
–

S E AW E E D  D O N U T S *
trout roe & cream
2 5

S O U R D O U G H
cultured butter
7

C H I N E S E  B R O C C O L I
whipped tofu,  
chili crunch
1 8

H O U S E  F R I E S
smoked malt aioli
1 5

C H E E S E B U R G E R
aioli, charred onion,
pickles, muenster
1 6

C R I S P Y  P O R K  R I B S
fish sauce, herbs, 
fried garlic,  
crushed peanuts
2 5

XO  F R I E D  R I C E
daikon pickles, bonito
2 1

–

G N O C C H I
tomato, spinach,
crucolo cheese
2 4

R I G ATO N I 
B O LO G N E S E
bacon, brisket, 
red pepper, 
grana padano
2 8

C O R N  AG N O LOT T I
chanterelle mushroom, 
miso butter, pine nut
3 6

W H O L E  B R A N Z I N O
tempura, anchovy,
herbs, dried olives  
& capers
4 8

F R I E D  C H I C K E N
red jalapeño butter  
& pickles
3 5  half / 6 5  whole

B E R K S H I R E 
P O R K  C H O P
peach miso
& salsa macha
5 4

P I E D M O N T E S E 
R I B E Y E *
charred scallion 
& bonito butter
6 5

C R È M E  B R Û L É E     
milk chocolate,  
shio koji
1 5

H A Z E L N U T  C A K E     
milk chocolate crémeux, 
crispy dark chocolate
1 5

P E AC H E S  &  C R E A M 
malt ice cream, 
sage caramel,
brown butter granola 
1 4

A F F O G ATO
cajeta ice cream 
9

S U P P E R  C L U B 
M E N U

–

OYS T E R S *
dashi mignonette,
hot sauce
M K T

K A L U G A  C AV I A R *
english muffin,  
cultured butter
4 5  1/2oz  /  8 5  1oz

R O C K  S H R I M P  TOA S T 
whipped chicken liver, 
english muffin, dill 
2 4

TO M ATO  S A L A D
nectarine, 
olive oil, hops 
1 6

WAT E R M E LO N
forbidden black rice, 
chili, lime, sea salt 
1 4

L I T T L E  G E M S
cashew vinaigrette,
nettle, radishes
1 2

S U M M E R  S Q U A S H
pickled peppers, 
nasturtium  
1 4

S T E A K  TA R TA R E
green garlic, yuzu kosho,
egg yolk, grilled baguette 
2 1

+  K A L U G A  C AV I A R
3 5  1/3  oz

*These items are served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.  Kansas City, MO, Health Department


