SMALL PLATES [E-I]

MARINATED OLIVES 8
BROWN BUTTER PARKER HOUSE ROLLS 9
CRISPY CHEESE & PINEAPPLE 14

HEIRLOOM TOMATOES NUOC CHAM, HERBS, PEANUTS, FROZEN COCONUT MILK 18
LOCAL STRACCITELLA PEPPERONI XO, BLACK SESAME, SULLIVAN ST. BAKERY FILONE 19
BRUSSELS SPROUTS COOKED & RAW, MISO ‘CAESAR’, PARMIGIANO REGGIANO 20
SWEET POTATOES JALAPENO AGUACHILE, CILANTRO, SWEET & SOUR CASHEWS 17
YELLOWFIN TUNA CRUDO EGG YOLK, SUNCHOKE, BLACK TRUFFLE LECHE DE TIGRE 28
WAGYU BRESAOLA ‘CARPACCIO’ YUZU, PARMIGIANO, ARTICHOKE, DRIED MISO 25
FOIE GRAS TORCHON SULLIVAN ST. BRIOCHE, THREE KINDS OF PORT, BLACK PEPPER 29
CRISPY POTATOES WHIPPED GRUYERE CHEESE, ‘FRENCH’ ONIONS, BLACK PEPPER 22
TWICE COOKED CAULIFLOWER LIME ‘BEURRE BLANC’, SLOW COOKED GARLIC, CHIVE 21
GRILLED MUSHROOMS PERUVIAN PEPPERS, RED ONION, CUMIN, BABY MIZUNA 19
ROASTED BONE MARROW CHARRED SCALLION CONDIMENT, SULLIVAN ST. BAKERY BREAD 28

LARGER PLATES

AMISH CHICKEN ‘TWO WAYS’ GRILLED BREAST, FRIED THIGH, CARROT ‘HOT SAUCE’ 41
‘CARBONARA’ EGG YOLK, HERITAGE BACON, BLACK TRUFFLE, ‘CARBON’ BREADCRUMBS 39
SPAGHETTI ALLA CHITARRA DASHI BUTTER, HOKKAIDO SEA URCHIN, TOGARASHI, LEMON 37

SEA SCALLOPS COCONUT CREAMED CORN, BANANA CURRY, GREEN & BLACK LIME 45

HALIBUT JERUSALEM ARTICHOKE, VANILLA BEAN ‘AU POIVRE’, AMERICAN CAVIAR 52

IBERICO PORK ‘PRESA’ LITTLE GEM LETTUCE, GORGONZOLA, SMOKED & PICKLED APPLE 49
WAGYU DENVER STEAK ONION CREAM, BURNT ONION CARAMEL, SALT & VINEGAR POTATOES 59

SWEET PLATES

DIRT CUP CANDIED HAZELNUT, DARK CHOCOLATE, CRY BABY CREAMERY HAZELNUT ICE CREAM 15
POTATO 'BEIGNETS' CRY BABY CREAMY VANILLA ICE CREAM, VANILLA CARAMEL, VANILLA SALT 13
E.H. MESS YUZU CURD, NATA DE COCO, CRY BABY CREAMY PASSION FRUIT SORBET, MERINGUE 14

CHEF/OWNER GIORGIO RAPICAVOLI CHEF DE CUISINE MANNY PERDOMO SOUS CHEF DANIEL LASH



[EA]

SPECIALTY COCKTAILS $17

VODKA

CHINOLA PASSION FRUIT, DRY VERMOUTH, CITRUS
GIN

ST. GERMAIN, GIFFARD GRAPEFRUIT, JAPANESE MANDARIN
LIGHT RUM

HAVANA CLUB BLANCO, LIME, COCONUT CORDIAL
DARK RUM

APEROL, AMARO MONTENEGRO, LEMON

TEQUILA BLANCO

ANCHO REYES VERDE, CHARTREUSE, SPICED LIME
TEQUILA REPOSADO

LILLET ROUGE, CREAMSICLE BITTERS, DRY CURACAO
BOURBON

CAP’N CRUNCH, RITTENHOUSE RYE, STRAWBERRY
SCOTCH

ABERFELDY 12, CYNAR 70, CARPANO, BURNT ORANGE

BEER

SOUR ALE 8

TRIPPING ANIMALS LIMONADA ROSADA 16 OZ. DRAFT
IPA 8

LINCOLN’S BEARD BREWING CO. 160Z. DRAFT

DARK LAGER 8

MONOPOLIO NEGRA 16 OZ. DRAFT

LAGER 8

LOST CITY PERDIDO 12 OZ. / CAN

WHEAT ALE 8

UNBRANDED BREWING GUAVA 16 OZ. / CAN

BAR MANAGER JORDAN NANCE



