
campfire dinner spring

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.

crudo kampachi. blood orange. macadamia. sweet onion. mint  . . . 15

oysters raw / grilled  . . . . . . . . . . . . . . . . . . . . . . 18/22

quail aji panca. dukkah. mint. . . . . . . . . . . . . . . . . 16

brodo maultaschen. shiitake. english pea . . . . . . . . . . . . . 15

lengua pastrami. baby gem. buttermilk . . . . . . . . . . . . . . . . 14

tartare bone marrow. beef. shishito. ravigote . . . . . . . . . 14

spot prawn fermented black bean. corn. charcoal . . . . . . . . . . . 30

crudités charred allium dip. spring vegetables . . . . . . . . . . .. . 16

beets chamomile. almond. honey . . . . . . . . . . . . . . . . . . 11

hearts of palm citrus. apple. fermented brassica . . . . . . . . . . . 14

endive grain. heirloom bean. shiso vinaigrette . . . . . . . . . . 13

asparagus pastrami. sauce gribiche. egg  . . . . . . . . . . 14

roasted broccoli chermoula. lime. candied peanut . . . . . . . . . . . . . 14

artichoke garlic. vindaloo. parmigiano reggiano . . . . . . . . . . 13

sprouted porridge bread whole wheat. rye. sea salt. butter . . . . . . . 8

trout carrot. mushroom. olive . . . . . . . . . . . . . . . . 28

pork t-bone brussels sprouts. jalapeño. onion. cotija . . . . . . . . . 27

new york strip treviso. demi. herbs. wild mushroom . . . . . . . . . .  . 36

charred chicken carrot. garam masala. tamarind. cilantro . . . . . .  . 27

lamb head pickled mushroom. sweet onion. sesame. garlic. flat bread . . . 26

spicy noodle xo sauce. smoked cashew. sichuan pepper . . . . . . . . . 23

yes we have s’mores . . . . . . . . . . . . . . . . . . . . 13

pot de crème butterscotch. chocolate. huckleberry. . . . . . . . . . . 10

plants provided by “barrels and branches”


