JALADS

KALE, NaPA CABBAGE, ROASTED SQUASH, PECANS, GRAPEFRUIT, SHALLOTS, POMEGRANATE VINAIGRETTE $1F VG GF
RapiccHIO, ARUGULA, FRISEE, APPLES, FENNEL, POINT REYES BLEU CHEESE, BLACK BARLEY, WALNUTS, TANGERINE VINAIGRETTE $ 17 GF

BuUrRrATA, RED WINE POACHED PEAR, ARUGULA, HERB SALAD, GOAT CHEESE MOUSSE, WHITE BALSAMIC VINAIGRETTE $17 GF

VEGETABLES

CHARRED SWEET PoTAaTO, Avocapo, TaHINTI SAUCE, PickLED RED ONIONS, BABY GREENS $T4 VG GF

LicuTLy SMOKED BEETS, HERBED RicoTTA, BABY ARUGULA, LocaL PEcans, ArizoNa HoNEY, BEE POLLEN $14 V GF
CauLiFLOWER OG, KALE PEsTO, PEANUTS, BasiL, MINT, ALEPPO, LEMON VINAIGRETTE $T4 V GF

EcGPLANT "MEATBALLS”, WARM POLENTA, BasiL PEsSTO, PARMESAN $14 Vv

RoasTED BrusseL SprouTs, VaNiLLa PEaR, THYME, SHALLOTS, LEMON JUICE, SEA SALT $15 vG GF

GRrILLED KURI SQuasH, GINGER-LEMONGRASS PESTO, POMEGRANATE, MINT, THAI BasiL $15 VG, GF

JMALL —

——
SMOKED SALMON, PiparrAS, TEA Ecc, Pickres, LEMoN CriEME FraicHE, PERSIAN CUGUMBERS, NOBLE BREAD $24 W
AHI TuNa, CUCUMBER, AvOCADO, FORBIDDEN Brack Rice, SESAME, Yuzu, ScaLLiONs®* $18 GF D
SuN DRIED STRAWBERRIES IN Barsamico, HErBED RicoTTa, Basit, GriLLED COUNTRY BrREAD $19 Vv %_T'“‘
GRILLED GHICKEN WINGS, JERK POTATOES, AJi AMARILLO, PEANUTS, RED ONION, CiLanTRO, LiME GREMA $17 GF ~—=

Crispy Duck Lec, CHESTNUT HONEY, BrAISED CABBAGE, SPICED APPLE MOSTARDA, PisTacHIOS, MucoLrio $22

HOUSE MADE PASTA

ParPARDELLE, BEEF Racu, OvVEN DriED ToMaTOES, ToasTED GarLic, Basit, HoT PEPPER, PARMESAN $25 + BURRATA $30
PuMpPKIN RavioLr, WALNUTS, BrussEL LEAVES, PUMPKIN Barsamic, AMARTETTI CRUMBS, BROWN BUTTER SAUGE, SAGE, PARMESAN $32

Bakep LumMacHE, BroccoLl RaBe, VEGAN Sausace, SWEETY Drop Peppers, Seicy ConNFIT TomaTo Sauce, LEMoON RicoTTa, Basi, CrumMss $25 Vo

PacHERRI PasTa, GuaNciaLeE, OLiveE O1L, Brack PEPPER, BasiL, PECORINO, WHITE WINE SAUCE $25

LARGE

Woobp FIrRep BEEF RiBs, MOLE EsPRESSO BBQ SAUCE, SHOESTRING LIME FRIES $44 GF DF
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MEsSQUITE GRILLED OcoTiLLo CHickeN, CiTrRUS, CHILIES, LocaL HoNEY, PEcAaNS, DATE-PoTATO SAaLAD $29 GF DF

BuTtTeErRMILK Pork CHop, Ham Hock GREENS,ROASTED APPLE, PARSNIP PUREE, SPICED CRANBERRY SAUCE $4.2 GF

MAaRKET FisH, GRILLED FENNEL, ORANGE PERFUMED WiILD RicE, LEMON CREME FratcHE, CARROT-GINGER VELOUTE, HERB SALAD $38
GRILLED NEW YORK STRIP, MASHED CARROT, Mi1sO-MAPLE RoOASTED BRrusseLs, CHIVES, CHIANTI SAUCE $58

DryY AGE PrRiME RIBEYE, ALIGOT POoTATOES, PARMESAN FrRENCH BEANS, RoaSTED TomAaTO BUTTER, RED WINE SAUCE MARKET GF
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GF - GLUTEN FREE VG - VEGAN V - VEGETARIAN DF - DAIRY FREE

Fresn CoconuT $8 + SnoT $6 GINGER-MINT LEMONADE $5 SEDONA STILL WATER $8
CarrucciNoO, LATTE $5 Icep TEA $4 SEDONA SPARKLING WATER $8

* THESE ITEMS MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
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