
SALADS

BABY KALE  app les /dr ied cranberr ies/toasted almonds/
white balsamic (NUTS)  16

CAESAR SALAD brioche croutons/cr ispy parmesan/
house dressing  16

ROASTED BEETS  cher r ies /goat cheese/walnuts/arugula
white balsamic/maple cherry dressing (V/NUTS)  18

MAINS

MARGHERITA FLATBREAD bl i s te red  cher ry  tomatoes/  
bur ra ta /bas i l  pes to  (V )   16

GREEK FLATBREAD p iqu i l lo  peppers /p ick led  on ions/
o l i ve  tapenade/ fe ta  &  yogur t  sp read
(add chor i zo  3)  16

VEGGIE  BURGER sp icy  a io l i /avocado/ romaine/  
f r ies / sa lad  (V )   19

L A M B  B U R G E R  cucumber  yogur t /a rugu la /
mar ina ted  cucumber/ f r ies / sa lad   2 2  

TOSSED VEGETABLE R ICE  j a smine  r i ce/seasona l
vegetab les /za ’a ta r  (VV )   22

MUSHROOM PAPPARDELLE  wi ld  mushrooms/
t ru f f le  o i l  (V )   23

S A L M O N  B U R G E R  roas ted  peppers /avocado/c i l an t ro/
p ick led  on ion/ f r ies / sa lad   2 4

L O K A L  C H E E S E B U R G E R  8oz  angus  beef /
gruyère  cheese/ tomato/ le t tuce/sp icy  mayo/
f r ies / sa lad   2 5

TRUFFLE MACARONI AND CHEESE mor nay  sauce/
t ru f f le  (V )  ( add  bacon  3 )   26

GRILLED SALMON  romesco  mascarpone/brocco l in i /
roas ted  sunchoke   28

GRILLED NY STEAK  12oz/ f rench  f r ies /wate rc ress /
cho ice  o f  peppercor n  sauce  o r  ch imichur r i  sauce   49

BURRATA  17 
heirloom tomato/basil pesto/olive oil/

grapefruit segment/arugula/
house baguette (V)

CHEESE BOARD  25
Chef’s selection of artisanal cheeses/

seasonal fruit/fig jam/
olives/nuts/cracker

MEAT BOARD  28
Chef’s selection of cured meats/

crackers cornichons/
pepperoncini/grain mustard

   
SIDES

GARLIC FRIES  10

TRUFFLE FRIES  12
 

SAUTEED MUSHROOMS  12

RAW BAR

OYSTERS (min 6) 
EAST COAST  4 
WEST COAST   4

4PM - 6PM DAILY

    HAMACHI CRUDO  19   
cucumber & lemongrass broth/ 
avocado mousse/black sea salt/

watermelon radish

SHRIMP COCKTAIL  20 
poached shrimp/

housemade cocktail sauce

TUNA TARTARE  22
avocado mousse/tamari/sesame oil/

 lemon/ginger/crostini

Consuming raw or undercooked meats, poultry, seafood, shell�sh and eggs can increase risk of foodborne illness  
V - vegetarian | VV - vegan

18% service charge added to parties of 6 or more

DESSERTS

CHOCOLATE FLOURLESS  CAKE  seasona l  f ru i t /  
amarena  cher ry  wh ipped c ream   14

T IRAMISU t rad i t iona l  espresso  soaked  lady f ingers  
w/ f range l i co   14

PUMPKIN CRÈME BRÛLÉE   14  

SORBET Chef ’ s  se lec t ion  o f  seasona l  f l avors   14

GELATO Chef ’ s  se lec t ion  o f  seasona l  f l avors   14


