
TO BEGIN
Roasted Bone Marrow  20 
frisée, Dijon vinaigrette, grilled bread  
add the whiskey luge (+$2) 

crab funnel cake  16
dungeness crab, sweet peppers, lemon aioli,
spiced powdered sugar

hoke poke  18
roasted watermelon, pinenuts, shallots,
dried fruits, sesame seeds, wonton crisps

crispy mushroom “calamari”  14
fried oyster mushrooms, fines herbes “aioli”

braised pork belly  15
boiled peanut puree, chile-peanut sauce,firewater 
onions, pickled fresno chiles, fresh herbs

oysters  a.q.
served on the Half Shell,House made Cocktail Sauce, 
champagne mignonette

Please notify your server of any allergies or dietary restrictions.
*Consuming raw or undercooked shellfish, seafood, or meats may increase your 

risk of foodborne illness.
A GRATUITY OF 18% WILL BE ADDED TO THE BILL FOR PARTIES LARGER THAN 6 GUESTS.

Executive Chef  MiChael Williams

blocks
served with grilled bread
the dairymaiden  18

assorted cheeses, nuts, fruit, honey

the butcher  18
assorted charcuterie, mustard, pickled vegetables

DINNER

to share
Cauliflower  13
Apple cauliflower purée, Turmeric cauliflower, 
pepitas, chickpea ragout, pinenuts

Mushrooms  16
mixture of wild and tame mushrooms, 
fines herbes “aioli”, crispy potato straws

TO nourish
mixed greens  12 
balsamic vinaigrette, goat cheese crumbles,
almonds 

Frisee  14
roasted & fresh grapes, crumbled blue cheese,
champagne vinaigrette

heirloom tomato  16
stone fruit & smoked watermelon, burrata,
golden balsamic vinaigrette, saba

to savor
elote chicken  35
charred corn, poblano chile &potato hash,
cotija cheese, salsa verde, avocado aioli

seared salmon  37
pickled cherry relish, braised fennel,
butter basted radish,

Block cut strip loin  49
fingerling potatoes, watercress, shaved parmesan, 
charred pearl onions, chimichurri

rabbit gnocchi  34
braised rabbit, seared gnocchi, mushrooms,
brown butter, herbs

Double Cut Pork Chop  40
white chocolate-pea potato puree, bacon,
wine poached pearl onions, buttered peas, mint

diver scallops   36
grits, hazelnut brown butter,
shaved cauliflower florets 

avow burger  20
ground beef, caramelized onions, raclette cheese, 
bone marrow aioli


