
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 duck sausage, PiCkLeS, FiRe PaNdA

spring 2018

cHeF rObErT rUbBa / gEnErAl mAnAgEr corinne bresse

fOlLoW uS @hAzElReStAuRaNt / fire panda to go now on sale

  

 

shaved root vegetables fragrant herbs, curry cashew, fish sauce vinaigrette

asparagus soft poached egg, smoked tofu, grilled onion vinaigrette, hazelnuts

maryland crab salad pickled ramps, salted plum, watermelon radish

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

fava bean falafel  fennel jam, jalapeno, black sesame yogurt

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

smoked catfish dip house made english muffin, grilled gem lettuce

fingerling potatoes  kale, dill, sunflower seed ranch, pickled mustard seeds

roasted salmon spring vegetables, rye berries, sugar kelp, mushroom dashi 

wild red shrimp  marinated beets, peanut crunch, passila chiles, parsley

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

charcoal grilled lamb sausage cucumber, mint, puffed sorghum, roasted pepper aioli
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treat yo'self!

                                                                                            


