Tapas

eden farms pork Trotter Fritter, bantam egg, serrano jamon "bacon bits"
lightly battered Eggplant with agave

braised Artichoke, quail egg, bottarga

Piquillo Peppers filled with sweetgrass dairy goat cheese

6 minute Duck Egg, house hot sauce, paddlefish roe

Apperitizers

virginia lump Crab Cakes, mustard cream, chili oil

duck liver Terrine, pickled cherries, toast

cold water Oysters crudo, grapefruit, hot chili, mint

crisp pork belly "Chicharrones", piquillo aioli, warm almond salad

Salsas

chile con Queso, a blend of cheeses, cream, and chile peppers
Guacamole, smashed avocado, herbs and spices

salsa Verde, green tomatillo salsa, mild spice

Pico de gallo, chopped tomato, jalapefio, red onions
Ecuadorian, puree of san marzano tomato, serrano chile, scallions
Habanero, smoked habanero chile, tomatillo tomato, onion

Soups and Salads

chicken Pozole, cabbage, tomato, cilantro, avocado, lime, garbanzo beans
roasted tomato Gazpacho, tomato and virginia lump crab salad

Frisee Salad, duck egg, jamon, chipotle dressing

arnett's end of the season Heirloom Tomatoes, burrata, mojo verde

oakview farms mixed Lettuce, avocado, radish, pickled shallots, manchego cheese

Brunch

four farm eggs Scrambled with spiced tomatoes, corn tortillas and black beans

two Fried Farm Eggs on a tostada, grilled tomatoes, jamon and beans

Quail Eggs sunny side up, house hot sauce, white lardo cheese toast

Chorizo Tortas, spanish sausage, fried duck egg, lettuce, tomatoe, jalapenos

Chilaquiles, mexico style corn tortillas stewed in spicy tomatoe broth, chicken, cotija cheese
Bacon Egg and Cheese, spiced cheese sauce, toast

Sides

confit french horn Mushrooms

Creamed Corn, white lardo, shaved scallions, fresh cayenne

carolina golden saffron Rice

stewed Black Beans, cotija cheese

streetstall-style roasted organic Corn On The Cob, spiced mayo, queso fresco

Tacos

roasted beef Tongue, tomato cucumber salsa, ashland farms cilantro

slow cooked grass-fed beef Brisket, vidalia onion relish, pickled young carrots
white oak farms Young Goat, sweet onion, guindilla peppers, mustard salad
poached range Chicken, tomatillo sauce, local radish

sautéed adobe painted hills Skirt Steak, mexican sauce, cotija cheese
buttermilk fried Chicken Hearts, pickled red onions, arbol chile

12 hour roasted Pork shoulder, mexican slaw

fried Tilapia, mexican slaw, chipotle aioli

grilled Laughing Bird Shrimp, guacamole, queso fresco

Vegan, black beans, rice, radish, avocado, ecuadorian salsa

— choice of corn or flour tortilla

Tortas and Bocatas

grilled Jamon & Cheese with quince paste

house cured eden farms Pork Belly

linz chicago beef Short Rib, walker farm turnips, manchego, arbol aioli

Quesadillas

sautéed adobe painted hills Skirt Steak, chopped egg, mexican sauce

fried Squid, spiced san marzano tomatoes

Vegetarian, black beans, rice, avocado, pico de gallo

spanish Chorizo sausage, yellow corn, fingerling potatoes, caper berries, mascarpone cheese

Desserts
Pan de Chocolate, grilled country bread, roasted fruit, nutella
Churros, spanish style doughnut, cinnamon sugar

Organic vegetables used when available. All meats are hormone and antibiotic free.

No substitutions. No split checks.
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