
featured drinks


the arborist

california french-inspired blend with


classic notes of spice, plum, tobacco and chocolate;

aged in french oak; profits distributed to reforestation projects


by the glass  11

 


le baron de rouillac

from the pessac-leognan region of bordeaux, this smooth


sauvignon blanc will change the way you think about white wine  12


starter additions


tokyo salmon roll

cured ora king salmon, avocado, cucumbers, fried onions, pickled 

ginger, tokyo sauce, wasabi & soy mirin  22


seared ahi tuna*

ahi tuna with lapsang rub, orange supremes, spring onions, pickled 

red onion pearls, dill oil & ponzu  22




chandler’s farm board

drunken goat - goat milk from spain 


horseradish cheddar - cow milk from wales

“maestri” italian prosciutto &


“busseto” peppercorn crusted hard salami  25


entree additions


scallops* 

coconut curry, forbidden rice, tomato relish &


chili oil  54                                                                                                                                                                                                                        


 sea bass*

miso marinated chilean sea bass, coconut bamboo rice, mango salsa,


crispy won tons & miso sesame vinaigrette  57 


*ask your server for information on raw or cooked to order foods. consuming raw 
or undercooked meats, poultry, seafood, shellfish or eggs may increase


 your risk for food borne illness
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