
SHARE 

Cocktail Nuts 8
Honey, spice.

Truffled Mushroom Flatbread 17
Créme fraîche, parmesan, sea salt.

Steak Tartare 22
Nasturtium leaves, puffed rice.

Fried Monterey Bay Squid  20
Meyer lemon, kumquat kosho. 

Shrimp and Chips   21
White cocktail sauce, horseradish, lovage.

Spice Cured Striped Bass   35
Trout roe caviar, créme fraîche,
potato paillasson

SMALL

Uccello Cappuccino  9
Curried lobster mushroom broth, saffron,
chives, sourdough.

Roasted Tender Spring Leeks  16
Sauce romesco.

Buckwheat and Ricotta Cavatelli 24
Black trumpet mushrooms, spinach,
spring garlic, chervil.

California Halibut Crudo  21
Sunflower oil, sprouts, fava beans.

Sticky Carrot 19
Honey, harissa, yogurt sauce,
seven seed sprinkle.

Chilled Delta Asparagus  21
Sauce gribiche, seven minute farm egg.

LARGE

Baja Striped Bass 38
English pea, pistachio vadouvan.

Heritage Breed Half Chicken 43
Root Down Farm Freedom Ranger, sesame oil,
salt, pepper, jangajji cucumbers.

Duck Leg Confit 32
Le Puy green lentils, dried cherries, snap peas,  
pickled spring onions, rye bread croutons.

Lamb Shoulder Saint-Menehould 42
Roasted artichokes, nicoise olives, wild fennel,
stinging nettles, green garlic.

HOURS OF OPERATION 
THURSDAY-SATURDAY                         
5:00PM-11:00PM                                      
MUSIC NIGHTLY AT 8:00PM

WINES BY THE GLASS

Brut Champagne, Pol Roger "Résevre" 25
France, NV

Brut Rose Cava, Juvé & Camps 13
Spain, NV

Rosé, Tablas Creek "Patelin de Tablas" 14
Paso Robles, 2021

Pinot Gris, Kracher "Troken" 12
Burgenland, 2018 

Sancerre, Bourgeois "Les Barrones" 17
Loire Valley, 2020

Rioja Blanco, Bodegas Muga  13
Rioja, 2020 

Chardonnay, Martinelli "Bella Vigna" 18
Sonoma Coast, CA, 2020

Pinot Noir, WK Wines 17
Willamette Valley, 2018

Cȏtes-du-Rhȏne, Saint Cosme 13
Rhone Valley, 2020

Bordeaux, Château de Landiras 16
Graves, 2018

Cabernet Blend, Chappellet 18
Napa Valley, 2019 

COCKTAILS 

Waxwing Martini  14
Gin, vodka, Lillet, aquavit, perserved lemon. 

Van Nesscafé 13
Bourbon, cold brew coffee infused sweet
vermouth, Campari.

Penicilin 15
15 yr blended scotch, ginger, lemon, honey.

Stop Sign  13
Reposado tequila, pineapple, vermouth. 

Pimm's Cup 14
Gins, Strawberry, herbs, citrus, soda

Bee Balm  14
Vodka, bergamont, grapefruit, yuzu liqueur.

ZERO PROOF COCKTAILS

Hendrix 12
Cucumber, basil, juniper, lime, ginger brew.

Tamarind Sour   12
Spiced tamarind syrup, orange, lime, egg white.

Panda Paw  12
Carrot, celery, fennel, lemon, soda water.




