TREAT Y0'SELF!

SPRING 2018
PEA SHOOT SALAD FRaGRANT HERBS, CURRY CASHEW, FISH SAUCE VINAIGRETTE 14
ASPARAGUS soFT POACHED EGG, SMOKED TOFU, GRILLED ONION VINAIGRETTE, HAZELNUTS 13
MARYLAND CRAB SALAD pickLED GREEN STRAWBERRY, SALTED PLUM, WATERMELON RADISH 16
STEAK TARTARE 1TeR T0TS, E66 YOLK, WATERCRESS, CARAMELIZED ONION DIP* 16
FAVA BEAN FALAFEL FeNNEL JAM, JALAPEND, BLACK SESAME YOGURT 15
GRANDMA HAZEL'S ZUCCHINI BREAD FoiE GRAS MOUSSE, CHAMOMILE GELEE, BEE POLLEN 16
SMOKED CATFISH DIP HousE MADE ENGLISH MUFFIN, GRILLED GEM LETTUCE 16
FINGERLING POTATOES KALE, DILL, SUNFLOWER SEED RANCH, PICKLED MUSTARD SEEDS 12
BUCKWHEAT NOODLES Pork BELLY, SPRING VEGETABLES, ROASTED MUSHROOMS 18
WILD RED SHRIMP mARINATED BEETS, PEANUT CRUNCH, PASSILA CHILES, PARSLEY 19
GNOCCHI BOKKI porK-KIMCHI RAGU, SESAME SEEDS, SMOKED PECORIND 16
CHARCOAL GRILLED LAMB SAUSAGE cucuMBER, MINT, PUFFED SORGHUM, ROASTED PEPPER AIOLI 22

0.0

DUCKED UF!

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

CHEF ROBERT RUBBA / GENERAL MANAGER CORINNE BRESSE
FoLLOW US @HAZELRESTAURANT / FIRE PANDA T0 GO NOW ON SALE

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS




