
- DINNER -

GRAIN
RIGATONI À LA VODKA  22
cherry tomato | basil

LAMB CAVATELLI*  34
mint | pecorino | fennel pollen

HONEYNUT GNOCCHI  28
brown butter | pumpkin seed crumble | sage

HEARTH
FALL THAI CURRY  28
brassicas | pickled shallot | soft herbs

DIVER SCALLOPS*  42
celery root purée | cranberry | tuscan kale

BRANZINO*  38
cannellini bean | kalamata olive

ROASTED CHICKEN*  36
mole veracruz

PETITE FILET*  44
au poivre sauce | maitake mushroom

BRAISED SHORT RIB*  55 
pomme purée 

ACCOMPANIMENTS
BROCCOLINI  14
seasoned ricotta | parmesan | lemon 

CHARRED ZUCCHINI  21
spring onion tahini | paprika

BABY CARROTS  14
spiced yogurt | carrot top pesto

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.

SEA & FIELD
GRILLED OYSTERS*  26
honeynut beurre blanc | pickled fresno | breadcrumb

CRISPY OCTOPUS*  24
carrot miso | chili oil 

XO CHICKEN BITES*  19
xo sauce | cilantro

BEEF CARPACCIO*  29
romesco | tamarind | parmesan

TUNA CRUDO*  28
castelvetrano olive purée | pistachio lemon gremolata

BRAISED PORK BELLY*  24
pickled fennel | honey crisp apple

GARDEN
BLISTERED SHISHITO  18
garum aioli* | lime vinaigrette

FLATBREAD*  32
ossetra caviar | calabrian chili �| chicken crisp

ROASTED BEET  18
candied walnut | goat cheese | dill

ROMAN SALAD  22
preserved tomato | red onion� | brioche croutons

KALE CAESAR*  18
tuscan kale | sourdough | parmesan


