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

*Please note, a 5% surcharge will be added to each guest check to ensure health and medical benefits for our valued team members* 

 

 

appetizers & shares 
 
 
a 

 

cold & raw plates 
 
 
 

 

mains 
 
 
 

 
 
 

Spicy Tuna ‘Lumpia’ 
red chili emulsion | scallion 

        16 (2 pc) 
 

Baby Gem Lettuce Salad 
shitake dressing | crushed nori 

15 
 

Endive & Edamame Salad 
pecorino vinaigrette | crispy croutons 

15 
 

Ocean Trout Guacamole 
mezcal  | nori chicharon 

16 
 

Marinated Cucumbers 
garlic soy | spicy sesame salt 

14 
 

Hamachi Sashimi ** 
black sesame ponzu | puffed rice 

18 

 
 
 

Cornbread Madeleines 
extra virgin olive oil butter 

12 
 

Black Truffle Croquettes 
aged white cheddar | jalapeño 

15 
 

Maine Lobster Dumplings 
jade butter | soft herbs 

19 
 

Warm Mushroom Salad 
avocado | lemon-tamari dressing | local chèvre 

17 
 

‘Mapo Ricotta’ 
sichuan ragu | garlic butter flatbread  

17 
 

Rohan Duck Confit 
yangyeom sauce | green apple | poppy seeds 

22 
 
 

 
 

S.K.Y. Fried Chicken 
habanero butter | creamed corn 

28 
 

Mediterranean Seabass 
pain de mie | black lime 

32 
 

Crispy Seared Salmon 
sambal butter | shellfish fregola 

29 
 

Foie Gras Bibimbap* 
charred vegetables | mushroom bulgogi 

29 
 

Heritage Pork Chop 
adobo au poivre | spaghetti squash atchara  

29 
 

‘French Onion’ Beef Short Rib 
caramelized onion jus | gruyere spinach 

32 

 

chef’s tasting menu 
68 

wine pairing 48 
 
 
 

Chilled Kushi Oyster 
tart apple agua chile | yuzu oil 

 
 

                . 
 
 
 

Spicy Tuna ‘Lumpia’ 
red chili emulsion | scallion 

 
 

                . 
 
 

Grilled Octopus Meuniere 
lemon | brown butter | parsley 

 
 

                . 
 
 

Charred Pork Belly 
unagi sauce | furikake 

 
 

                . 
 
 

Scotch Lamb 5.0 
merguez | tikka masala | fennel 

 
 

                . 
 
 

Banana Budino  
vanilla I granola I bourbon 

 
 

                . 
 
 

Finishing Sweet 
daily selection 

 
 
 
 

 vegetables & sides 
12 

 
Crispy Potatoes      Charred Broccoli     Brussels Sprouts 
    black truffle dip       smoky aioli | chili panko      thai pesto | shallots 



 
 

cocktails   
 

The Yeti Martini  16 
sake I yuzu | 72 herbs 

 
The Enchanted Rose  14 

gin I rose I sage | lime 
 

Sweater Weather 16 
rum I falernum I lime 

 
Spiced Orchard Margarita  16 
tequila I apple I pear | lots of spices 

 
Scarlet Plumperknicke  16   

rye I amaro I aerated plum 
 

Fashionista 16   
mezcal I piloncillo I bitters 

 
Last Call  17 

 espresso I moka | pineapple 
 
 
 
 
 
 
 
 

Industry Pickle Back 
IYKYK 

9 
 
 
 
 

spirit free 
13 

 
Green Martian 

vegetable shrub I lemon I allspice 
add sölveig gin + 6 

 
Lemonoleo Croix 

basil I lemon oleo I soda 
add herradura tequila blanco + 6 

 
Don’t Call Me Shirley 

cherry Ianise I citrus 
     add  botanical vodka + 8 

 
 
 

beer   
9 

 
Kölsh ‘Yard Work’ 

4.0 % I middle brow I logan sq I il 
 

Tropical Gose ‘Two of Tarts’ 
4.5 % I upland I bloomington I in 

 
Mexican Lager ‘Amistosa’  
5.3% I sketchbook I evanston I il   

 
Belgian – Style ‘Hibiscus Wit’ 

5.2% \ 2nd shift \ st. louis 
 

IPA ‘Harvest Gap’ 
5.8 % I pollyanna I lemont I il 

 
 
 

 
 
 

 

 

wine by the glass 
 
 
a 

 

sake 
 
 
a 

 

wine by the glass 
 
 
a 

 
 

 
 

 
sparkling 

 
Prosecco   

nv borgoluce I valdobbiadene, italy 
16 

 
Moscato 

2021 rizzi  I asti, italy 
17 

 
Extra Brut 

nv charles heidsieck I champagne, france 
28 

 
Rosé Brut ‘Eclipsia’ 

nv vincent couche I champagne, france 
34 

 
  
 
 

white 
 

Txakolina 
2020 bodega k5 \ basque country, spain 

13 
 
 
 

Grüner Veltliner 
2021 sohm & kracher \ lion, austria 

13 
 

                 Sauvignon Blanc 
2022 terres blondes \ loire valley, france 

16 
 

Riesling ‘Old Love’ 
2022 ovum \ dundee hills, oregon 

16 
 
 

Pinot Blanc  
2019 J.B. adam \ alsace, france 

16 
 

                    Chardonnay 
2022 prébende I beaujolais, france 

17  
 

                       Chenin Blanc  
2020 domaine de la robinière \ vouvray, fr  

13 
 
 
 

 
. 
 
 

red 
 

Gamay 
2021 jean paul dubost I beaujolais, france 

16 
 

Pais ‘Imaginador’ 
2020 pedro parra \ itata, chile 

15 
 

Pinot Noir 
2021 koehler-ruprecht I pfalz, germany 

17 
 

Sangiovese 
2022 gioventu I tuscany, italy 

15 
 

Syrah l Grenache 
2021 anne pichon \ vaucluse, france 

14 
 

Cabernet Sauvignon 
2018 caparone I california, usa 

17 
 

Malbec 
2021 alhambra I mendoza, argentina 

15 
 

 

 
 
 
 

rosé & orange 
 

Grenache \ Merlot 
2022 bastide de la cisset I provence, france 

16 
 

 
Rkatsiteli ‘Contact’ 

2022 modales \ fennville, michigan  
16 

 
 

 
 

sparkling 
 

Junmai ‘Seaside’ 
fakucho imada–shuzo \ chugoku, japan \ 4oz 

16 
 

Masumi  
miyasaka \ nagano, japan \ 4oz 

17 
 

 
. 

 
bright, crisp & floral 

 
Bushido ‘Way Of The Warrior’ 

kisakura \ kyoto, japan \ 4oz 
18 

 
 
  

 
earthy, umami, rich 

 
Kimoto Junmai ‘Taiheizan Kimoto’ 

kodama I kimoto, japan I 4oz 
16 

 
 

Junmai Ginjo ‘Bride of the Fox’  
kanbara - Kaetsu I chubu, japan I 4oz 

17 
 

 
 
  

nigori (cloudy) 
 

Nigori 
wakaze I paris, france I 4oz 

 15 
 

Tokubetsu Junmai ‘Dreamy Clouds’ 
rihaku \ chugoku , japan \ 4oz 

17 
 

 
 
  

fun, unique & funky 
 

Tsuru - Ume Orange 
heiwa | kinki, japan | 4oz served on ice 

16 
 

8000 Generations Rice Shochu 
Chiyonosono I Japan I 2 oz served on ice 

16 
 

 


