
  
 

 
Snacks & Shares 

 
Cornbread Madeleines 
extra virgin olive oil butter 

9 
  

Black Truffle Croquettes 
aged white cheddar I jalapeno 

11 
 

Marinated Cucumbers 
garlic soy I sesame salt I red pepper 

9 
 

Hamachi Sashimi ** 
black sesame ponzu I puffed rice 

16 
 

Appetizers 
 

Focaccia 
truffle marscapone I pepper conserva 

17 
 

Maine Lobster Dumplings 
jade butter I soft herbs 

18 
 

Warm Mushroom Salad 
avocado I chèvre I chilies 

14 
 

Little Gem Salad Avgolemono 
greek yogurt I lemon I sumac 

14 
 

Duck Confit Roulade 
onion soubise I hazelnut I pickled pear 

22 
 
 

Mains 
 

S.K.Y. Fried Chicken 
fermented hot sauce I creamed corn 

23 
 

Mediterranean Seabass 
pain de mie I lemon-garlic jus 

29 
 

Crispy Seared Salmon 
phyllo I pressed potatoes I sambal butter 

29 
 

Foie Gras Bibimbap* 
charred vegetables I mushroom bulgogi 

26 
 

Chili Glazed Short Rib 
brassicas & alliums  I spicy cheddar crumbs 

29 
 

Shrimp Tagliolini 
shellfish butter I calabrian chili I celery leaf 

23 
add Kaluga Caviar 

33 

 

 
 

 
Chef’s Tasting Menu 
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              . 
 
 
 
 

Smooth Edamame 
rice crackling I lime 

 
 
 
 

Prosecco  
NV Borgoluce I Valdobbiadene I Italy 

 
 
 
 

              . 
 
 
 
 

Poached Bonito 
poppy seed I citrus I leeks 

 
 
 
 

Junmai Kimoto ‘Yuki’   
Dewanoyuki I Yamagata I Japan 

 
 
 
 

              . 
 
 
 
 

Chitarra Pasta 
black truffle I maitake I chive 

 
 
 

Pošip 
2021 Jokić Winery I Dalmatia I Croatia 

  
 
 
 

              . 
 
 
 
 

Roasted Cornish Hen  
cider braised greens I brown butter cauliflower  

 
 
 
 

Morescone | Caragholu   
2021 San Giovanni I Corsica I France 

 
 
 
 

              .   
 
 
 
 

Sticky Toffee Cake 
apple I garam masala I crème fraiche 

 
 
 

 
Moscato   

NV Rizzi I Asti I Italy 
 
 
 
 

              . 
 
 
 
 

Lynea Chocolate 
70.6%

                                   Vegetables                                  -  
Crispy Potatoes       Rainbow Carrots         Charred Broccoli 
   black truffle dip               pecans | masala             yuzu kosho | chili crisp  
                                            9                                           -  
 

**“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness*** 
*These items are made to order 

 
*As a way to offset rising costs associate with the restaurant (food, beverage, labor, supplies), we have added a 5% surcharge to all checks. We do this in lieu of 

increased menu prices. You may request to have this taken off your check, should you choose*  



 

 

 
Wine by the Glass 

 
                Sparkling 

 
Prosecco  16 

NV Borgoluce I Valdobbiadene I Italy 
 

Moscato  16 
NV Rizzi I Asti I Italy 

 

Pétillant Rosé `Eclipse`  16 
2022 Pothiers I Côte Rhonnaise I France 

 

Extra Brut  23 
NV Louis Nicaise I Champagne I France 

 

Extra Brut Rosé  31 
NV Charles Heidsieck  I Champagne I FR 

 
 

 
White 

 
Orangetraube  14 

2020 Zahel I Österreich I Austria 
 

     Sauvignon Blanc  16 
   2022 La Chapiniere I Loire Valley I France 

 

Pinot Grigio  16 
2021 Bolzano I Alto Adige I Italy 

 

Bical | Arinto ‘Dinamico’ 14 
2020 Filipa Pato I Bairrada I Portugal 

 

Muscadet  13 
2021 Dom du Haut Bourg I Loire Valley I FR 

 

Chardonnay  16 
2020 Colterenzio I Alto Adige I Italy 

 

Vermentino  14 
2022 Anne Pichon I S. Rhône I France 

 

Riesling 15 
2019 Paul Anheuser I Nahe I Germany 

 

Jacquere  12 
2021 Domaine Labbé I Savoy I France 

 

