
small plates 
 

s h r i m p  c o c k t a i l  
chilled shrimp, thai cocktail sauce, lemon, citrus caviar 
20 
 

b e e t  s a l a d  
arugula, fennel, pistachio, chévre, strawberry rhubarb vinaigrette 
18 
 

b u t t e r  l e t t u c e  
manchego, raspberry, sunflower tuile, spring onion vinaigrette  
17 
 

s p r i n g  g a z p a c h o   
shrimp, strawberries, tomato, cucumber, jalapeño, basil, mint 
16 
 

c e v i c h e *  
flounder, gooseberry, jicama, avocado, miso-ginger dressing, black garlic chip 
16 
 

s t e a k  t a r t a r e *   
hon shimeji, shallot, tarragon, truffle aioli, brioche 
22 

 

entrée salads & sandwiches 
 

s o u p  &  s a n d w i c h  
english pea soup, crab, bacon, japanese egg salad sandwich, pain de mie 
27 
 

c a e s a r  s a l a d *  
romaine, marinated chicken, parmesan, anchovies, croutons 
26 
 

p o k e  b o w l *  
hamachi, tofu, ginger sushi rice, kimchi, scallions, ponzu 
32 
 

l o b s t e r  r o l l  
buttermilk roll, celery, pickles, lemon aioli, house made chips 
32 
 

u m s t e a d  b u r g e r *  
gruyère, caramelized onions, black truffle aioli, herbed fries 
27 
 

v e g g i e  b u r g e r  
quinoa, walnuts, carrots, caramelized onions, pickles, cashew aioli 
22 

 



entrées 
 

f l o u n d e r  
tempura battered, bamboo rice, asian slaw, sweet onion aioli 
27 
 

c a r o l i n a  c h i c k e n  
sea island white peas, chanterelle, artichoke, leek, beurre blanc 
29 
 

s a l m o n *  
bok choy, carrot, ginger rice cake, herb crust, green coconut curry 
32 
 

b e e f  f i l e t *  
potato waffle, tamago egg, cabbage, scallions, shaoxing jus 
39 
 

h o t  p o t  
pork belly, pork loin, kimchi, tofu, fennel, enoki mushrooms, rice 
30 
 

p h o *  
sliced tenderloin, brisket, meatballs, traditional broth, rice noodles 
27 

 

dessert 
 

s t r a w b e r r y   
layered cake, whipped ganache, berry jam, feuilletine rocher, sorbet 
13 
  

c o c o n u t  
frozen aerated parfait, candied coconut, passionfruit mango purée 
13 
  

p i s t a c h i o  
brûléed chilled custard, meyer lemon, croquant, buttermilk sherbet 
13 
  

c h o c o l a t e   
flourless cake, cantonese cocoa nibs, burnt caramel, malted gelato 
13 
 

s u n d a e   
blondie brownie, coffee ice cream, cardamom honey, vanilla Chantilly  
13 
 
 
 

May be prepared Vegetarian and/or Gluten Free, please refer to your server. 
*May be cooked to order. May be served raw or undercooked or contain raw or undercooked ingredients.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
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