
chicken katsu    17
PAGU sauce, alioli, sesame, pickled cabbage    
duck confit [gf]    28
kabocha hummus, pepitas, arugula, yuzu, goji berries    
koji marinated 8oz mishima wagyu stiploin*    55 
whipped potato, salsa verde, piquillo, shiitake
cedar campfire black cod* [gf]    33 
miso, seaweed salad, sesame   
suckling pig* for 2, 4, 6    66 / 132 / 198  
bao, hot sauce, romesco, pickles**  
    **please allow 40 minutes to prepare

spicy knife cut noodles    18
roasted pork or mushroom, sherry vinegar, umami xo
guchi's midnight ramen*    18
6 minute soy egg, rita's pork belly, umami xo, nori 
veggie paella [v, gf]   15
peas, saffron, shiitake, piquillo, sofrito
mapo tofu    16
pork belly, umami xo, jasmine rice, sichuan peppercorn 

chocolate dipped strawberries [v, gf]    6 
candied sunflower seeds, matcha 
matcha cookie [v]    3 
almond, dark chocolate
olive oil polenta cake [v]    12 
maple soft serve, citrus, berry vermouth sauce
soft serve [v, gf]   7
matcha, maple, or twist    
dark chocolate cake [v, gf]    13 
dark chocolate mousse, coffee, cocoa nibs
black sesame tofu [v, gf]    9 
hojicha tea syrup, tofu foam

hamachi sashimi* [gf]    14 
lime, garlic, tamari, thai chili
salmon ceviche*    14 
yuzu, lime, blood orange, corn chips    
jamón ibérico de bellota 'aljomar' [gf]   16/32   
acorn-fed, cured for 36-48 months
pan con tomate [v]    8   
heirloom tomato, vidueña, pan de cristal 
cheesy wafflato [v, gf]    8
mozzarella, caramelized shallots, hot honey    
tortilla española con setas* [v]    16   
organic egg omelette, shiitake, alioli, scallions
braised pork belly bao    15   
pickled cukes, candied sunflower seeds   
squid ink unagi bao    15   
pickled green apple, togarashi
green pea bao [v]    15   
pickled papaya, thai basil alioli 
black cod croquetas    15   
thai chili alioli
fried calamari*    15   
piperrak, squid ink alioli
french fries [v]    8 
rosemary, alioli, ketchup, thai chili hot sauce  

roasted beets salad [v]    14 
yuzu, olive oil, whipped labne, savory kamut granola
fried shishito peppers [v]    9
romesco, togarashi, furikake
tempura string beans [v]    13 
thai chili hot sauce, alioli, togarashi, sesame  

DINNER
sn

ac
ks

 
gr

ee
ns

sw
ee

t
no

od
le

s 
&

 r
ic

e

[G
F]

 -
 g

lu
te

n 
fr

ee
 [

V
] 

- 
Ve

ge
ta

ria
n

P
le

as
e 

in
qu

ire
 w

ith
 y

ou
r 

se
rv

er
 a

bo
ut

 v
eg

an
 a

nd
 a

dd
iti

on
al

 m
od

ifi
ca

tio
ns

.

*O
ur

 m
en

u 
is

 t
ap

as
-s

ty
le

; t
he

 f
oo

d 
is

 m
ea

nt
 t

o 
be

 s
ha

re
d,

 a
nd

 c
om

es
 o

ut
 o

f 
th

e 
ki

tc
he

n 
as

 it
's

 r
ea

dy
.  

   
   

   
   

   
   

   
P

le
as

e 
in

fo
rm

 y
ou

r 
se

rv
er

 o
f 

an
y 

fo
od

 a
lle

rg
ie

s.
 C

on
su

m
in

g 
ra

w
 o

r 
un

de
rc

oo
ke

d 
m

ea
ts

, p
ou

ltr
y,

 s
ea

fo
od

, s
he

llfi
sh

 
or

 e
gg

s 
m

ay
 in

cr
ea

se
 y

ou
r 

ris
k 

of
 f

oo
db

or
ne

 il
ln

es
s.

