olive

C A N D Y  C A P  M U S H R O O M  G E L A T O
huckleberry jam, caramelized white chocolate

65  wine pairing

1% charge is added to contribute to Zero Foodprint                                                                                                                   

6.5% charge is added to cover San Francisco restaurant mandates

full table participation is required


