
SHARED BITES + SALADS
PICKLED & FERMENTED   15   DF + GF + V     seasonal vegetables 
[ served with grilled sourdough on the side ] 

BROCCOLI GAI LAN   16   DF + GF + NA + V     pickled sunchoke, pine nut dukkah, celery root purée, lemon vinaigrette 

FIG CARPACCIO   21   GF + NA     roasted cherry tomato, drakes farm goat cheese, confit garlic, nigella seed, vincotto 

BATAT HARA   15   GF     fingerlings, harissa, whipped feta

CAPACHA   17     sweet corn pancake, halloumi, pimenton aioli, brown butter, marjoram, corn nuts

MEZZE PLATTER   22     harissa hummus, tzatziki, baba ganoush, garbanzo, marinated olives raw vegetables, grilled pita 

HAMACHI CRUDO   23   DF + GF + NA     blood orange, persimmon, honey dew, aleppo, coconut mojo de ajo

COLD SMOKED SCALLOP   25   GF     kumquat, pickled sweetie drop pepper, olive oil pearl, nasturtium, basil pistou, turmeric 
beurre blanc 

BUTCHER’S BLOCK   25     chef’s choice of artisanal meats + cheeses, spreads, lavash

VEGAN CAESAR   18   DF + GF + V     baby kale, roasted cherry tomato, spiced chickpea, vegan caesar dressing

WATERCRESS SALAD   16   GF + NA     roasted romanesco, pickled kohlrabi, candy beet, marcona almond, beet labneh, miso butter 
vinaigrette

GRILLED HALLOUMI   16   GF + NA     cara cara, wild arugula, sumac pickled red onion, candied walnut 

ROASTED BEET SALAD   18   DF + GF + NA + V     endive, squash blossom, pickled shallot, candied walnut, turmeric vinaigrette 

Two Bunch Palms adds a 5% wellness surcharge that allows us to provide free healthcare coverage to our staff.

DINNER
5  -  9PM |  10PM FRI + SAT

OKINAWA SWEET POTATO + CURRY   30   DF + GF + V

heirloom carrot, mejadra, coconut curry

ROASTED KABOCHA SQUASH   32   DF + GF + V

harissa pomodoro, spicy zhug, mint

GRILLED BRANZINO   38   DF + GF

fermented chinese green bean, ginger steamed rice, thai chili chimichurri, pink peppercorn veloute, fried sage

FENUGREEK CRUSTED RACK OF LAMB   40   GF + NA 

caramelized persimmon, forbidden rice, pickled watermelon radish, muhammara, pomegranate molasses

PIMENTON GRILLED CHICKEN   46   GF

black garlic purée, yukon potato + leek gratin, pea tendril

BAHARAT CRUSTED SHORT RIB   49   GF + NA

butternut squash purée, demi glaze, chimichurri

MAINS

DF -  DAIRY FREE     GF -  GLUTEN FREE     NA -  NUT ALLERGY     SF -  SHELL FISH     V -  VEGAN   

BATAT HARA   9
fingerlings, harissa, whipped feta

ROASTED BRUSSELS   9   DF + GF + V

pomegranate, espelette chili oil, apple cider reduction

MEJADRA   9
basmati rice, lentil

FORDBIDDEN RICE or GINGER STEAMED RICE   9

SEASONAL VEGETABLES   9
spicy zhug

SIDES


