
 

 

CAMPFIRE  DINNER        9.18  -  9.24 

 

Gathering around a fire to share good food and drink with friends… as far as we’re concerned, 
there are few things better in life.  We created this place to celebrate that spirit of the 
campfire with you.  Thanks for being here. 
 

 

raw  oyster  hibiscus  mignonette.  each/half  dozen  .  .  .  .  .  .  .  .  .  . . . . . . . . . 3/16 
ceviche  pineapple.  jicama.  avocado.  koji.  tamarind.   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13 
beef  tartare  shishito  pepper.  smoked  oyster  aioli .  cracker  .  .  .  .  .  .  .  .  .  .  .  12  
char  grilled  oyster  fennel  butter.  green  apple.  yuzu.  two/four  .  .  .  .  .  .  .  .  7/ 14 
smoked  &  cured  fish  board  market  fish.  seasonal  accoutrement  .  .  .  .  .  . . . . . . . 22 
jerk  octopus  shelled  beans.  coconut  yam.  rice  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14 
chicken  liver  pâté  balsamic  onion.  radish.  grilled  toast  .  .  .  .  .  .  .  .  .  .  .  .  . . 13 
 

fig  burrata.  arugula.  jamon  serrano.  smoked  olive  oil  .  .  .  .  .  .  .  .  .  .  .  .  11 
caramelized  endive  pear.  walnut.  taleggio  fondue.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12 
roasted  beet  horseradish.  lemon.  avocado.  pistachio  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9 
salanova  salad  sherry.  shallot.  root  vegetable.  flaxseed.  rye.  .  .   .  .  .  .  .  .  .  11 
charred  carrot  snap  peas.  everything  bagel  spice.  bellwether  farms  yogurt  .  .  .  .  10 
roasted  broccoli  chermoula.  lime.  candied  peanut  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10  
blistered  wax  bean  market  fish.  soft  boiled  egg.  olive.  shallot  .  .  .  .  .  .  .  .  14 
farro  grilled  eggplant.  cucumber.  feta.  mint.  macadamia.  chili  vinaigrette  .  .  .  10  
sprouted  porridge  bread  whole  wheat.  rye.  sea  salt.  butter  .  .  .  .  .  .  .  .  .  .  .  .  6 
 

sable  fish  miso.  job's  tears  porridge.  pickle.  onion  caramel.  .  .  .  .  .   .  .  .  .  .  27 
roasted  whole  fish  fennel.  tamarind.  torpedo  onion.  charred  lemon  .  .  .  .  .  .  .  28 
manila  clams  &  smoked  pork  belly  green  tomato  dashi.  poblano  chili  .  .  .  .  .  .  .  22  
pork  chop  adobada  pineapple.  oaxaca  cheese.  sunflower.  mushroom  mole  .  .  .  .  .  .  .  26  
lamb  crépinette   pine  nut.  lentil.  apricot  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  25 
smoked  mary’s  1/2  chicken  polenta.  kimchee.  rappini.  honey  bulgogi  .  .  .  .  .  .  .  22 
grilled  new  york  strip  mushroom.  corn.  savory.  sorrel  .  .  .  .  .  .  .  .  .  .  .  .  .  .  26 
smoked  &  grilled  ribeye  for  two  (32oz)  artichoke.  cherry  tomato.  potato  puree  .  .  .  72 
 

summer  berry  tart  market  berries.  pastry  cream.  maraschino  liqueur.  .  .  .  .  .  .  .  .  8  
toffee  cake  stone  fruit.  cream  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7 
yes,  we  have  s’mores  graham.  salted  caramel  chocolate.  mallow.  two/four  .  .  .  .  .  9/18 
 

 
 
 

 


