88 AMOY STREET CALIFORNIA +
REPUBLIC A

SO-CAL ITALIAN

— RAW BAR —

SHIGOKU OYSTERS, Habenero, Strawberry 21 for 3
GRILLED OYSTERS, Hog Island Chipotle Bourbon Buttefor 24

HOKKAIDO SCALLOP CEVICHE, Tigers Milk, Sweet Potato, Coconut 32

— SMALL PLATES—

HEIRLOOM TOMATOES, Charcoal Oil, Pickled Cucumber 24

STEAK TARTARE CROSTINO, Wagyu, Anchovy, Perilla 29

GRILLED ROUND CABBAGE, Herb Cheese, Spicy Mala Chili 20
DUNGENESS CRAB KATAIFI, Crab Miso, Cured Egg Yolk 22 for 1

GRILLED PALAMOS CALAMARI, Burnt Bread Romesco, Olive Tapenade 42

— HANDMADE PASTA —
SPICY MACKEREL RIGATONI, Habanero, Fennel Pollen 35
CELERY ROOT CAPPELLACCI, Wild Mushroom, Thyme 35
PORK CHEEK CAVATELLI, Carrots, Pu ed Buckwheat 39

WAGYU BEEF CHEEK ORECCHIETTE, Broccolini, Green Goddess 39

— MAINS —
ROMANESCO STEAK, Mint Gremolata , Crispy Buckwheat 35
IBERICO PORK MILANESE, Semi-Roasted Tomato, Green Olive Celery Salad 46

AGED JAPANESE HAMACHI 200G, Baba Ghanoush, Land Caviar 49
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the following dish serves 2 people

BONE-IN SHORT-RIB 700G, Snake River Farms American Kobe, Porcini, Pearl Onions 188 Z

— SIDES—

dd

CRISPY BRUSSEL SPROUTS, Almonds, Lemon, Mint, Pecorino 16
CRISPY POTATOES, Rosemary, Sea Salt 16

WEST COAST GARLIC MOPS, So Cal Chilli Oil, Grana Padano 18




