LY

wednesday 5.15.24

english pea ‘chicharrones’ parsley miso dip 12
pimenton fritters aged manchego 13
japanese cucumbers dill, cilantro, piparras, mustard vinaigrette 10
ramp salami marcona almonds 12
she wolf sourdough bread cultured butter 6

cantabrian anchovies +5
scallop crudo red yuzu kosho, white soy, meyer lemon* 25
blistered radishes nasturtium leaves, green goddess dressing 17
spring asparagus parmigiano reggiano, black pepper, lemon 19
mussel toast pancetta, calabrian chili, garlic aioli, chives 21

little gem salad snap peas, sunflower seeds, pecorino, cava vinaigrette 22

fava + butter beans spring onion, fava leaf pesto, sourdough bread 27
roasted chicken charred ramps, golden raisins, pine nuts, chili oil 35
berkshire pork chop baby bok choy, salsa verde 39
pistachio semifreddo 1
basque chocolate cheesecake maraschino cherries 13
mom’s strawberry cake sweet whipped cream 12

*consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illness
let us know about any food allergies or dietary restrictions

20% gratuity will be added to checks of parties of five or more