 

Th
an

k 
yo

u 
fo

r 
su

pp
or

tin
g 

ou
r 

sm
al

l b
us

in
es

s 
du

rin
g 

th
es

e 
di

ffi
cu

lt 
tim

es
.

Th
e 

4
%

 k
itc

he
n 

ap
pr

ec
ia

tio
n 

fe
e 

al
lo

w
s 

us
 t

o 
pa

y 
ou

r 
ba

ck
 o

f 
ho

us
e 

em
pl

oy
ee

s 
liv

ab
le

, s
us

ta
in

ab
le

 w
ag

es
.    

      
      

      
      

      
 

It 
is

 n
ot

 a
 t

ip
 a

nd
 it

 is
 n

ot
 s

ha
re

d 
w

ith
 m

an
ag

em
en

t 
or

 f
ro

nt
 o

f 
ho

us
e.

 

A
 2

0
%

 g
ra

tu
ity

 is
 a

dd
ed

 f
or

 g
ro

up
s 

w
ith

 6
 o

r 
m

or
e 

gu
es

ts
 t

o 
en

su
re

 li
va

bl
e,

 s
us

ta
in

ab
le

 w
ag

es
fo

r 
ou

r 
fr

on
t 

of
 t

he
 

ho
us

e 
te

am
. I

t 
is

 n
ot

 s
ha

re
d 

w
ith

 m
an

ag
em

en
t 

or
 b

ac
k 

of
 t

he
 h

ou
se

.

fr
om

 t
he

 la
nd

 &
 s

ea



DRINKS
estrella galicia lager 12oz    7
lamplighter 'birds of a feather' ipa 16oz     11
rihaku shuzo 'dreamy clouds' nigori 300ml    13/36  
saratoga sparkling water 28oz    8
hibsicus lemonade    5
ginger beer   5

2016 gramona corpinnat la cuvee cava     86 
catalonia, spain
nv gaston chiquet champagne brut    80 
champagne, france
nv marie courtin champagne 'resonance'    120 
champagne, france   
2020 fento albariño    69 
rias baixas, spain
2019 alberto orte atlàntida blanco    104
cádiz, spain
2018 champ divin chardonnay    64
jura, france  
2019 domaine de belliviere chenin blanc    84
loire valley, france
2019 daterra viticultores palomino orange    64 
galicia, spain

2019 thevenet & fils bourgogne    52
bourgogne, france 
2018 domaine jérôme chezeaux pinot noir    136 
bourgogne, france
2017 pares balta hisenda miret garnatxa    108
penedès, spain
2017 bodegas muga reserva tempranillo    96 
rioja, spain 
2019 daterra viticultores 'azos do pobo' viño tinto    120
galicia, spain 
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nv mercat cava brut   14/64 
penedès, spain 
2019 foral alvarinho    13/52 
melgaço, portugal   
2019 la chapinière sauvignon blanc    12/48 
touraine, loire valley, france     
2019 vignerons de buxy aligoté    14/56
bourgogne, france
2020 valentina passalacqua 'calcarius' orange 1l   15/68 
puglia, italy     
2018 viÑa zorzal graciano    14/56
navarra, spain
2019 alfredo maestro 'el marciano' garnatxa   16/64 
catalonia, spain     
2019 barco de piedra tempranillo    17/68 
ribera del duero, spain      

cuffing season   13 
alma de trabanco, apple cider, shochu, cava
lei it on me    12  mocktail available

guava, lime, gin, hibiscus, fever tree tonic  
pica pika    13  mocktail available

tequila, mezcal, peach jam, thai chili syrup, lime
86 grapefruit    13
bourbon, campari, cider, lemon
chocolate negroni    14 
cacao infused gin, atxa blanco y rojo vermouths, campari
kyoto temple    14 
applewood smoke, hojicha infused toki, fino sherry
django    14
tequila añejo, smoked black tea, maple, bitters
pagu sangria    12/48 available chilled or warm

winter spices, amaro, brandy, pomegranate, red wine
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