HAMACHI CRUDO 18
Changes Daily | gf,df

HOUSE-MADE RICOTTA + PERENN BREAD 13
Truffle Honey, Flowers, Cracked Black Pepper, Griddled Bread | v

PERENN SOURDOUGH BREAD, SALTY BUTTER + RADISHES 6
MUSCARGOT 15

Mussels, Garlic Herb Butter, Croissant

PAN CON TOMATE 6

Perenn Country Loaf, Comanche Creek Heirloom Tomato, EVOO | v
+ Cantabrian Anchovy 2

ROASTED BEETS 12
Beets, Yogurt, Pistachio, Orange, Maldon, Picked Herbs | gf,v

SUMMER MELON 13

Ambrosia, Honeydew, Coconut Yogurt, Serrano Basil, Tarragon | gf, v
HERBY GREEN SALAD 10
Leafy Greens, Lemon Vinaigrette, Tarragon, Chives | gf,df,v

CRISPY SCHMALTZ POTATOES 10
Oregano, Chicken Schmaltz, Garlic Sauce | (no schmaltz, v) gf, df
CORIANDER CLAM FRITES 21

Littleneck Clams, Coriander, French Fries | gf, df

CHEFS SEASONAL PASTA 26
PACIFIC ROCK COD 26

Flageolet, Garlic Panko, Basil Gremolata, Serrano, Herb Salad

N.Y. STRIP STEAK WITH SCHMALTZ POTATOES 58
Seasonal Butter, Green Salad, Garlic Sauce | gf
ORGANIC ROTISSERIE 1/4 CHICKEN 29

Creamy Romesco, Schmaltz Potatoes, Green Salad, Dijonaise | gf

SEARED SCALLOPS 38
Pan Seared Scallops, Leek Soubis, Spring Vegetable's | gf

LAMB BURGER WITH CRISPY SCHMALTZ POTATOES 25

Pickled Red Onion, Cheddar, Garlic Sauce, Mixed Greens, Mint, Brioche Bun

F@R LUTTLE@ (12 AND UNDER)

CHICKEN PLATE
KIDS GRILLED CHEESE 8 + Rotisserie Chicken +3

Please note that we institute an 18% auto-gratuity for parties of 8 or more.

CHEFS TASTING MENU
SERVES 11 $60

APPETIZERS
Bread & Butter

Hamachi Crudo

MID

Muscargot
or
Summer Melon

ENTREE

Pasta
or
Organic Rotisserie Chicken
or
Seared Scallops

DESSERT

Loukoumades
or
Fennel Pollen Soft Serve
or
Pistachio Baklava Soft Serve

Cocktail or Wine Pairing +$35

gf:gluten free

v:vegetarian

df:dairy free
*spicy < )

1%

Shredded Chicken, Loukoumades, Sliced Cucumbers + Tomatoes 12

KIDS VANILLA SOFT SERVE

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you bave certain medical conditions.
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