
G L U T E N   F R E E

 
A R U G U L A  S A L A D

r ipe  avocado /  tangy  c i t rus  v ina igret te  $13

H A M A C H I  E S C A B E C H E *
pick led ja lapeño  $19

C H A R R E D  M U S H R O O M  S O P E S

gua j i l lo  +  ancho ch i le  /  b lack  beans  $16

C H I P O T L E  G R I L L E D  S H R I M P 
tomat i l lo  roas ted corn  + fe ta  re l i sh  $24

G R I L L E D  M A R K E T  V E G E T A B L E  E N C H I L A D A
mushrooms /  poblano /  green tomat i l lo  sa l sa  / 

p ico  de ga l lo  $19

H A L F  R O A S T E D  C H I C K E N

spiced carrot purée /  green chimichurr i  /  cr ispy kale $26

H A N G E R  S T E A K  C A R N E  A S A D A    
habanero  tequ i la  sa l sa  /  b lack  bean purée /  corn  tor t i l l as 

$34

G R I L L E D  W H O L E  B R A N Z I N O    
mushroom dash i  /  p ick led hon sh imej i  $35

1 2  O Z  F I L E T * 
cac io  y  pepe po lenta  /  b lack  pepper  o i l 

$58

3 5 - D A Y  A G E D  1 4  O Z  N E W  Y O R K  S T R I P *  $58

C A C I O  E  P E P E  P O L E N T A 
grana,  pecor ino ,  c racked b lack  pepper

$12

G R I L L E D  A S P A R A G U S
toas ted a lmonds  /  pecor ino  romano $14

* C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d , 
s h e l l f i s h  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s . 
C e r t a i n  i n d i v i d u a l s  w i t h  c e r t a i n  h e a l t h  c o n d i t i o n s  m a y  b e  a t 
h i g h e r  r i s k  i f  t h e s e  f o o d s  a r e  c o n s u m e d  r a w  o r  u n d e r c o o k e d .


