
POPCORN  coconut oil, pink himalayan salt ■  ● 8

MARINATED OLIVES  orange, thyme, manzanilla sherry ■  ● 12

SPICED NUTS  cashews, almonds, walnuts, cinnamon, chiles ■ 10

CHIPS & DIP  cola braised onions, crème fraîche, yukon gold potato chips ■  ▲ 12 

add trout roe +8

BREAD & BUTTER  rebel sourdough, whipped honey butter ▲ 9

BAKED CAMEMBERT CHEESE  honey, spiced nuts, toasted sourdough 24

FRITTERS   button mushrooms, serranos, horseradish aioli ● 16

CRISPY POTATOES  queso, thai chili, chives ■  ▲ 16

CRUDITÉ  winter vegetables, sumac, creamy artichoke dip ■  ● 15

SALMON CRUDO*  new zealand salmon, blood orange ponzu, miso, crème fraiche, shiso 21

ROASTED BEET SALAD  golden beets, arugula, goat cheese, lemon vinaigrette,  
spiced walnuts, saba ▲  ● 16

GNOCCHI  butternut squash, brown butter, sage, pecorino romano ▲ 24

MUSHROOMS  king trumpet, shimeji, maitake, sherry onion jus, creamy polenta ▲ 19 

MOULES FRITES  steamed mussels, white wine, lemon, french fries ■ 20

BUTTERMILK FRIED CHICKEN  hot honey, thyme 22 

add trout roe +8

STEAK FRITES*  prime hanger steak, chimichurri, french fries ■ 34

D&C BURGER*  angus beef, aged cheddar, red onion, pickles, lettuce, tomato aioli, brioche bun 23

UNCLE WES’S DRUNKEN COOKIES  milk & dark chocolate, banana liqueur, sea salt ▲ 12

CUSTARD  chef’s seasonal selection 10 

add drunken cookie +4

■ gluten free      ▲ vegetarian      ● vegan/vegan optional     ◆ contains sesame

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  
Regarding the safety of these items, written information is available upon request.


