
CRUDITÉS

CAESAR SALAD*

market vegetables, chickpea hummus, avocado mousse, 
grilled flatbread | vg, df. nf

little gem, parmigiano reggiano, 
cherry tomato, vegan caesar dressing | nf, v, v*

OYSTER MUSHROOM TACOS*

al pastor, habanero “crema,” 
salsa roja | nf, df, v, v*

HERBED FRENCH FRIES* 

rosemary salt, aleppo aïoli | v, nf

HAMACHI CEVICHE* 

aji amarillo, cucumber, red onion, avocado | nf, df
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We are 100% seed oil-free. We cook only with
non-seed oils like avocado and olive, and our

fryers use Zero Acre oil, made from Fera
fruit.

Warning: Certain foods & beverages sold or
served here can expose you to chemicals

including acrylamide in many fried or baked
foods, and mercury in fish, which are known
to the State of California to cause cancer

and birth defects or other reproductive harm.
For more information, visit

www.P65Warnings.ca.gov/restaurant. 

PISTACHIO-CRUSTED SALMON

7oz salmon, miso harissa carrots, 
zesty chili-lime cream

MANGO MASCARPONE PANNA COTTA 
passionfruit, coconut meringue | gf, nf

CHOCO FLAN
salsa morita crumbles, espresso 
stracciatella ice cream | v

BURRATA & CALABRIAN CHILI ARTISAN PIZZA* 
fresh basil, mozzarella, burrata, spiced honey | v, nf