 
Rosé & Orange 

  
Glera | Pinot Nero  15 

2021 Pasqua I Veneto I Italy 
 

Rkatsiteli ‘Contact’  14 
2022 Modales I Fennville I Michigan 

 
Red 

 
Gamay  15 

2021 Jean Paul Dubost I Beaujolais I France 
 

Pinot Noir  17 
2020 Koehler-Ruprecht I Pfalz I Germany 

 

   País  14 
2020 Pedro Parra I Itata I Chile 

 

Dolcetto  13 
2021 G.D. Vajra I Alba I Italy 

 

Nebbiolo  ‘Colline Novaresi’  15 
2020 Le Piane I Piedmonte I Italy 

 

Cabernet Sauvignon  16 
 2021 Iconic I California I USA 

 

Morescone | Caragholu  16 
2021 San Giovanni I Corsica I France 

 
Saké by the Glass 

 
Sparkling 

 
Junmai Ginjo  27 

Akashi - Tai I Hyogo I Japan I 10 oz     
 

Junmai ‘Seaside’   52 
Fukucho Imada - Shuzo I Chugoku I Japan I 16oz 

 
 
 

Bright, Crisp & Floral 
 

 

Ginjo Genshu ‘Way of The Warrior’  18 
Bushido I Kyoto I Japan I 6 oz 

 

Pearls of Simplicity  16 
Konteki - Higashiyama I Kinki I Japan I 4 oz 

 

Junmai Ginjo ‘Ice Breaker’  17  
  Tamagawa I Kinki I Japan I 4 oz. served on ice 

 

Junmai Daiginjo ‘Divine Droplets’  24 
Toko I Tohoku I Japan I 4 oz 

 
 
 

Earthy, Umami, Rich 
 

Junmai Ginjo ‘Tokyo Kurabito Kimoto’ 18 
Sawanoi I Kanto I Japan I 4 oz 

 

Junmai Ginjo ‘Bride of the Fox’   29 
Kanbara - Kaetsu I Chubu I Japan I 4 oz 

 
 
 

Nigori (Cloudy) 
 

Yuki no Tenshi ‘Snow Angel’  16 
Oka I Kinki I Japan I 6 oz 

 

Tokubetsu Junmai ‘Dreamy Clouds’  17 
Rihaku I Chugoku I Japan I 4 oz 

 
 
 

Fun, Weird, Funky 
  

 

8000 Generations Rice Shochu  15 
Chiyonosono I Kyushu I Japan I 2 oz 

 

Purple Potato Shochu  14 
The SG Shochu I Kigoshima I Japan I 2 oz 

 

Sake Vermouth ‘Bermutto’  13 
Oka Kura I Kumamoto I Japan I 3 oz 

 

Tsuru - Ume Yuzu  16 
Heiwa I Kinki I Japan I 4 oz served on ice 

 

  

 
 
 

 
Cocktails 

 
Daydream  16 

elderflower vodka I makrut lime I lychee I soda 
 

Emerald  City  14 
gin I matcha I lime zest I eggwhite 

 

Happy Camper  14 
bourbon I apple I maple I angostura 

 

Scarlet Plumperknickel  16 
rye I amaro I umeshu foam I pink peppercorn 

 

Fashionista  16 
mezcal I agave liqeur I orange bitters 

 

Shapeshifter  16 
scotch I ginger-honey I peach I carrot 

 

A Dark Sun Rises 15 
nordic spirits I thyme I vino apertivo 

 

Industry Pickle Backs  8 
IYKYK 

 
 
 
 

Spirit Free  12 
 

Green Martian 
vegetable shrub I lime I allspice 

add Sölveig Gin + 6 
 

Lemonoleo Croix 
parsley I lemon oleo I soda 

add Herradura Tequila Blanco + 6 
 

Table Red 
cranberry I 5 spice I salt & pepper 

add Iwai 45 Japanese Whisky + 8 
 
 
 
 

Beer & Cider 
 

Japanese Light Lager  7 
4.9% I Sapporo I Hokkaido I Japan  

 

Lagered Saison ‘Midwest Gold’  7 
5% I Perennial I St. Louis I MO 

 

Mexican Lager ‘Amistosa’  7 
5.3% I Sketchbook I Evanston I Illinois 

 

Pilsner ‘Champagne Velvet’   7 
5.5% I Upland Brewing I Bloomington I IN   

 

IPA ‘M-43’  8 
6.8% I Old Nation Brewing Co. I Williamston I MI 

 

Porter ‘Eleanor’  8 
6.8% I Pollyanna I Lemont I Illinois   

Pear Cider ‘Poiré Granit’   56 
Eric Bordelet I Normandy I France 750mL 

 

 
 
 

 
 
 

 


