Pint Sunday

1 CRISPY TOTS, BLACK GARLIC KETCHUP, CHIVES 5
Z MARINATED BEETS, BABA GANOUSH, SMOKED LEMON VINAIGRETTE 8
3 DUCK CONFIT SALAD, APPLES, MUSTARD GREENS, HAZELNUT VINAIGRETTE 10
lf GRANDMA'’S ZUCCHINI BREAD, FOIE GRAS MOUSSE, CHAMOMILE GELEE, BEE POLLEN 14
5 CURRY SQUASH DONUTS, BUTTERNUT SQUASH, VADOUVYAN, SESAME SEEDS / 2 PCS 8
6 BACON ROLLS, BRIOCHE, BACON JAM, SCALLIONS / 2 PCS 8
77 MAPO EGGS, SZECHUAN PEPPER LAMB SAUCE, FRIED EGGS, SCALLIONS 8
f DUCK MUFFIN, ENGLISH MUFFIN, DUCK SAUSAGE, BAKED EGG, FIRE PANDA MAYO 10
q BREAKFAST DONBURI, BACON JAM, FRIED EGG, PICKLES, COTIJA, SPICED AIOLI, RICE 13
10 KOJI TEXAS TOAST, SMOKED HAMACHI, YOGURT, PICKLED RED ONION 12
” KIMCHI SCRAMBLE, GARLIC AIOLI, CRISPY RICE, SHAVED BONITO FLAKES 8
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