
- DINNER -

GARDEN
BLISTERED SHISHITO  18
garum aioli* | lime vinaigrette

HEIRLOOM TOMATO  23
grilled peach | ricotta | foccacia

CHARRED ZUCCHINI  21
spring onion tahini | paprika

KALE CAESAR*  18
tuscan kale | sourdough | parmesan

TEMPURA OKRA  18
green tomato chow chow | carolina gold aioli*

PASTA
RIGATONI A LA VODKA  22
cherry tomato | basil | rapini 

CORN ANGELOTTI  28
cotija | poblano | pickled shallots

PAPPARDELLE*  28
fresh pasta | blistered tomato | 44 farms beef

ENTRÉE
SEARED SCALLOPS*  38
celery root | porto meneres | fennel 

EGGPLANT  26
burrata | piccata

BRANZINO*  38
coconut butter| aromatics | roe 

HALF CHICKEN*  34
vert verdant | grilled okra

PETITE FILET*  44
au poivre sauce

LOREN’S BUTCHERS CUT*  MKT
rotating cut

SIDES
BROCCOLINI  12
grilled florets | parmesan | lemon zest

CHARRED CORN  12
lime | jalapeño | cotija | paprika

PARKER HOUSE ROLLS  10
cultured butter | chive

HOUSE PICKLES  9
olive oil | soft herbs

FRITES  9
aioli*

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if 
you have a medical condition. 

� | 20% gratuity added to parties of 6 or more |

The Loren Roots Initiative is a reforestation non-profit created to help us give back to the world more than we take from it. We’ll achieve 
this by acquiring over 50,000 biodiverse acres and planting 10 million hardwood trees consuming over ten times the carbon dioxide 
we produce. A voluntary 2% contribution will be added to your bill - a small amount towards helping make a very big difference.

STARTERS
HALF DOZEN OYSTERS*  26 CRAB TOSTADA*  24
mignonette | cocktail | horseradish avocado | gribiche | espelette

XO CHICKEN BITES*  19 MELON & PROSCIUTTO*  21
xo sauce| cilantro agrodolce | salsa macha | oregano

SOM TAM*  24 FLATBREAD  18
cured scallop| papaya marinated artichoke | spinach �| ricotta

BEEF CARPACCIO*  29 BURRATA  21
romesco | tamarind | parmesan piquillo romesco | apricot | cherry

HAMACHI*  28
cucumber | thai basil | melon


