RASAS MENU

$65 tasting menu, $40 wine pairing
10.30.25

RASAS

Sanskrit for “Tastes”, Rasas is a chef-curated experience offering
family style and individual choices that reflect the ethos of our
kitchen. During the fall months we focus on foods that are sweet,
sour and salty to balance the body. As always, our apothecary
menus are free of gluten and dairy and feature humanely raised
and regeneratively farmed animal proteins.

v GINGER MEAL STARTER
citrus pickled ginger to kindle the digestive fire

amuse

v PAPA'SUULE SALAD
persian cucumber, charred corn, pickled onions

pinot noir blend meinklang 2024 ‘prosa’
Burgenland, At

sharables

v TETELAS

mesqguite masa, black bean,

cashew yogurt, hoja santa, salsa roja

CHILE SECO BLUE FINA TORO TOSTADA
mesquite tostada, cilantro coconut guacamole, jicama,

roselle hibiscus

chardonnay kelly fox 2023
Willamette Valley, Us

not to share

v MAYAN EGGPLANT SIKIL PA'K

amina eggplant, charred vegetables, mesquite totopo
epazote salsa

WAGYU SHORT RIB

butterscotch squash puree, root vegetables,
beet bordelaise

supplement +14

SALMON ESCABECHADO
amarosa papas arrugadas, aji mirasol escabeche, collards

rhone blend clovis 2023
Rhone Valley, Fr

sweet
v PRICKLY PEAR GINGER GRANITA

coconut cream, blackberries, rice “crispies”

la cruz de comal ‘nunca se sabe’
Startzville, Tx

natural wines

. SPARKLING

xarel-lo albet i noya ‘brut reserva’ Penedes

Fs..16

pinot noir meinklang 2022 ‘prosa’ Burger‘g\an%
S...

chardonnay oddbird ‘blanc de blancs’
[non-alcoholic wine] Laguedoc, Fr..17

WHITE
sauvignon blanc vignoble berthier 2023
‘cotéaux du giennois’ Loire Valley, Fr..15

albarifo benito santos 2022 ‘saiar’
Rias Baixas, Es...15

. chardonnay kelly fox 2023
Willamette Valley, Us..17

ORANGE & ROSE
rkatsiteli dila-o0 2022 ‘amber’ Kakheti, Ge...15

sumoll can sumoi 2022 ‘la rosa’ Penedes, Es..15

RED
pinot meunier two sh\e/pards 2022
Russian River Valley, Ca..15

rhone blend clovis 2023
Rhone Valley, Fr..14

cabernet sauvignon ?Ien elly, “glass
collection”202T, ZA ‘hanan’..14

APERITIF & DIGESTIF
[20z... neat, rocks, or spritz]

no stone unturned wild foraged semi-dry
vermouth revel cider Ontario, Ca...7

ruby cabernet la cruz de Comal
‘nunca se sabe’ hill country vermouth
Startzville, Tx...9

falstaff's sack la cruz de comal ‘the valor’
hill country madeira Startzville, Tx..18



Art by Rikkianne Van Kirk

Discount parking for 90 minutes

20% auto gratuity on parties of 5 or more.

3% kitchen fee added to each guest check to ensure
competitive compensation.

consyming raw or undercooked meats, try, seafood,
sgeﬁﬁsh, ogr; eggs may increase your risi ng]éJ &1

oodborne iliness.

starters
v SPICE ROUTE BEETS...16
cashew green goddess, hemp seed salsa macha

v ROASTED RAS AL HANOUT RED CABBAGE...16
sweet potato date cashew cream, pecan dukkah

v TETELA..16
mesquite masa, black bean,
cashew yogurt, hoja santa, salsa roja

v RAINBOW CARROTS...18
pepita cheese, garden herbs, cilantro zhoug

v MASALA CHAAT..18
tamarind chutney, popped amaranth, seasonal
squash, nopal, tomato, cucumber house dosa

v BABAGANOUSH...18
cashew sesame tahini, pomegranate, house dosa

PERUVIAN CEVICHE...21

bakka salmon or oyster mushrooms,
turmeric leche de tigre, sesame, avocado,
sweet potato ginger cream

nourishments
. TANDOORI SWEET POTATO...28

cucumber raita, cilantro coconut chutney,
fragrant rice, house herbs

add: bakka salmon... 14 short rib... 14

v PERUVIAN TACU TACU...32
garbanzo and rice saltado, aji aioli,
salsa criolla, avocado

add: bakka salmon... 14 short rib... 14

WAGYU SHORT RIB...46
butterscotch puree, root vegetables,
beet bordelaise

SALMON ESCABECHADO...36
purple viking papas arrugadas, aji mirasol
escabeche, collards

good for you sweets
v CAMOTE CHOCOLATE BROWNIE...12
avocado mousse, golden berries, mesquite cacao sorbet

ALMOND APPLE BLACKBERRY SHORTCAKE*...12
caramelized apple, whipped coconut cream
*contains eggs

AVOCADO CHOCOLATE MOUSSE...12
fermented plum, apple rose, puffed rice, mint



