Avocado Toast sourdough, toasted seeds, watermelon radish, crispy kale 13.95

Warm Buttered Cinnamon Roll apple cranberry compote, hot caramel sauce 13.9

Roasted Chicken & Tuscan Kale Soup chick peas, tomatoes, parmesan 13.9

Seafood Chowder shrimp, bay scallops, littleneck clams, tasso ham, garlic croutons 14.9
Chopped Salad red quinoa, avocado, green beans, asparagus. cucumber, cherry tomatoes, radish,
pickled red onion, green goddess dressing 14.%

Organic Kale Salad house pickled cauliflower, watermelon radish, carrots, pumpkin seed vinaigrette,
sunflower shoots 14.%

Hummus Board warm pita pillow, feta cheese, garden vegetables, roasted tomatoes 19.%

Ahi Tuna Tartare avocado, deviled egg, sliced watermelon radish, filone crisps 20.%

Wild Mushroom Paté madeira gelée, pickled onions, cornichons, prune jam, toast 16.%

Artisan Cheeseboard Sweet Cheeks wild honeycomb, golden raisins, sunflower seed crackers 20.9

Margherita Flatbread smoked mozzarella, crushed tomatoes, local basil 17.9
Local Mushroom Flatbread spinach, ricotta cheese, asparagus, local egg, Pecorino Romano 19.9
Zucchini Flatbread fontina cheese, red onion, cherry tomatoes, basil pesto 19.9

Pepperoni Flatbread local artisanal pepperoni, local burrata, pickled jalapefo, arugula, basil 19.9

Carrot Cake Pancakes cream cheese frosting, pecans, golden raisins, maple syrup 18.9

Brioche French Toast seasonal compote, maple syrup, chantilly cream 18.9

Organic Egg Frittata Fulper farms ricotta, mushroom, spinach, pickled red onion, arugula salad 21.%
Short Rib Hash smoked mozzarella, fingerlings, sourdough toast, sous vide egg, red wine demi 21.%
Organic Sunny Side Eggs black bean & sweet potato chili, cauliflower, avocado crema, cilantro 24.9

Steak & Eggs flat iron steak, organic egg, asparagus, fingerling potatoes, salsa verde 29.%

LoRé Mushroom Ravioli sunchoke purée, cremini mushrooms, cippolini onions, fried chickpeas 29.%

Brandt Beef Burger sustainable ranch in CA, aged cheddar, house-made b&b pickles, aioli, lettuce 21.95 (add bacon+2)
Crispy Chicken Sandwich sunny side egg, chicken gravy, pickled jalapefio, lettuce 25.9
Grilled Faroe Island Salmon Salad farro, arugula, fennel, cherry tomatoes, minted pea puree 27.9

Grilled Chicken Pita Wrap hummus, avocado, tomato, cucumbers, arugula, lemon oregano dressing, green salad 19.%

Local Brussels Sprouts bacon with hot honey 10.9° Flat Iron Steak 15 Vegan

Roasted Local Mushrooms black truffle oil 13.93 o
Faroe Island Salmon 12

Grilled Asparagus garlic oil 10.9° Vegetarian

Broccolini Caesar fresh lemon, parmesan crumbs, garlic chips 9.95 Jerk Shrimp 10 > Gluten free

Fingerling Potatoes rosemary oil 10.%° Grilled Chicken 12*

Hand-cut Fries 9.9

Hand-cut Truffle Fries 11.9°

Avocado 3.95 Our menus are inspired by farmers, fishermen and artisan food producers. We source seasonal, sustain-

H de B 8 95 able, antibiotic free ingredients while working closely with local farms and purveyors.
ouse-made bacon. .

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may in-
crease your risk of foodborne illness.



114
115
104
112
101

205
202
217
216
210
206
207
211
208

401
402
408
409
412
413

602
605
609
610

301
302
304
305
310
311
313
314

Pol Roger, Champagne, Brut, FR NV
Castellroig, Cava, SP NV

Veuve Clicquot, Champagne, Brut, FR NV
Laurent-Perrier, Rosé Champagne, Brut, FR NV
Dom Perignon, Brut, Champagne, FR “13

Pinot Grigio, Livio Felluga, IT ‘21

Sauvignon Blanc, Cloudy Bay, NZ ‘22
Sauvignon Blanc, Cliff Lede, Napa ‘22

Sancerre, Daniel Crochet, Loire Valley, FR “22
Sancerre, Damaine Girard, Loire Valley, FR “22
Albarino, Vinos Marinos ‘el Neptuno’, ES ‘21
Riesling, St Urbans Hof ‘Wiltinger’, Mosel, ER “20
Riesling, Ravines Cellars, Finger Lakes, NY “19

Pieropan, Soave Classico, ES 22

Chablis, Domain du Colombier ‘Fourchaume’, FR ‘21

Cakebread, Napa, CA 21
Far Niente, Napa ‘22
Meursault, Domaine Jean-Michel Ganoux, FR “19

Duckhorn, Napa ‘22

Puligny-Montrachet, Domaine Jean Pascal, FR ‘21

Merlot, Northstar, Columbia Valley, WA “20
Malbec, Bramare “Valle De Uco’, AR ‘21
Crozes Hermitage, “Tiercerolles’, FR “17

Zinfandel, Turley ‘Old Vines’, CA “21

Illahe ‘Bon Sauvage’, Willamette Valley, OR ‘21
Etude, Carneros, CA ‘19

Big Table Farm, Willamette Valley, OR * 21
Domaine Coillot, Burgundy, FR “19

Seasmoke ‘Ten’, Santa Rita Hills, CA ‘20
Kistler, Sonoma County, CA “20

Belle Glos ‘Las Alturas’, Santa Lucia, CA ‘21
Penner Ash, Willamette Valley, OR 21
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* Vintages & Prices Subject to Change After —

Paul Hobbs ‘Crossbarn’, Napa “19
Groth, Napa 19

Caymus, Napa 21

Silver Oak, Alexander Valley, CA “19
Duckhorn, Napa 19

Jordan, Alexander Valley, CA “19
Iconoclast by Chimney Rock, Napa 20
Fisher “Unity’, Napa/ Sonoma ‘19
Stag’s Leap “Artemis’, Napa 20
Scribe “Atlas West’, Napa ‘18

Quilt by Caymus, Napa ‘21
Spottswood ‘Lyndenhurst’, Napa “19
Ghost Block Estate, Napa, ‘19

Mt. Veeder, Napa ‘18

Owen Roe, Yakima Valley, WA “18
Jax Vineyard, Napa ‘19

Far Niente “Estate”, Napa 19
Caymus, ‘Special Selection” Napa ‘17
Salvestrin, Napa ‘20

Harper Oak, Sonoma ‘21

Hourglass III, Napa 21

The Prisoner, Napa 22

Caravan Darioush, Napa 19
Pahlmeyer ‘Jayson’, Napa "18

Opus Overture, Napa 20

Trefethen 'Dragon's Tooth', Napa 19

Rioja, CVNE ‘Cune Reserva’ ES 17

Brunello, di Montalcino, Carpineto, IT “18
Chateauneuf-du-Pape, Vieux Telegraphe, FR ‘20
Bordeaux, Bouquet de Monbrison, FR ‘20
Amarone ‘Santi Santico’, IT ‘17

Brunello, Altesino ‘Reserva’ IT ‘17

Cab Franc, ‘Chateau de Targe’, FR “18

Barolo, Damilano ‘Lecinquevigne’, IT “18
Chateauneuf-du-Pape, Clos St. Antonin, FR ‘21

Super Tuscan, Villa Antinori, IT 20
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