
CoNsUmInG rAw oR uNdErCoOkEd mEaTs, pOuLtRy, sEaFoOd,sHeLlFiSh, oR eGgS mAy iNcReAsE yOuR rIsK oF fOoDbOrNe iLlNeSs

 

DUCKED UP!
a lAzY sUsAn sUpPeR / SeRvEs 2-3 GuEsTs fOr 98 dOlLaRs

RoAsTeD RoHaN DuCk BrEaSt, CrIsPy WiNgS, KiMcHi-CoNfIt FrIeD RiCe,

LoCaL GrEeNs WiTh DuCk FaT ShErRy DrEsSiNg, SpIcEd SaUsAgE, PiCkLeS, FiRe PaNdA

fall harvest
a lAzY sUsAn sUpPeR / SeRvEs 2 fOr 60 dOlLaRs

bounty of figs, kabocha squash, beets, carrots, black truffles

autumn 2017

cHeF rObErT rUbBa / sous Chef James Lee / gEnErAl mAnAgEr corinne bresse
fIrE pAnDa tO gO nOw oN sAlE / fOlLoW uS @hAzElReStAuRaNt

  

 

spicy marinated beets baba ganoush, cucumbers, lemon yogurt, voduvan peanuts

HAWAIIAN KANPACHI CRUDO shichimi spice, concord grapes, daikon, thai basil

binchotan grilled trout celery root, apple, puffed sorghum, horseradish

STEAK TARTARE TaTeR ToTs, EgG YoLk, WaTeRcReSs, CaRaMeLiZeD OnIoN DiP

GRANDMA HAZEL’S ZUCCHINI BREAD FoIe GrAs MoUsSe, ChAmOmIlE GeLeE, BeE PoLlEn

smoked onion ciabatta whipped ricotta, figs, togarashi honey, sunflower seeds

roasted sunchokes lacinato kale, calabrian chilies, smoked tofu

barbequed carrots sprouts and grains, pickled fresno, hazelnut caesar

chicken mapo kobacha squash, five spice pumpkin seeds, cilantro, miso butter

sea scallop cakes snow pea leaves, fragrant herbs, crispy shallots, yuzu dressing

GNOCCHI BOKKI PoRk-KiMcHi RaGu, SeSaMe SeEdS, SmOkEd PeCoRiNo

STICKY CRUNCHY RIBS RoAsTeD PeAnUtS, CiLaNtRo, FiVe-SpIcE GlAzE
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treat yo'self!
add shaved black truffle for 11


