Vegetables
barbecued carrots, grains & sprouts, pickled fresno, hazelnut caesar
roasted mushrooms, kimchi, egg, bonito flakes, shiro dashi
grilled asparagus, spring onion, smoked lemon puree, furikake
Salad of pea shoots, red onion, fragrant herbs, spicy cashews, nuoc cham

Meat + Poultry
12
12
13
12

Breads + Batters
rye ENGLISH MUFFINS, beet-cured gravlax, smoked yogurt, pickled pearl onions*
GRANDMA'S ZUCCHINI BREAD, foie gras mousse, chamomile gelee, bee pollen
smoked onion ciabatta, whipped ricotta, ‘nduja, olive oil jam, spring green salad

14
15
14

crazy rice, smoked eel, fried egg, pickled bok choy, ikura, dashi aioli
Marinated Mussels, chilled yellow curry, spring peas, smoked cucumber, mint
hawaiian kanpachi Crudo, fresh shaved horseradish, perilla, ume sauce*

15
16
16

Fish + Shellfish

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain
medical conditions. Please be aware that During normal operations involving shared cooking and preparation areas, including common fryer oil,
the possibility exists for food items to come in contact with other fooD products. Due to these circumstances, we are unable to guarantee that
any menu items can be completely free of allergens. *Contains raw or undercooked meat, poultry, seafood, shellfish or eggs

STEAK TARTARE, tater tots, egg yolk, watercress, caramelized onion dip*
koji brined fried chicken, pickled hakurei turnips, ramp mojo-verde
STICKY-CRUNCHY RIBS, roasted peanuts, cilantro, five-spice glaze
GNOCCHI BOKKI, pork-kimchi ragù, sesame seeds, smoked pecorino
Spicy Lamb ma-po, confit okinawa potato, greek yogurt, lots of herbs

Lazy Susan Dinners
(feeds 2-3 guests)

Soft Shell Crab Stack
tempura soft shell crabs, jalapeÑo, fish sauce caramel,
fragrant herbs, red onion, fried garlic, rice
98

.

Ducked Up!

.

roasted rohan Duck breast, crispy wings, Kimchi-confit fried rice,
mixed greens with duck fat-sherry dressing, duck sausage, pickles, assorted sauces
95
ask for fire panda

.

.

chef rob rubba / general manager chris metts / @hazelrestaurant
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