
CHICKEN WINGS*
fermented yuzu chili sauce,
kohlrabi-apple-fennel slaw, miso ranch
NF, DF

19

KOREAN GARLIC BUNS (4)
challah buns, cream cheese filling,
kimchi garlic butter, parmesan
V, NF (ADD CRAB* - 10)

15

GRILLED CALAMARI*
harissa marinated calamari,
pumpkin romesco, pepita dukkah
NF

15

BURRATA PANZANELLA
focaccia croutons, plum, tomato,
cucumber, zucchini, tomato vinaigrette,
crispy prosciutto
NF

18

ALOO MASALA
spiced potato & chickpeas,
tamarind date chutney, naan,
fermented serrano butter
V, NF

13

SZECHUAN BEEF
grass fed ohio beef, broccolini,
cashew chili oil, puffed rice

15

SMASH BURGER
two grass fed patties, black pepper mayo,
lettuce, pickles, steakhouse sauce,
munster cheese

20

GRILLED PORK TENDERLOIN*
red pepper couscous, whipped feta,
blistered sugar snap peas, cherry
agrodolce, pistachio dukkah
GF

36

JEOW BONG PORK & CRAB*
spicy jeow bong chili paste, lump crab,
roasted pork collar, sticky rice,
roasted maitake, salted cabbage, peppers
GF, NF

31

BRICK CHICKEN*
romanesco, yellow beet, kale, pickled
gooseberry, warm sherry vinaigrette,
herb gremolata
GF, NF, DF

32

STRIP STEAK*
ohio angus beef, gouda potato gratin,
honey nut squash, broccoli rabe,
peppercorn sauce, hazelnut crunch

65

SALMON*
pumpkin grits, collard greens,
pickled fresno relish, shallot crunch
NF

36

THAI GREEN CURRY
seared tofu, chickpeas, mushrooms, herbs,
jasmine rice
VG, GF, NF

22

SHRIMP ESCABECHE*
grilled shrimp, crispy potatoes,
summer squash, fennel, preserved lemon,
toasted pepitas, spanish paprika broth
GF, NF

36

starters

entrées

v - vegetarian      gf - gluten free      vg - vegan      nf - nut free      df - dairy free

shareables

ROASTED BEET SALAD
frisee, radicchio, feta, dried figs,
candied pecan, urfa chili vinaigrette
GF

14

ROASTED DELICATA SQUASH
whipped ricotta, crispy prosciutto,
apple mostarda, hot honey,
toasted hazelnuts
GF

14

ROASTED CARROT SALAD
rainbow carrots, pistachio butter,
herb vinaigrette, pickled onion,
candied sesame
GF, DF

13

LOADED CORNBREAD
cultured butter, peach jam, bacon, cotija,
green onion, hot honey
NF

14

CAESAR SALAD
romaine, focaccia croutons,
roasted garlic dressing, parmesan
NF

14

AHI TUNA TATAKI*
togarashi seared tuna, cucumber,
chili crisp, burnt orange-soy glaze,
pickled fresno chilis
GF, NF, DF

24

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness. Please inform your server of any food allergies. While we will do our best to accommodate your needs, please be 

aware our restaurant uses ingredients that contain all the major FDA allergens (peanuts, tree nuts, eggs, fish, shellfish, milk, soy & wheat). We offer gluten-free friendly items; however, our kitchen is not completely gluten free. 


