
Consuming raw or undercooked foods may increase your risk of foodborne illness. Please, inform us of allergy concerns.

20% gratuity will be added to all parties of 6 or more.

S TA R T E R S

RA B B I T N U G G E T S   $ 2 6
Crispy rabbit nuggets, house creme fraiche ranch (caviar +45).

S H I I TA K E  TAT I N E   $ 1 8
Whipped goat cheese, confit egg yolk, manchego, & chive on toast by The Sour.

SA LT S P R I N G  M U S S E L S   $3 2
House cider & mustard broth, toast by The Sour.

S N I TC H ES  C O B B
h a l f  $ 1 0  f u l l  $ 1 8

Romaine, lardon, blue cheese, avocado, grape tomato, pickled shallot, red wine vinaigrette. 

FA L L F R O M  G RAC E
h a l f  $ 1 0  f u l l  $ 1 8

Endive, apple, delacata squash, cider vinaigrette, cultured cream, pepitas.

S A L A D S

S U P P L E M E N TA L S

C H I M I C H U R R I   $ 6
Aromatics, herbs, olive oil.

S H R I M P S K E W E R S   $ 1 4
Marinated and char-broiled.

B LU E  C H E ES E  B U T T E R   $ 8

D E M I  G L AC É   $ 5

B R E A D  F R O M  T H E  S O U R   $ 6

C R I S PY B R U S S E L S   $ 1 4 
Goat cheese, lardons, honey lime dressing.

S I G N AT U R E S

L A M B  B O LO G N ES E   $ 2 8
Ground colorado lamb ragu, vadouvan cultured cream, fettucine.

FOW L M O U T H   $ 4 4
La Belle farms duck breast, delacata squash, cherry, endive, hazelnut.

S EO U L FO O D   $3 8
Prime beef short rib, squash puree, house-made kimchi, crisp brussels 

leaves, braising jus.

W H I T E  RA B B I T RAG O U T   $ 3 2
Hand-shredded rabbit, milk-braised white ragout, aromatics, fettuccine.

RA R E  FO R M
1 6 oz  CA B  r i b eye  $ 5 8

1 2 oz  wa g y u  n ew yo r k  $ 8 0

Potato pave, sauce au poivre (caviar +45).

H A RV ES T H O G   $ 4 4
12oz bone-in haluka pork chop, squash pudding, brussels sprouts, 

lingonberry jam.


