raw bar | sushi

raw & cold bar

tuna sashimi| 13
grilled flatbread / poblano chimmichurri / wasabi-ginger vinaigrette / wakame

smoked salmon | 9
golden potato causa / aji amarillo / flying fish caviar / red onion / yuzu-avocado reduction

scallop ceviche | 11
green apple / jicama / english cucumber / mint / red onion /crispy fried tortillas

steak tartar | 13
grilled avocado / arugula pesto / watercress / queso cotija / sweet corn pico de gallo

kitchen guac | 11

spicy blue crab / ginger / yuzu / honeydew / basil

_Or_

duck confit / roasted garlic / goat cheese / chile serrano

served with crispy fried tortillas

maki | hand rolled sushi

pork belly | 11
boston bibb / avocado / red pear kimchi / scallion

spicy salmon | 8
gala apple / basil / avocado / yuzu-ginger mayo

shrimp tempura | 9
avocado / marinated jicama / cucumber / sweet eel sauce

spicy tuna | 9
chopped tuna / avocado / scallion / spicy sauce

california | 9
blue lump crab / boston bibb / cucumber / avocado / arugula pesto

crispy japanese sweet potato | 8
caramelized fennel / wild shiitake / scallion / white miso

spicy scallop | 9
grilled melon / crispy bacon / caviar / yuzu-ginger mayo

kobe roll| 15
chimmichurri apple / avocado / pickled red onion / queso fresco / mustard seed

cooking with integrity & love.
humility. consistency. vigilance. simplicity 1201 raw is..chef |dan kern + ashley sayre + lisa karlein



late winter 13

small plates

kyoto okonomiyaki (crispy fried savory japanese hotcakes)
lump crab / crispy double smoked bacon / kewpie / jalapeno / scallion / pickled ginger / katsuobushi

smoked confit chicken wings
confit for 3 hours in smoked chicken fat / ginger-scallion yum yum / tsukemono / scallion

smoked pork flautas
crispy fried flautas / runner bean / jack cheese / tangy arugula / tomato-chile morita reduction / shaved radish

seared kobe
served on a hot rock with three dipping sauces: grilled scallion-wasabi, spicy, mustard ponzu

kitchen salads

baby spinach
tempura fried calamari / confit vidalia onion / wasabi-scallion dressing

smokey winter salad
salt roasted beets / pickled red onion / crispy bacon / arugula / queso fresco / oaxacan pasilla chile vinaigrette

ensalada callejera
marinated cucumber / minted jicama / caramelized pineapple / crispy blood orange / morita chile

kitchen soups

red potato miso chowder olive oil / scallion

wild mushroom broth crispy onion / wakame / scallion
spicy yellow curry coconut milk-shellfish broth / scallion
cupofany 5 flight of all three 8

large plates

double bone pork steak
shiitake dumplings / wild mushroom broth / mustard seed / stewed greens / confit vidalia onion

crispy vegetable dumplings
oolong tea smoked winter squash / wild mushrooms / glazed cippolini / english peas / herb pepian / aged soy

crispy belly of pork
black bean enchiladas / sunny egg / toasted garlic spinach / smokey chile morita cream / sesame

crispy roast duck
soy-caramelized sweet potato mash / spicy chayote squash rajas / pistachio-tomatillo pepian

grilled swordfish
crispy potato-goat cheese croquettes / toasted pinenuts / basil-poblano pesto

chiang mai curry noodles
red chile / turmeric / crispy confit chicken wing / prawns / lemon grass / yu choy / crispy brussels

pan seared arctic char
blistered winter squash / roasted green chiles / garbanzo chicha

fire grilled stockyard steak
avocado-oregano relish / pomme frites / smokey chipotle vinaigrette / queso fresco

keep changing to remain unchanged. humility.consistency.vigilance.simplicty chef. dan kern
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