
Roasted Roots
seasonal root vegetables, green farro, celeriac puree

Montreal Smoked Meat
montreal smoked brisket, pomme puree, creamed fennel, red wine jus, rye

Fried Chicken
half rocky’s chicken, braised greens, wildflower honey

Santa Barbara Halibut
juniper broth, wild mushrooms, toasted barley pearls, roast turnip 

Boneless Country Style Pork Ribs
summer peach preserve, smoked sweet potato, spigarello

Chicken Soup
rocky’s chicken, carrot, celery, onion, fennel, turnip, sourdough

American Chop Suey
ground lamb, summer tomatoes, elbow pasta, cured yolk, soft herbs

Burger
premium angus blend, lettuce, onion, ketchup, house fries
(carmelized onion +1, b&b pickles +1, chili +2, cheese +2, bacon +2)
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HOLIDAY TWO THOUSAND SEVENTEEN

Kale 
baby kale, pipian vinaigrette, apple, pepitas, fennel sprouts

Potato Salad
fingerlings, orange, sage, grainy mustard, creme fraiche, horseradish, cured yolk

Boston Bibb Salad
tangerine, almond, scallion, sweet onion, soft herbs, orange vinaigrette

Dinner Salad
market greens, red onion, croutons, grafton cheddar, buttermilk dressing

Beet Salad
beet gel, roast beet, raw beet, beet vinaigrette, shaft ellie 2yr blue, burnt onion oil
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Creton
“poor mans pate”, pickled fennel gelee, fennel pollen, rye

Port Wine Cheese
fresh horseradish, toasted almond, balsamic, sourdough

Liver & Onions
chicken livers, carmelized onion, worchestershire sauce, sourdough

Pickled Yellowtail
cider caviar, fresno red hot, dehydrated apple, fennel pollen, scallion

Shrimp Coctel
spot prawns, coctel aspic, michelada foam, fresno red hot, avocado mousse

Roasted Sprouting Broccolli
orange soy glaze, bread crumb, fried caper, soft egg, cured yolk
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STARTERS


