Bundok

from the kitchen

snacks

smoked olives, citrus/$7

chicken liver tartine, plum jam, hazelnut/$9

parmigiano soup, leck, bacon, breadcrumbs/$13/$17

fried chicken skins, honey mustard/$13

pork rillettes, grilled nectarine jam, pickled shallots, bread/$13

smoked scallop, cilantro jalapefio vinaigrette, cucumber, morita pepper/$9
grilled apple tartine, apple butter, oka cheese, charcoal honey/$13

fried potatoes, leck aioli, pickled mustard seeds/$8

shared

steelhead crudo, Thai basil, citrus, chili, olive oil, apple/$24

bison tartare, grilled leek, pickled mushrooms, pea purée, spent grain cracker/$26
grilled broccoli, deep fried egg, smoked egg yolk/$17

kale, cabbage, kohlrabi, puffed wild rice, yeast vinaigrette/$21

beets, goat cheese custard, pears, tarragon vinaigrette, pistachios/$23
roasted Brussels sprouts, cashew cream, schmaltz caramel, apples/$17
gnocchi parisienne, mushroom & shallot ragu, breadcrumbs/$28
mettwurst sausage, black lentil, sofrito, grainy mustard/$27

pan roasted hen, quince chili glaze, pickled sunchokes/$35

grilled striploin, black garlic butter/$48

sweet
citrus posset, pear, earl grey|$12
dark chocolate mousse, peanuts, peanut meringue|$12

rotating sorbet|$6



Bundok

from the bar

cocktails

denouement|1.750z|$16
vodka, brandy, white vermouth, cinnamon, lemon

harvest moon|20z|$17
calvados, amaro nonino, clove, lemon, apple cider

endless hour|20z|$18
brown buttered bourbon, simple syrup, angostura, cherry

opulence|20z|$$17
rum, benedictine, fig, ginger, orange, lemon

little things|1.50z[$17
apple infused casamigos blanco, green chartreuse, clove, lime

beer

Irrational Brewing Karoshi 473ml|4.8%/$11
Irrational Brewing Mole Stout 473ml|7.0%/$11
Irrational Opuntia 473ml|6.0%2$11
Dandy Premium Lager 473ml|5.0%/$11
Sea Change Irish Red Ale 473ml|5.0%/$11
Sea Change The Wolf Hazy Pale Ale 473ml|5.5%/$11
Blindman Session Ale 473ml|4.5%/$11
Blindman Pilsner 473ml|4.4%/$11
Blindman Longshadows IPA 473ml|7.1%/$11

Partake NA Beer Hazy IPA|Pale Ale|Peach Gose ~ 355ml|0.3%/$6

cidre

60z|750ml

Le Brun, Artisanal Rosé|4%|$9|$25
Cecillon Divona Cidre|6%|$12|$60
Polisson Pinehead|5.7%|$80

non-alcohol cocktails
charmed|1.250z|$12

seedlip spice 94, vera herbal classico, ginger, cherry, lemon. Soda

soluna|loz|$12

seedlip grove, fig, cinnamon, orange, lemon



Bundok

from the cellar
60z|750ml

sparkling

N/V Varichon et Clerc "Privilege”, Savoie|Blanc de Blanc|$17|$65

2019 Griesel & Compagnie, Hesse|Blanc de Blancs Brut|Chardonnay, Weissburgunder|$90

N/V Domaine Tissot "Cremant du Jura", Jura|Blend|$155

N/V Lelarge Pugeot, Tradition Extra Brut", Champagne|Meunier, Pinot Noir, Chardonnay|$175

rosé
2021 Gilbert & Gaillard "Le Rosé", Languedoc|Grenache, Syrah, Mourvedre|$17|$75
2021 Anders & Anne "I fall in love at least three times a day”, Le Mazel|Grenache Noir|$95

white

2019 Meinklang, Burgenland|Gruner Veltliner|$17|$65

2021 Johannes Zillinger "Velue", Wienviertel| Riesling|$18|$70

2017 Cauhape “Chant des Vignes”, Jurangon Sec|Gros Manseng, Camaralet|$18|$75
N/V Domaine Pithon-Paille “Grololo”, Loire Valley|Melon de Bourgogne, Chenin Blanc, Sauvignon Blanc|$80
2022 Laurent Saillard “Lucky You”, Loire Valley|Sauvignon Blanc, Chardonnay|$80
2020 Peter Wetzer "Furmint”, Sopron|Furmint|$85

2020 Johannes Zillinger "Parcellaire No. 1", Wienviertel|Chardonnay, Welschriesling|$90
2020 Jutta Ambrositsch “Ringelspiel”, Wien|Blend|$100

2021 J.L. Denois “Sainte Marie”, Limoux|Chardonnay|$110

2022 Ursa Major "Cruel and Indifferent”, British Columbia|Riesling|$110

2020 Gut Oggau "Theodora", Burgenland|Gruner Veltliner, Welschriesling|$120

2018 Domaine Belargus "Ronceray”, Anjou|Chenin Blanc|$120

2018 Benedicte & Stephane Tissot “Les Bruyeres”, Jura| Chardonnay|$160

2018 Domaine Tissot "Savagnin”, Jura|Savagnin|$225

red

2021 La Ferme Du Mont, Cétes du Rhone|Grenache|$17|$65

2018 Fruitiere Vinicole D'Arbois, Jura| Trousseau|$18|$75

2021 Domaine de la Solitude, Cotes du Rhone|Grenache, Syrah, Mourvedre|$18|$80
2019 Terres Falmet, Mourvedre|Mourvedre|$70

2020 Birgit Braunstein, Burgenland|Blaufrankisch|$75

2022 Laurent Saillard “Ca Se Discute”, Loire Valley|Pineau d'Aunis|$80

2020 Domaine Pithon-Paille "Grololo", Loire Valley|Grolleau|$80

2020 Clos du Gravillas "Lo Viélh", Minervois|Carignan|$95

2022 Daydreamer, British Columbia|Cabernet Franc|$100

2019 Domaine des Masques "Exception”, Provence|Syrah|$100

2022 Ursa Major "Runs In The Family”, British Columbia|Gamay|$110

2017 J.L. Denois “Grande Cuvée”, Limoux|Merlot, Cab Sauv, Cab Franc, Malbec|$110
2021 Guy Breton “Chiroubles”, Beaujolais|Gamay|$115

2020 Enderle & Moll, Baden|Pinot Noir|$140



