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CUI SI NE

Small Plates         

Chicken L iver Pâté   12 
L A straw berry and roasted beet  mostarda, grilled Bellegarde bread  

Gr i l led L i t t le Gem L et t uce    15
lemon pickle, fermented honey, f r ied bread, pecorino sardo

W hipped Ricot t a and Sourdough Flat bread  17
preserved mushrooms, herb salad, pickled shallots

Berbere Spiced Roasted H eir loom Carrot s   15
charred carrot  romesco, smoked pecans, carrot  top chermoula

 Pink L ady Apples, K ohlrabi , H aykurei  T urnips    16 
pinenut  aillade, pink peppercorn

Fr ied Brussels Sprout s   14
smoked almonds, pickled raisins, bagna cauda

Roasted Gulf  Shr imp   21
calabrian chili but ter, oregano, bot targa breadcrumbs

H eir loom Red Gr i t s   17
tomato braised mushrooms, poached egg, 

f r ied shallots

Executive Chef Alex H arrell

Sous Chef Ricky M ungaray

Pastry Chef Bronwen W yatt

Large Plates

Baked Sunchoke Cust ard     18
shaved asparagus, cured egg yolk, warm bacon vinaigret te

Steamed M ussels   18/ 27
chorizo, smoked tomato-fennel broth, grilled Bellgarde bread

Sourdough Spelt  Past a w it h N 'D uja    27 
grilled radicchio, braised prunes, gremolata

 
H ome Place Past ures Pork L oin     32

oats cooked in w hey, grilled kale, sorghum-Kentucky soy glaze, 
persimmon

Braised Beef Shor t r ibs and L i t t leneck clams     35
black garlic, sweet  potatoes, grilled cabbage, Korean chili paste, 

fermented kumquat

Conf i t  D uck L eg      35
sour cherry, delicata squash, farro, brussel sprout  leaves, vanilla 

scented fennel

D aily Fish Preparat ion mkt

DESSERT S

But ternut   Panna Cot t a     9
rose caramel, golden milk cream, pumpkin seeds

Chocolate Tor te    10
chicory cream, sunf lower seeds, saba

Tof fee Apple Cake    10
hazelnuts, vanilla bean, cream, cider caramel
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