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SPRING RASAS MENU
$65 tasting menu, $40 wine pairing
03.21.25

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 spring months we focus on foods that are
pungent, bitter and astringent to keep the body in balance. As
always, our apothecary menus are free of gluten and dairy and
feature humanely raised and regeneratively farmed animal
proteins.

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

v BEET TARTARE
fermented tomato, cashew green goddess

montonega can sumoi 2022 ‘ancestrale’
Penedes, ES

sharables
v MASALA CHAAT

cashew cream, garbanzo, cucumber, Gunderman sweet potato,
tamarind chutney, house dosa, popped amaranth

v PURPLE CARROTS
sprouted sunflower seed cream, pistachio carrot top pesto

chardonnay monte rio cellars 2022 ‘hawkeye ranch’
Mendocino, US

not to share
BRAISED WAGYU SHORT RIB

heartland akaushi wagyu beef, beet bordelaise,
winter roots, fennel apple puree
+supplemental $14

v CURRIED BRASSICAS
tomato masala, fennel, red cabbage, farm chard, house dosa

SALMON ESCABECHADO
potato causa, aji mirasol escabeche, avocado relish

carignan domaine 2 anes 2022 ‘corbieres fontanilles’
Languedoc, Fr

sweets
vCHINESE 5 SPICE APPLE CRUMBLE

top of texas orchards apples, coco whip, art by Rikkianne Van Kirk
mesquite-oat crumble,
date caramel

cocchi americano spritz



3.21.25

SPRING A LA CARTE MENU

During the spring months we focus on foods that are
pungent, bitter and astringent to keep the body in
balance. As always, our apothecary menus are free of
gluten and dairy and feature humanely raised and
regeneratively farmed animal proteins.

amuses

v GINGER MEAL STARTER..3
citrus pickled ginger to kindle the digestive fire

starters

v SPICE ROUTE BEETS...14
pecan dukkah, beet greens, cashew green goddess,

hemp seed salsa macha

PERUVIAN CEVICHE...21
bakka salmon, turmeric leche de tigre,
sesame, avocado, sweet potato ginger cream

v MASALA CHAAT...18

cream, garbanzo, cucumber, Gunderman Farms,
sweet potato, tamarind chutney, house dosa,
popped amaranth

v MEZZE PLATE...18
house hummus, seasonal winter radish, dosa

v KALE CAESAR SALAD...16

cashew caesar, garum nuts, winter radish
*Add: Bakka Salmon... 14 Pasture Raised Chicken ..10

v SZECHUAN GREEN BEANS...14
chile crisp, crispy ginger, fresh garden herbs

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness.
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nourishments
v CURRIED BRASSICAS ..28

tomato masala, fennel, red cabbage, farm chard, house dosa

v PERUVIAN TACU TACU...32

classic lentil and rice saltado, aji aioli,

salsa criolla, avocado

*Add: Bakka Salmon... 14 Akaushi Short Rib... 14

DUCK CONGEE...36

enchanted acres muscovy heritage duck,
asian greens, bonito flakes, chili crisps
*Add: soft egg...5

AKAUSHI STEAK DONBURI...38

sticky rice, green onion tamari, pickled leeks,
soft egg, house fermented sambal

BRAISED WAGYU SHORT RIB...42
heartland akaushi wagyu beef, beet bordelaise,
spring onion, winter roots, fennel apple puree

SALMON ESCABECHADO...36
potato causa, aji mirasol escabeche, avocado relish

sweets

v CAMOTE CHOCOLATE BROWNIE ..14
avocado chocolate mousse, almond butter,
apple sorbet

ALMOND BERRY SHORTCAKE*.12
organic Farm Patch strawberries,
whipped coconut cream

*contains eggs

v TEXAS RUBY REDS..12
grapefruit granita, ruby reds in orange blossom water

90 min free parking validation.

20% Auto Gratuity on parties of 5 or more.
3% kitchen fee added to each guest check to ensure competitive compensation



