
​Small Plates​

​Black Truffle Croquettes​
​aged white cheddar | jalapeno​

​16​

​Golden Endive Salad ‘a la estela’​
​pecorino vinaigrette | edamame | croutons​

​15​

​Warm Mushroom Salad​
​avocado | lemon dressing | chèvre​

​18​

​Japanese Cucumber Salad​
​soy-garlic vinaigrette | sesame salt​

​12​

​Hamachi Sashimi **​
​black sesame ponzu | puffed rice​

​22​

​Maine Lobster Dumplings​
​jade butter | soft herbs​

​24​

​Homemade Brunch Pastries​

​brunch pastry tier​
​a selection of our favorites for the table, served with seasonal spreads​

​38​

​Blueberry Butter Muffin​
​vanilla | blueberry jam​

​9​

​Cherry & Pistachio Scone​
​tonka bean glaze​

​9​

​S.K.Y. Banana-Chocolate Bread​
​smoked cocoa nibs​

​10​

​Mocha Coffee Cake​
​espresso & brown sugar crumble​

​9​

​Warm Cinnamon Roll​
​tres leches icing​

​10​

​Cornbread Madelienes​
​extra virgin olive oil butter​

​12​

​Mains & Larger Plates​

​Sizzling Sisig​
​kombu sticky rice | lola’s chili-garlic vinegar | farm egg | toasted nori​

​24​

​Full Breakfast​
​2 eggs | bacon | roasted tomato | hash brown​

​| mushrooms | chickpea salad | local toast​
​22​

​Short Rib Shakshuka​
​tomato-pepper stew | goat cheese​

​22​

​Bacon & Egg Bibimbap​
​charred vegetables | house gochujang​

​21​

​Pork Belly Noodles​
​6-spice broth | chili crisp | coriander​

​18​

​Hot Smoked Salmon Tartine​
​boursin cheese | capers | simple green salad​

​20​

​S.K.Y Caesar Salad​
​japanese dressing | bubu arare | bottarga​

​19​
​add: chicken +14 | salmon +16​

​Spicy Tuna Poke Bowl​
​soba noodles | edamame | cucumbers |​

​soy-dashi dressing​
​24​

​French Onion Cheeseburger au Jus​
​gruyère | au poivre aioli | house pickles​

​21​

​Fried Chicken Sandwich​
​lemon-dill gribiche | house pickles​

​19​

​Sides & Extras​

​French Fries​​w/ aioli​

​9​
​Simple Green Salad​​w/ vinaigrette​

​9​
​Choice of Local Toast​​w/ cultured butte​

​8​



​Coffee​

​Fresh Drip  4​

​Double Espresso  4​

​Americano  4​

​Latte  6​

​Cappuccino  6​

​Tea​

​Emperor’s Chamomile Mint  7​

​Freak of Nature Oolong  7​

​Cocktails​

​S.K.Y. Mimosa​
​choice of: orange | cranberry | grapefruit​

​Bloody Mary​
​vodka | S.K.Y. bloody mix​
​—​

​Industry Pickleback  9​
​IYKYK​

​Spirit Free Cans & Bottles​

​Lime & Salt Spritz  9​
​ghia | california​
​—​
​Jasmin & Chamomile Blå​ ​15​
​copenhagen sparkling tea | denmark​

​Blanc Slate ‘Crisp & Zesty’​ ​14​
​proxies | texas​

​Sparkling Red ‘Fade to Black’​ ​15​
​muri | denmark​
​—​
​Lager ‘American Gold’​ ​8​
​untitled art. | wisconsin​
​Witbier “Orange Peel Wit’​ ​8​
​untitled art. | wisconsin​

​Sake​

​Sparkling​
​Junmai ‘Seaside’​ ​16​
​fukucho imada–shuzo | chugoku | japan | 3oz​

​Bright, Crisp & Floral​
​Daiginjo ‘Mountain Cherry’​ ​26​
​dewazakura | yamagata | japan | 3oz​

​Junmai Daiginjo ‘Soul of the Sensei’  18​
​takatenjin | shizuoka | japan | 3oz​

​Earthy, Umami & Rich​
​Ginjō ‘Omachi’  22​
​akishika shuzō | osaka | japan | 3oz​

​Ginjō ‘Bride of the Fox’  18​
​kanbara | niigata | japan | 3oz​

​Nigori (Cloudy)​
​Kyō no Haru​ ​17​
​mukai shuzō | ine | japan | 3oz​

​Futsushu​ ​17​
​heiwa shuzō | wakayama | japan | 3oz​

​Fun, Funky & Unique​
​8000 Generations Rice Shochu  16​
​chiyonosono | japan | 2oz, served on ice​

​Tsuru Ume Summer Orange  16​
​heiwa shuzō | wakayama | japan | 3oz​

​Beer, Cider & Mead​

​Pilsner​ ​8​
​perennial artisan ales | missouri​

​Hefeweizen​​‘Wheat Like Waves’​ ​8​
​mikerphone brewing | illinois​

​Coastal Ale​ ​8​
​anderson valley brewing | california​

​IPA​ ​9​
​mikerphone brewing | illinois​

​Sour Ale ‘The Limon Cello’​ ​8​
​mikerphone brewing | illinois​
​—​

​Cider ‘Sidre’​ ​9​
​eric bordelet | normandy | france​

​Cherry & Honey Hard Cider​ ​9​
​b. nektar | michigan​

​Blueberry Cider ‘Spaceship’​ ​9​
​superstition | arizona​
​—​

​Cherry & Hops Mead ‘Dwarf Invasion’ 9​
​b. nektar | michigan​


