
flatbreads
burrata margherita, fresh basil, marinara      19

spiced creme, proscuitto, gruyere, red onion, scallions        20

lamb ragu, shaved fennel, harissa crema, mint      21

salads
Kindred house salad   
mixed greens, pickled red onions, cucumber, radish,
sunflower seeds, house vinaigrette                                          15

romaine caesar  
croutons, cracked black pepper, lemon                                   16

spring burrata salad  
mixed greens, fennel, burrata, sunflower seed pesto, 
strawberries, beets, fig reduction, lemon                                  20

(add grilled chicken - 6) (add burrata - 6) (add shrimp - 9)

entrees
kindred burger
two 4 oz patties, cheddar, garic aioli, bacon jam, 
lettuce, tomato, onion, salt & vinegar chips, brioche               24

curried cauliflower steak 
smoked romesco, lemon tahini sauce, 
potato, spiced crema, patty pan squash, edamame                28

spring ravioli 
pea ravioli, fiddleheads, crispy pancetta, lemon, 
parmesan, peas, spring onion                                   32

steak frites 
hanger steak, chimichurri, hand-cut potato wedges, 
garlic aoli                                                                                   34

wood-fired herb roasted half chicken
patty pan squash, herb salad, grapes, togarashi                     34

wood-fired stuffed whole branzino 
spring onion, broccolini, fennel, caper salsa verde                  38                                                                            

ny prime strip steak 
sauce soubise, crispy fingerlings, 
seasonal mushrooms, black garlic mushroom butter              58 
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snacks
marinated olives         6

spicy glazed nuts         6 

house made foccacia 
black garlic mushroom butter, evoo, balsamic         7  

chicken liver pate toast 
compote, chives        13

salt and vinegar chips 
smoked trout roe, creme fraiche        16

shareables
crispy brussels sprouts
balsamic glaze, green mayo, smoked hazelnut        16

burrata toast 
burrata, foccacia, garlic confit, hot honey               
arugula, maldon sea salt                                                              16
  
fried fingerling potatoes
truffle aioli, parm, garlic chips, cornichons, 
pickled red onion        16

charcuterie board  
daily selection of six meats and cheeses, house compote, 
truffle honey, whole grain mustard, foccacia toast                    34  

brisket huaraches
spicy beer-braised brisket, black beans, masa corn cake, 
house hot sauce, pickled veggies, queso fresco                         21

pork schnitzel
pickled red cabbage, dijon, pork jus, scallions                     21

bacon wrapped dates 
house smoked gruyere, ‘nduja sauce                         15
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