
A p p e t i z e r s S a l a d s                    

S h a re a b l e s                    

E n t r e e s  Sandwiches served with house chips or side salad with house vinaigrette

D e s s e r t s  ask your server about our daily selection

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

Mushroom & Leek Bisque
local mushrooms, roasted hen of  
the woods, truffle caviar 

Baba Ghanoush  
pine nuts, sumac, fresh parsley and pita 

Adobo Wings
Filipino pico, serrano pepper, fresh parsley  

Slow Roasted Pork Belly  
Latin spiced jus, acid slaw,  
charred scallion  

Heirloom Tomato Tart 
fennel and garlic purée,  
22-month Parmesan Reggiano, burrata,  
Ashland Farm basil, chicory    

Oyster on the Half Shell 
gochujang mignonette, brunoise  
cucumber, finger lime, fresh strawberry,  
micro cilantro

Fried Hamachi Collar
toasted chili vinaigrette, local honey,  
candied fresno, sliced spring onion                 

Mixed Green Salad  
heirloom tomato and carrot, tart cherry, 
toasted sunflower seeds, fried shallot, 
green tomato vinaigrette

Caesar Salad  
romaine, heirloom tomato, red onion,  
boiled egg, brioche crouton

Add-ons: chicken 6 | shrimp 10 | salmon 10  

Chicken Bacon Ranch Flatbread
smoked mozzarella and cheddar cheese,  
sliced green onion, smoked salt 

Diavolo Flatbread
soppressata, lomo, Calabrian pepper honey, 
whipped ricotta, shaved red  

Loaded House Chips
smoked mozzarella, bacon lardon, heirloom 
tomato relish caraway and cumin scented  
crème fraiche  

Cheese Board
selection of artisan cheeses, pickles, mustards, 
and relishes, toasted breads and honey 

Seared Salmon
gently warmed faro and celeriac salad, charred leek,  
burnt leek vinaigrette, pickled spring onion amd garlic 

Lemon Bucatini
lemon cream sauce, fresh arugula, Parmesan crumb  

Steak Frites
12oz new york strip, seasoned garlic fries, bearnaise 

Spring Risotto
fava, sweet peas, asparagus, cipollini onion, 22-month aged Parmesan reggiano, fresh herbs

Local Mushroom Toast
sourdough, local mushroom, shallot, horseradish whipped ricotta amd goat cheese, chicory  

House Burger
Ossau-Iraty caramelized Vidalia onion, baby lettuce, heirloom tomato, 
lemon aioli, choice of fries or salad (add fried egg + $2 each)  

Chicken Salad Sandwich
brioche bun, lettuce, tomato, house pickle 

Peruvian Spiced Chicken Sandwich
cabbage slaw, calabrian pepper, house pickle 

16

15

18

14

16

14

19

12

13

14

14

13

25

22

24

42

19

15

19

18

18

S A M P L E  M E N U

S A M P L E  M E N U


