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our bread is made from scratch with natural sourdough and locally grown & milled grains.
our produce is locally grown within santa barbara and ventura counties.
our meat is sustainably raised without hormones or antibiotics & our fish is sustainably caught.

salads
kale, roasted rainbow carrots, parsnips, beets, tahini, sumac fried chickpeas 16
endive, apple, arugula, buttermilk, celery, parsley 16
market lettuces, avocado green goddess, ruby red grapefruit, radish 16
burrata, peas and snaps, asparagus, preserved lemon, pine nut, breadcrumbs, cured egg 18
hamachi, cucumber, sambal, avocado, citrus, watercress 18

cheeses and charcuterie
1 cheese 9, 2 cheese 18, 3 cheese 27
marcona almonds 6 pickled vegetables 6 marinated green olives 6
prosciutto di parma 16 assorted salumi 16
country style pate, pickled vegetables, olive oil crackers 18

vegetables
fried cauliflower, romanesco, calabrian chili, anchovy aïoli 15
roasted rainbow carrots, tamarind, honey, red beet hummus, sesame 15
coal roast cabbage, broccolini, pickled golden raisins, almonds 15
grilled asparagus, white corn grits, pea tendrils, mint pistou 15
roasted sunchokes, hedgehog mushrooms, brown butter hazelnuts, butternut squash puree 16
fingerling potatoes, garlic confit, creme fraîche 12

house-made pasta
polenta dumplings, ricotta, swiss chard, mixed mushrooms 20
squid ink casarecce, lobster bisque, uni, nori breadcrumbs 24
sorrel pappardelle, english peas, sugar snaps, asparagus, saffron butter, dungeness crab 24
rigatoni, pork ragu, pancetta, parmesan 22

organic whole grain flatbreads
taleggio, blood orange, kumquats, pea tendrils 18
chevre, coal roasted leeks, pancetta, romesco 18
mixed mushrooms, gruyere, gremolata 18
tomato confit, mozzarella, calabrese spicy salami 18

proteins
salt cod fritters mustard frills romesco aïoli 18
mussels and clams, shallot, garlic, crispy pork belly, bok choy, grilled toast 22
market fish, green garlic-fennel soubise, grilled radicchio blood orange-meyer lemon salsa 22
grilled prawns, white beans, chimichurri 21
fried chicken, korean chili, pickled daikon, sesame, napa cabbage 15
grilled lamb meatballs, chickpea puree, tzatziki, pita, cucumber salad 20
braised brisket, parsnip puree, salsa verde 22

platters
grilled whole fish, saffron rice, coal roasted fennel, labneh, pistachios 38
roasted chicken, cannellini beans, tuscan kale, garlic, lemon, capers, calabrian chili half 32 whole 44
grilled baby back ribs, ancho chili, slaw 32
braised lamb, baby artichokes, spring onion, fava beans, preserved lemon, mint 46
bavette steak, caramelized onion-worcestershire butter, fingerling potatoes, swiss chard 36

