STARTERS

homemade rosemary focaccia ask about today’s butter! 10 v
pan-seared hokkaido scallop 27 of
fennel puree, brown butter, crispy prosciutto

beef tonnato 31
center cut filet, horseradish crema, basil oil, herb salad, crusty baguette

roasted carrots 18 v/gf
whipped feta, chili honey, toasted pignoli, soft herbs

mac ‘'n cheese 16
cheddar, fontina, chive

compressed watermelon 17 v/gof
basil, whipped feta, mojito syrup

grilled shishito peppers 16 v/of
romesco, parmesan, fennel-basil pesto

pan-fried artichoke hearts 21 v/gf
aged balsamic, baby heirloom tomato, soft herbs, red onion

all of our greens are sourced exclusively through hydroponic farmers at little leaf. add grilled shrimp for 12 or salmon for 16

classic wedge 18 v
crispy lettuces, gorgonzola crema, bacon, crispy shallot, baby heirloom tomato

panzanella salad 17 v
heirloom tomato, parmesan croutons, onion, basil, balsamic vinegar

smashed cucumber 17 v/gf
tahini vinaigrette, fresno, parsley, creme fraiche yogurt, black sesame

feel free to nix ingredients, but we stick to the recipe.

mom’s meatloaf 29 of
haricot vert, tomato relish, crispy potato

pork tenderloin roulade 46 of
roasted red pepper, prosciutto, white beans, arugula pesto, crispy potato

the standard burger 25
bacon jam, standard sauce, grilled onion, bibb lettuce, fries (add cheese + 3, add truffle fries + 8)

zucchini “lasagna” 31 vegan/gf
pesto, sun-dried tomato, pignoli “ricotta”

spicy shrimp gazpacho duo 32 of
red & green gazpacho, seared shrimp, parsley oil

120z new york strip 75 of
white asparagus, cherry tomato on the vine, peppercorn au poivre

brick chicken 38 of
organic half-chicken, citrus caper sauce, arugula salad, aged balsamic

seared faroe Island salmon 42 of

farro, garlic spinach, citrus-champagne sauce, smoked trout roe

parmesan herb fingerlings 12 Jf garlic spinach 11 gf
parmesan truffle fries 15 ¢of herbed mushrooms 18 gf

marinated white bean salad 13 v/gf
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