
 

 
Edgar Cuspinera Executive Chef 

*These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or 
eggs may increase your risk of food-borne illness. @swiftsattic   #eatswiftly              
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Snacks 
 
Cornbread & Escabeche: house cornbread, 
pickled escabeche, maple butter   8 
 
Hearts of Palm & Corn Fritters:  romesco sauce, 
sunflower sprouts, dill (vegan)                  12 
 
Charred Edamame: chile oil, pop rocks, 
salt trio (vegan, gf)     10 
 
Stoopid Fries: parmesan French fries, egg yolk, 
fried capers, truffle aioli, chives (gf)  12 
 
Tiger Apricot: bacon wrapped apricot, 
chipotle honey mascarpone, arugula, 
cilantro emulsion (gf)    14 
 
Popcorn Pork Cheeks: 
chicken fried Niman Ranch pork cheeks, 
mala chili crisp, bread & butter pickles  19 
 
Squid Fries: buttermilk marinated squid, 
Gochujang-Ginger hot sauce, lemon aioli  17 
 
Nashville Hot Oysters: Gulf of ? fried oysters, 
house focaccia, lemon remoulade   19 
 
Red Fish Ceviche: aji amarillo leche de tigre, 
pineapple, chili, sweet potato chips, herb oil, 
cilantro              21 
 
Cheese Board: chef’s selection of three cheeses, 
Shatta marinated olives, candied pecans, 
seasonal jam, toasted focaccia, 
housemade gluten free crackers   22 

 
 
 
 
 
 
 
 

 
 
 

Vegetables 
 
Beet Salad: roasted beets, cous cous, walnuts,  
dill yogurt, harissa vinaigrette                 13
     
Heirloom Tomato Panzanella:  heirloom tomatoes,           
watermelon, salsa Macha, peanut, sunflower seeds,  
focaccia, whipped feta    14 
 
Triple G Lettuce: Little Gem, fresh herbs, 
pistachio green goddess, breakfast radish, 
goat cheese croutons, pickled red onions  14 
  
Fried Brussels Sprouts: nuoc cham, pickled onions, 
cremini mushrooms, golden raisins, 
toasted almonds (vegan, gf)    13 
 
Pad Thai: zucchini & carrot noodles, fried tofu, 
tamarind peanut sauce, spicy peanuts, mushroom, 
green onion (vegan, gf)    18 

 
Meat & Seafood 

 
Salt & Pepper Gulf Shrimp: lettuce, herbs, 
sunflower sprouts, sauteed sweet peppers & onions, 
tiger cry sauce     25 
 
Crispy Redfish: cipollini onion & lentil ragu, 
wilted spinach, lemon, olive oil   28 
 
Crispy Skin Chicken Thighs: sauteed fennel, 
braised carrots, English peas,  
pancetta leek soubise    23 
 
Wagyu Short Rib: galbi braised wagyu short rib, 
black garlic dirty rice, pickled mushrooms,  
galbi reduction (gf)     32 
    
The Swift’s Steak*: charred onion adobo,  
crispy fingerling potatoes, grilled asparagus, 
chipotle hollandaise, chives   32 
 
 


