
ARANCINI $12
mushroom / pancetta/ onion/ risotto

 CRISPY CALAMARI $11
korean ketchup / szechuan peppercorns

 
HUMMUS $10

tabouli / olive salad / grilled flatbread 

 
Chef’s Cheese board (MP)

chef’s choice

wings $11
ancho peach glaze or ethiopian DRY RUB

Tuna Carpaccio*  $16
Japanese Chili mayo / rice vinaigrette

Dumpling of the day $15
chef’s choice

Roasted Brussel Sprouts $10
miso butter / lemon jam

C R I S P Y  T H A I  S A M O S A S  $11
vegan curried vegetable dumpling 

 
Charcuterie $32 (for 2)

pheasant terrine /  duck liver pate /  

lamb prosciutto

 

Leek Soup $8
Crispy leeks /  truffle oil

 

PRETZEL CRUSTED TUNA*$14
kimchi aioli / scallion

 

house cured  bacon & eggs $9
devilish eggs /truffle oil /

 house cured bacon

 

NACHOS $10
beef chili $3 / veggie chili $2 / egg $2

T o t s  $ 8
Ro s e m a ry  /  O l d  B ay  /  o r  T ru f f l e  $ 9

chicken $5   salmon $7   shrimp $7   

steak* $8

burrata nest $15
burrata / asparagus / strawberry / 

asparagus aioli / black pepper / puffed rice / 

Black Hawaiian Sea Salt

middle eastern $9
mixed lettuce / feta / gaeta olives / tomato / 

hummus / tabouli / onion / lemon vinaigrette

spring salad $13
bibb lettuce / goat cheese / peas / farro / 

charred spring onion dressing

  

E N T R E E S
We serve hormone and antibiotic free meats and fish

German sausage plate $20
braised red cabbage /  ipa 

mustard /  garlic mashed

Organic salmon $20
red miso mango glaze /  ginger broth /  

sticky rice

“green circle farm” roasted 
chicken $16

organic breast /  natural jus /  root vegetables

vegetarian chili $15
tequila /  chipotle /  red quinoa /  black beans /  

onions /  carrots /  tomato /  cumin /   cilantro 

organic chicken milanese $15
arugala /  fresh mozzarella /  shaved red onion /  

grape tomatoes /  vinaIgreTte

fish taco $15
mango salsa /  avocado /  mexican crema /  

pickled onion /  tomato /  FRESNO PEPPER /  yucca 

fries 

curry bowl  
Shrimp $17    Chicken $19    root Vegetable $17

sunny side quail egg /  thai red curry /                 

coconut milk /  sticky rice

the new guy $22
8oz.  New York Strip /  

chimichurri /  fingerlings

 h a n d  h e l d s

tots $2  yucca fries $3   mixed salad $2

sweet potato fries $3   Truffle Fries $5

        
SMOKED BRISKET FRENCH DIP  $15

swiss / caramelized onions / 

pickles on a roll

banh mi  $13

pork belly / ginger vegetables / 

pate / cucumber / cilantro / mayo

 

CrisPy Tofu Banh Mi  $12

CRISPY TOFU / ginger vegetables / 

 cucumber / cilantro / mayo 

Spicy Chicken*  $14

lettuce / tomato / curry mayo / avocado / 

pickled onion / garlic bread

“INSIDE OUT” BURGER*  $15

exclusive grind /  bacon aioli / truffle cheese / 

pickled shallots

TRADITIONAL BURGER*  $11

R e u b e n  $13

C o r n e d  B e e f  /  sw i s s  c h e e s e  /  

h o u s e  m a d e  c a b b a g e  /  Fa n c y  s au c e

“ H ou s e  2 4 ”  B i s o n  bu r g e r *  $22

s e c r e t  2 4  h o u r  c u r e  /  k e c a p  m a n i s  /  c r i s p y  

s h i i ta k e  /  f e r m e n t e d  b l a c k  g a r l i c  a i o l i

***PLEASE NO SEPERATE CHECKS***

*Thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the risk of foodborne illness. 
We proudly serve humanely raised hormone and antibiotic free meats and fish

Please notify the manager of any food allergies.

    Chef & Owner Clark Neugold 
Executive Chef Jose Aguilar

 T o  s h a r e

salads


