
roasted bone marrow & mushrooms [gf]   18
tamari, fino sherry, king oyster mushroom    
chicken katsu   19  
curry spices, PAGU sauce, alioli, sesame, pickled cabbage   
koji marinated 8oz mishima wagyu striploin* [gf]   58 
arugula salad, red wine jus, za'atar fries
roasted miso black cod* [gf]   36 
wood ear, pea puree, jamón   
suckling pig for 2, 4, 6   72 / 144 / 216  
bao, hot sauce, romesco, pickles  
roasted big eye tuna collar for 4-6* [gf]   98  
build your own handroll! seasoned nori, sushi rice, 
furikake, pickled red onion, citrus, tamari lime sauce, shiso

chilled heirloom tomato & corn mazemen   16
roasted cherry tomatoes, shiso, melgarejo olive oil, sea salt 
spicy knife cut noodles   19
roasted pork or mushroom, sherry vinegar, chili crisp
guchi's midnight ramen*   18
6 minute soy egg, rita's pork belly, chili crisp, nori 
mapo tofu   16
pork belly, shiitake mushroom, chili crisp, sichuan peppercorn
veggie paella [v,gf]   16
sofrito, piquillo pepper, peas, mushrooms, thai basil alioli

matcha cookie [v]   3 
cornmeal, dark chocolate
olive oil polenta cake [v,gf]   12 
maple soft serve with caramel, berry vermouth sauce
soft serve [v,gf]   7
matcha, maple or twist, caramel, candied sunflower seeds 
dark chocolate cake [v,gf]   13 
dark chocolate mousse, coffee, cacao nibs
black sesame tofu [v,gf]   9 
hojicha tea syrup, tofu foam
basque burnt cheesecake [v,gf]   13 
maine blueberry sauce

japanese hamachi sashimi* [gf]   18 
lime, garlic, tamari, fish sauce, thai chili
local big eye tuna tartare*    18 
ponzu, wasabi, castelvetrano olive, arare 
aljomar jamón ibérico de bellota [gf]   17/34   
acorn-fed, 36-48 month aged spanish ham
pan con tomate [v]   8   
heirloom tomato, garlic, vidueña, pan de cristal 
boquerones [gf]   8
anchovies, vinegar, togarashi, vidueña olive oil
cheesy wafflato [v,gf]   8
mozzarella, caramelized onion, hot honey  
roasted mushrooms [v,gf]    18  
maitake & oyster mushroom, sherry, miso, carrot  
braised pork belly bao   15   
pickled cukes, candied sunflower seeds   
green pea bao [v]   15   
pickled papaya, thai basil alioli 
squid ink oyster bao*    16  
pickled purple cabbage, norioli, yuzu kosho
black cod croquetas    15   
thai chili alioli, togarashi, pickled cabbage
fried calamari*   18   
piperrak, squid ink alioli, thai chili alioli, togarashi

sesame salad [v,gf]   14 
sugar snap peas, mesclun, watabe sesame sauce
heirloom tomato salad [v, gf]   14 
feta, arugula, cava vinegar, melgarejo olive oil 
shishito peppers [v]   9 
sunflower seed romesco, togarashi, sesame seeds
tempura string beans [v]   14 
thai chili hot sauce, alioli, togarashi
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DRINKS
estrella galicia lager 12oz   8
orion rice lager   9
hitachino yuzu lager 12oz    11 
lamplighter ipa 16oz    11
delirium tremens belgian ale  12oz    11
athletic run wild non alcoholic ipa 12oz   8

farthest star 'in a strange land' junmai sake 207ml   14
farthest star 'mountains on the moon' nigori sake 207ml  14 
isastegi sagardoa naturala cider 12oz/750ml   9/27

ama pet-nat tea 'hiru' 750ml   50
malawi green and malawi white peony from east africa
ama pet-nat tea 'lau' 750ml   50
milk oolong tea from taiwan

makrut mojito   10
coconut, lemongrass, kaffir lime leaf, club soda
lei it on me (na)   8
guava, lime, hibiscus, fever tree tonic
bara no bara   9
blood orange, pomegranate, rice vinegar, cacao 
rose water, champagne acid, soda 
sanzo yuzu ginger seltzer   6
hibiscus lemonade   5

oolong hot/cold brew tea taiwan   4
chrysanthemum tea china   4
buckwheat tea boston, ma   3
ruby #18 hot black tea taiwan   4
gracenote coffee americano boston, ma   5
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nv bohigas cava brut reserva   13/52 
penedès, spain 
2022 foral alvarinho    13/52 
melgaço, portugal   
2020 la chapinière sauvignon blanc  13/48 
touraine, loire valley, france     
2021 muga tempranillo blanco  16/64
rioja, spain
2022 gulp hablo sauvignon blanc orange 1l  15/60 
castilla la mancha, spain
2021 vera vinho verde rosé   13/52 
vinho verde, portugal    
2021 zorzal garnacha   14/56 
navarra, spain 
2021 vignerons de buxy pinot noir   16/64
bourgogne, france
2021 emilio moro finca resalso tempranillo   16/64 
ribera del duero, spain      

white rabbit   15
agricole rhum, dolin blanc, lime acid, yogurt
strawberry negroni    15  
wireworks gin, campari, atxa rojo vermouth, strawberry
chennai tai   15  
old monk rum, grand marnier, madras curry, coconut, lime
lei it on me   14/56   
gin, guava, lime, hibiscus, tonic  
pica pika   14  
tequila, mezcal, apricot, thai chili, lime
kyoto temple   14 
toki, hojicha, fino sherry, angostura, applewood smoke
pagu white sangria    14/56
ketel one vodka, pink peppercorn, matchbook strawberry amaro
elderflower tonic, peychaud's bitters
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