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On the Ice Bucket 
 

three shucked oysters 9 
hot sauce, lemon 

 

wagyu beef steak tartare 15 
pickles that aren’t cucumber, egg, sheet of crispy potato, dijon 

“no. i said mustard, jerry. dijon!” – kramer 

 

ice cold seafood platter 49 
we’re going to have fun with this and curate a variety  

of chilled and raw seafood daily just for you 
 

beers for the kitchen 10 
cold ones for the team! 

 

 

Fields in the Sunset 
 

evolving farmers salad 9 
fresh lettuces, ramp-shallot vinaigrette reminding 

 me of italian dressing, spontaneous vegetables  

 

smoked potato soup 9 

caramelized leeks, boulevard pale ale, hominy acting like corn nuts 

 

garlicky sautéed farmer greens 6 

pancetta, lemon aioli, parmesan, bread crumbs acting like gremolata 

 

russet potato gnocchi 11 
mushrooms and let me tell you about how i was the fastest  

gnocchi maker in las vegas 

 

uni pumpkin risotto 13  

parmesan and pumpkin risotto, parmesan foam, fresh uni 

 

sweet & sour roasted carrots 7 
honey glazed with shallot-garlic crunchies 

 

fresh house made spaghetti 11 / 21 
green onion pesto, broccoli, spinach, house ricotta salata, pistachio 

 

From the Larder 
 

bacon wrapped cherry peppers 8 
filled with herbed cream cheese 

 
potted chicken liver mousse 7 

citrus mostarda, herb salad, toast 

 

smoked fish dip 8 
herb salad, toast 

 

cheese plate 14 
three of our favorite cheeses with accoutrements 

 

 
To the Butcher Shop 

 

chicken wings 8 
aleppo chili, missouri wildflower honey, butter 

 

chili mac 15 
kc style chili, urfa pepper, fresh house made pasta,  

cheddar cheese foam, cornbread crumble 

 

burger royale 16 
dry aged double steak burger, american cheese,  

caramelized onion, dijon, duke’s mayo 
 

campo lindo farm hen 28 

missouri grits acting like dirty rice because of  

my friends from the south, potlikker sauce  

 

heritage pork roast 27 
chestnut butter, doug funnie’s favorite band, apple, roasted pecans   

 

braised colorado lamb 29 
chive socca, midwest wild rice, pickled raisins, toasted seeds, creamed greens 

 

chicken fried beef cheek 29 

joel robuchon style whipped potatoes and mushroom gravy   
 

kansas city strip steak 44 
roasted potatoes, grand river mushrooms, lardo, balsamic 

 

slow roasted prime rib 8oz 36 / 12oz 48 
creamy horseradish on the side, veal jus, dijon roasted potatoes  

 

Gifts from the Fishing Trip 
       

andouille sausage & crab rangoons 13 
sweet pepper jelly and lemon aioli 

 

lobster caramelle pasta 15 

acting like dumplings with house-made szechuan style chili oil 

 

crab bucatini pasta 13 / 24 

al nero di sepia, anchovy, butter sauce, finger lime that pops! 
 

american snapper 35 

textures of quinoa, beet, fresh grapefruit,  

black lime gastrique, arugula 

 

missouri rainbow trout 28 
acting like rockefeller, creamed spinach,  

fried oyster, fennel, clouds of pernod  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
“cuisine is the greatest form of art to touch a human’s instinct.”  

– chairman kaga 

 
executive chef joe west 

chef de cuisine nick vella 

pastry chef tia throckmorton 

sous chef addam byrne 

sous chef adam daman 

sous chef kent longbine 


