
s ta r t e r s  
 
B ABY  ARU GU L A  SAL AD     
shaved fennel, granny smith apple,  
shaved parmesan, lemon fennel vinaigrette   *gf        
 
ROASTED  CAUL I FLO W ER  
golden raisins, capers, sundried tomato,  
citrus breadcrumb  
 
P O MEGRAN ATE  GL AZ ED  L AMB  R IBS      
pomegranate seeds, pickled cucumbers   *gf        
 
3 CHEESE & SWISS CHARD MANICOTTI  
pomodoro, goat cheese, ricotta, pecorino cheese  
 
MESCU L IN  SAL AD   
assorted baby lettuce, cucumber, grape tomato, crispy 
shallots, balsamic vinaigrette  
 
W HIPP ED  R ICOTTA     
pistachio-honey, cracked black pepper, evoo,  
grilled sourdough  

m ains  
 
HERB  ROASTED  HAL F  CH ICKEN        
baby spinach, pearl onions, fingerling potatoes, pan jus   *gf        
 

CRAB  SPAGHETT I   
jumbo lump crab, fresno chilli, tarragon, white wine, lemon, nori 
crumb, bottarga  
 

GRIL L ED  B RAN Z IN O   
braised swiss chard, grilled corn, leeks, pancetta, corn puree   *gf        
 

GRIL L ED  L AMB LO IN   
pearl cous cous, soffritto, salsa verde   *gf        
 

F IRE  ROASTED  HAN GAR STEAK   
charred broccoli rabe, tomato aioli, bone marrow  
bread pudding , red wine jus  
 

SEASO N S  GREENS  R ISOTTO     
asparagus, sweet pea, leeks, meyer lemon, toasted hazelnut   *gf 
 

SP ICY  V EGETABLE  RAMEN     
mushrooms, tofu, scallions, red chili peppers, roasted vegetable 
broth   *gf, vegan 

sw ee ts  
 

CRÈM E  B RUL EE    dulce de leche, strawberry, mango & fresh mint salsa    *gf         
 

RUM  R AIS IN  B READ  PU DDIN G    candied pecan, caramel, tahitian vanilla gelato 
 

N Y  STY L E  CH E E SEC A KE    wild berry soup    
 

F LOURL ESS  C H OCOLAT E  CA K E    chambord, strawberry mint salsa    *gf        
 

WARM  CO OKI E  DOU GH   chocolate chip, tahitian vanilla gelato 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness. 3% merchant service fee applied for credit card processing. This fee is waived for cash payments. 20% gratuity added to groups of 6+ guests.  

3-COURSE DINNER $60 


