Food Menu

SALADS

add chicken $7 or shrimp $9 or salmon 510

Caesar
marinated white anchovies, egg yolk,
parmesan, croutons
17

Shawarma Bowl
hummus, tomato, olives, fennel, pita,
ricotta, shawarma spiced chicken
21

Charred Beels
charred red and golden beets,
honey citrus wvinaigrette, ricotta,
candied pecans and honey comb
17
Classic Wedge
iceberg, blue cheese dressing,
bacon lardons, pickled red onion,
pickled cherry tomatoes
17

ON BREAD

with fries, soup, or salad

Teriyaki Chicken
red cabbage slaw, chili marinated
cucumbers, miso aicli
18

Steak Sandwich
hanger steak, grilled onions and
shishitos, cheese sauce
25

Alchemist Burger
8oz patty, pickles, bourbon-bacon
jam, house burger sauce, cheddar
cheese, shredded lettuce
21

Grilled Salmon
truffle tartare, togarashi, slaw,
brioche
21
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SIDES

= 8
Side Salad.. iveesvsssrivssessssas 7
Soup of the Day ....... i, 9

please be considerate of our
90 minute table limit cheers!




Alchemist

OYSTERS

Raw
shallot mignonette, lemon, cocktaill sauce

half dozen 21 | baker’s dozen 42

Grilled Yuzu-Miso
yuzu julce, parsley,chili flake, panko
25
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SHAREABLES

Homemade Focaceia
chimichurri, parmesan
13
Hummus
pickled tomato, cornichons, shallot,
garlic, olives, herbs, pita

T

Tenderloin Skewers
wagyu tallow, grilled naan,
sweet & spicy korean steak sauce,
chimichurri yogurt
24
Burrata ala Vodka
vodka sauce, arugula, balsamic glaze,
pistachio, parmesan cheese
18
Chips and Caviar
potato chips, truffle creme fraiche,
smoked trout roe
18

SEAFOOD

Crab Cakes
house remoulade, charred lemon
24

Cured Salmon Shashimi
house ponzu, fried leeks,
orange supreme, serrano, trout roe
18

Grilled Octopus
togarashi potato, prosciutto,
shishito, pesto, olives, aiocli

32

Mussels
"Moule Frites”
bacon, leeks, green onions, garlic, white wine,
cream, basil, parmesan

18

Garlie Shrimp

tomato, arugula, garlic creme, homemade
focaccia, pine nuts

23



