
 

Hamachi parmesan leche de tigre, red onion, crispy corn* $19 

Wagyu Beef Carpaccio egg jam, crispy garlic, preserved chile* $18 

Heirloom Tomatoes ricotta, tarragon, blackberry $18 

Mussels causa, chorizo vinaigrette, crispy garlic   $19 

Local Lettuce cava vinaigrette, peach, daikon, gremolata, howard’s gap $15 

Shishito Peppers guava hot honey, chicharrón  $15 

Arroz Meloso carolina gold rice, blue crab, oishii shrimp $25 

Empanadas mojo duck, aji amarillo, queso fresco, espelette $16 

 

Bucatini ugf mushroom, chile crisp crema, pork candy $28 

Agnolotti nduja, fromage blanc, sungold tomato $28 

Canestri Verde wagyu bolognese, sofrito, gremolata $28 

 

Hokkaido Scallops creamed corn, salsa verde, benne seed $48 

Pork Milanese white acre pea, banyuls, dill $40 

Tuna coconut, brown butter, cherry tomato $44 

Wagyu Picanha salsa roja, trumpet mushroom, crispy potato  $60 

 

 
 

 

 

 *This item may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of food-borne illness. 

 

Stone Seafood | Boy & Girl Farm | Seven Sisters Farm | Urban Gourmet Farm  
Barbee Farms | Deep Roots Farm CPS | Adrina Farm 
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W H ITE & R O S É 

 

 
Garofoli ‘Komaros’ Rosato | 14 | 49 
2025 (Marche) Montepulciano 

 

Fontanavecchia | 14 | 49 
2024 (Campania) Falanghina 
 
Vincent Roussely ‘Orange’ | 14 | 49 
2025 (Loire Valley) Sauvignon Blanc, Menu Pineau, Chenin 

 
Guado al Melo ‘L’Airone’ | 15 | 55 
2023 (Tuscany) Vermentino 

 

Rieslingfreak NO. 33 | 15 | 55 
2023 (Clare Valley) Riesling  
 

Paco & Lola | 16 | 58 
2024 (Rías Baixas) Albariño 
 
Cavaletti Vineyards | 16 | 58 
2023 (Santa Rita Hills) Chardonnay 

 

Maison De la Denante Saint-Véran | 19 | 70 
2024 (Burgundy) Chardonnay 
 
Les Garennes | 22 | 80 
2024 (Sancerre) Sauvignon Blanc 

SPARKLING  
 
 

Luca Paretti ‘Brut’ | 14 | 49 
NV (Prosecco) Glera 

 
Venturini Baldini ‘Cadelvento’ | 15 | 55 
NV (Emilia-Romagna) Lambrusco di Sorbara, Lambrusco 
Grasparossa 
 
Sektkellerei ‘Szigeti’ | 16 | 58 
NV (Burgenland) Grüner Veltliner 

 
RED  

 
Castelfeder ‘ Alte Reben’ | 14 | 49 
2024 (Alto Adige) Schiava 
 
Duris Reserva | 14 | 49 
2021 (Douro) Touriga Nacional, Touriga Franca, Tinta Roiz 
 
Château Laubarit | 14 | 49 
2023 (Bordeaux) Merlot, Cabernet Sauvignon, Cab Franc 

 
Famílía Furlottí | 15 | 55 
2020 (Mendoza) Malbec 

 
Luno | 16 | 58 
2020 (Montsant) Grenache, Syrah, Carignan 
 

Tolaini ‘Al Paso’ | 16 | 58 
2022 (Toscana) Sangiovese, Merlot, Cabernet Sauvignon 

 
Convivial | 17 | 60 
2024 (Willamette) Gamay 

 
Poggio Scalette | 17 | 60 
2022 (Chianti) Sangiovese 
 

Grocheau Cellars ‘Commuter Cuvée’ | 18 | 64 
2023 (Willamette) Pinot Noir 
 
Architect | 20 | 76 
2023 (Alexander Valley) Cabernet Sauvignon 

 

BEER  
 

Resident Culture ‘Riding for the Feeling’ | 9 
(Charlotte) Pilsner 4.5% (16 oz can) 
 
Estrella | 7 
(Barcelona) Lager 4.5% (12 oz bottle) 
 
Triple C ‘CCC’ | 9 
(Charlotte) West Coast IPA 6.2% (16 oz can)  

 
Petty Thieves ‘Basking in the Glow | 10 
(Charlotte) Hazy IPA 4.8% (16 oz can)

 

HOUSE C OCKTAILS    
         
Limonada Suíça | 14* 
Vanilla cachaça, coconut & lime. It’s like drinking a pina colada on a 
beach in Rio on top of the Swiss Alps. *Dairy Allergy  

 

Rockett Fuel | 15 
Clarified gin-based cocktail, inspired by english socialite Mary 
Rockett's citrus punch circa 1711. 

 

Vodka Pays The Bills | 15 
Tito’s, cucumber & elderflower form a crisp little gimlet play.  
 

Island In The Sun | 15 
Mezcal, mango, jalapeño & aperol. Spicy, smokey, juicy & undeniably 
refreshing. 
 

El Tigre Blanco | 16 
Japanese gin, grapefruit & rosemary infused Suze make up this little 
white negroni riff.  

 

Security & Bond | 18 
Old fashioned with our Old Forester Barrel Pick ‘Broad Shoulders’  

 

Secretly Stern | 16 
Our take on the infamous espresso martini. 

 
 

 
 

 

 
 
 
 

 
 


