
 { plates } 

 pickle pots  : garlic dill pickles/ pickled daikon  radish/ pickled beets  8 

 earth to sea tartine  : red beet cured salmon/ goat  cheese & hemp seed spread/ mint-chive infusion/ 

 roasted beet chip/ olive oil/ multigrain  15 

 crab cakes :  lump crab meat/ old bay/ lemon oil/ r  é  moulade/  microgreens/ grilled lemon  28 

 pan seared salmon  : wild caught salmon/ quinoa tabbouleh/  gremolata  17 

 seasonal burrata  : orange gastrique, watermelon radish,  candied walnuts, beets  14 

 latkes  : potatoes/ onions/ sour cream/ apple pur  é  e  7 

 white truffle mac & cheese  : sharp white & mild cheddar/  shell pasta/ truffle oil  14  (bacon 3.5) 

 chicken liver  pâté  : cotija cheese/ EVOO/ rocket/  radish/ multigrain  8 

 cali bowl  : rocket/ grilled avocado/ hard boiled  egg/ quinoa/ red onion/ squash/ radish/ 

 pineapple salsa/ cotija/ honey mustard vinaigrette  14 

 (add chicken cutlet +6, bacon or turkey bacon +3.5) 

 chickpea & green chili hummus  : crudites/ EVOO/ coriander/  green chili pur  é  e/ naan  13 

 quinoa salad  : roasted squash/ red quinoa/ goat cheese/  pumpkin seeds/ rocket/ apples 

 honey mustard vinaigrette  14  (add chicken cutlet +6, bacon or turkey bacon  +3.5) 

 avocado toast  : avocado/ brekkie radish/ runny egg/ red chili/ rocket/ multigrain  15 

 corn ‘elote locos’  : crema mexicana/ charred sweet  corn/ cotija cheese/ red chili/ lime  13 

 { sarnies } 

 additions:  (runny egg 2.5) (avocado 3.5) (applewood smoked bacon 3.5) 

 (turkey bacon 3.5) (  pâté  3.5) (white truffle oil 3.5)  (crisps 3.5) (gluten-free bread 1.5) 

 proper burger  ®  : two creekstone farms angus beef  patties/ melted gouda/ pickles/charred red onion/ 

 sweet chili  sauce/rocket/ garlic aioli/ brioche  16 

 wagyu burger  :  two Wagyu patties/ Duke's jam (bacon,  onion, cabernet sauvignon, tomato)/ cheddar/romaine/ 

 garlic aioli/ brioche  19 

 turkey burger  :  brussel slaw/ swiss cheese/ chipotle  aioli/ brioche  16 

 impossible™ duke’s burger  :  impossible™  patty/ melted gouda/ pickles/charred red onion/ 

 sweet chili sauce/rocket/ garlic aioli/ brioche  16 

 grinder  :  angus pastrami/ smoked turkey/ salami/  provolone/ banana pepper/ onions/ tomato/ pickles 

 garlic aioli/ dijon mustard/ ciabatta  13 

 posh b.l.t.a.  :  applewood smoked bacon/ tomato/ avocado/  shaved cucumber/ garlic aioli/ rocket/ ciabatta  16 

 torta milanesa “cubano”  :  chicken schnitzel/ jarlsberg  cheese/capicola/ tomato/ avocado/ pickled jalapeño/ 

 bib lettuce/red onion/ dijon/ garlic aioli/torta roll  15 

 bánh mì  :  turmeric shrimp/ chicken liver  pâté  /fresno  peppers/ cucumber/ spicy aioli/ 

 pickled daikon & carrots/ cucumbers/ coriander/ baguette  15 

 east side brisket  : salted brisket/swiss cheese/  brown mustard/ caramelized onions/ pickles/ 

 garlic aioli/ sourdough  16 

 taken with liberty  : seared ribeye/ swiss cheese/  garlic aioli/ tomato/ banana pepper/ red onion/ 

 rocket/  baguette  15 

 spicy aubergine  :  panko coated aubergine & squash/  smoked gouda/ charred red onions/ pickled jalapeños/ 

 fennel-walnut pesto/ green chili  purée  / coriander/ ciabatta  15 

 { sweets } 

 strawberry shortcake :  strawberry marmalade/ white  chocolate mousse/ powdered sugar  8 

 chocolate cream pie  :  chocolate mousse, cookie crumb  crust, chantilly cream  10 

 * Due to the quality of the meat and the thin patties, we prepare burgers medium rare or well done. Burgers are prepared medium rare unless specified. Consuming 

 raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

 Some dishes may contain pits and/or bones. We respectfully decline substitutio  ns. Checks may be split evenly  up to 6 times.   We d  o not have a 100% allergen-free 


