
DRINK FEATURES
DRAF T BEER  7

WELL COCKTAILS  8
RED WINE  9

WHITE WINE  9

FOOD FEATURES
FRESH BAKED PARKER HOUSE ROLLS  6 

togarashi  butter

HUNTRESS OYSTERS  9
3 oysters,  chef  ’s  select ion of  accompaniments

SMASHBURGER  10
gri l led onions,  american cheese,  roasted garl ic  aiol i

SWEE T CORN SOUP  10
yel low curr y,  coconut milk ,  whipped yogur t , 

potato str ings

PARMESAN TRUFFLE FRIES  9

MAC & CHEESE  9
three cheese mac sauce,  garl ic  breadcrumbs,  chives

LUMI YELLOW TAIL SERRANO  17
yel lowtai l ,  serrano,  pickled fresno,  ginger soy

HUNTRESS GRILLED CHEESE  16
brioche bread,  taleggio cheese,  fr ied egg,  honey

BEEF CARPACCIO TOSTADA  14 
roasted garl ic ,  thinly  sl iced f i let ,  pecorino,  radish

STEAK FRITES  30
bavette,  fr ies,  herb butter,  por t  wine demi glace

FARMERS GREEN SALAD  12
goat cheese,  baby gem lettuce,  fresh herbs, 

pickled shal lots,  sherr y vinaigrette

K ATSU ST YLE SANDWICH  29
f i let ,  toasted brioche,  mushroom sake sauce

HAPPY HOUR


