
 
 

S E L E C T  O N E 

S E A S O N A L  L E T U C C E S  GF  
truffle vinaigrette, fiscalini san joaquin gold cheddar

 
H E I R L O O M  C A R R O T  S A L A D  VG

avocado & poblano puree, cracked wheat, 
tahini vinaigrette 

 
 
 

S E L E C T  T H R E E 
 

R O A S T E D  J A P A N E S E  
S W E E T  P O T A T O  V+GF 

cheese whiz, ssamjang, green tomato • 16

W H I T E  M I S O  C R E A M E D  C O R N  V
whey polenta, sesame, tempura

A U T U M N  B R U S S E L S  S P R O U T S V
mushroom ragout, chestnut miso, cured egg

B L I S T E R E D  P O L E  B E A N S
tamarind, chinese sausage, tomato fondue, burnt cheezit 

 
 
 

S E L E C T  T W O 
 

G R I L L E D  W H O L E  C H I C K E N  GF
alabama white bbq, okra stew, braised greens, 

fried peanuts & plantain 

P A N  R O A S T E D  K I N G  S A L M O N 
cucumber kimchi, corn dashi, trumpet mushroom, 

seaweed salad

G R I L L E D  P O R K  R I B  C A P  GF 
balsamic fig jus, summer herbs, pickled chili

 
S M O K E D  D U C K  L E G S  GF 

frijoles charros, cipollini onion, salsa verde   

*menu includes bread service
*menu selections are portioned per number of guests

*Mandatory gratuity of 20% is charged to 
parties of 6 or more 

 

V  vegetarian  |  VG vegan  |  GF gluten free
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V  vegetarian  |  VG vegan  |  GF gluten free

 Per
    person  Per

    person    Prix
Fixe   Prix

Fixe

C A N O N  F I X EC A N O N  F I X E

$76 $76


