
FOOD FEATURES 
 Fresh Baked Parker House Rolls    6

togarahi butter

Oysters On The Half Shell    9
chef’s selection of three oysters

Parmesan Tru�e Fries    9

Smoked Carrots    9
whipped labneh, chimichurri ,  everything seasoning

Smashburger    10
gril led onions, pickles,

american cheese, roasted garlic aioli

 
Gnocchi Mac and Cheese    10

three cheese mac sauce, garlic breadcrumbs, 
chives add porkbelly +8

Steak Tartare Tacos    10
dry aged beef, sundried tomato tapenade,

confit egg yolk, serrano chili  

  
Comtè Cheese Crispy Potatoes    10

Short Rib En Croute B ites  11
braised short rib, crispy leeks, zhoug aioli

Little Gem Caesar  11
baby gem lettuce, flax seed tuile, 

parmesan, caesar dressing

Crab & Squash Dip    12
dungeness crab, miso kabocha squash espuma,

yukon gold potato chips

Lumi’s Yellowtail Serrano    16
pickled fresno, ginger soy

Taleggio Grilled Cheese  18
proscuitto, duck egg, honey

Steak Frites    25
bavette steak served with tru�e fries, herb butter, 

port wine demi glace

Katsu Style Sandwich    29
fi let,  toasted brioche, mushroom sake sauce

Draft Beer    7

Well Cocktails    8

Alta Vista Red Blend    9

Austin Chardonnay    9


