
R O O F
SUMMERS

Executive Chef :  Nic Jones Sommelier & Partner :  Charl ie Berg

*Consuming raw or undercooked meats ,  poultry ,  seafood,  shel lfish,  or eggs may increase your r isk for foodborne i l lness .

FARMED

ZA’ATAR SPICED NUTS   Chil i ,  Sea Salt…6

BLISTERED PEPPERS   Bonito Flake ,  Black Garl ic  Aiol i…11

GRILLED ARTICHOKES  Sauce Gribiche ,  Garl ic  Bread Crumbs…13

HEIRLOOM TOMATO & STONE FRUIT Goat Cheese ,  Pu�ed Grains ,  Arugula…15

BRICK FIRED PIZZA  Cheese ,  Tomato,  Herbs ,  Extra Virgin Olive Oil…17

Add Chorizo Iber ico . . .6

PRESERVED

MARINATED FETA   Fennel ,  Tomato,  Chi l i…6

WARM OLIVES   Castelvetrano,  Rosemary,  Citrus…6

BEEF CHICHARRONES  Black Lime,  Chi l i…9

JAMON DE BELLOTA IBERICO  Black Pepper,  Extra Virgin Olive Oil…38

DEVILED EGGS  Proscui�o,  Tomato Powder,  Rel ish…9

STICKY PIG EARS  Peanuts ,  Tamarind,  Green Onion,  Nauc Mam…11

POTTED PATO Duck Confit ,  Mostarda,  Toast  Points…14 
CHEESE & SALAMI  Fruit  Preserve ,  Charcuter ie  Rel ish ,  Crackers…13

AIR, LAND & SEA

OYSTER DIAVOLO  Spicy Red Sauce ,  Lobster,  Bacon…10

PORK FAT FRIES   Aiol i…7

CHICKEN WINGS  Salt  & Vinegar Powder,  Tamari ,  Sesame…14

ALBONDIGAS  Meatbal ls ,  Adobo,  Sofr i to…14

OCTOPUS & CHORIZO  Romesco,  Pole Beans,  Marcona Almond…24

IYKYK CHEESEBURGER  Caramel ized Onion,  Pickle ,  Le�uce ,  Tomato,  Special  Sauce…15

ROOFTOP STEAK  12 oz .  Rib-Eye,  Mushrooms,  Pole Beans,  Ab-1  Sauce…37

 


