MAINS

FIRE-ROASTED TROUT GF
Whistling Springs Farm || Tomato Broth
Pickled Vegetables

*STEAK FRITES GF
120z USDA Prime NY Strip || Chimichurri
Beef Tallow Fries || Fry Sauce

ROASTED CHICKEN GF 42
Mary’s Free-Range Chicken || Sweet Corn Cream
STARTERS Ash Oil || Crispy Smashed Potatoes

Grilled Broccolini || Chicken Jus
PARKER HOUSE ROLLS V 13
Ash Butter || Local Honey BRAISED CABBAGE

Cured Egg Yolk || Crispy Potato Cones
*SEAFOOD TOWER 90 Sweet Onion Cream
Fire-Roasted Oysters (6) || Poached Tiger Shrimp (6)
Grilled Lobster Tail || Crispy Calamari || Tartar Sauce *TENDERLOIN FILLET GF
Umami Butter || Cocktail Sauce 80z USDA Prime || Whipped Potatoes

Option to Add: Green Peppercorn Sauce

*CAVIAR 1 0Z AMERICAN STURGEON 95 Grilled Maitake Mushroom

Chives || Créme Fraiche || Shallots || Potato Chips
PORK PORTERHOUSE GF

*CRAB & CAVIAR TOAST 54 160z Niman Ranch || Apple Mostarda
Leavity Sourdough || Fresh Blue Lump Crab Apple Glaze || Fried Quinoa || Jus
Micro Celery || American Sturgeon

RABBIT RAGU

*HAMACHI CRUDO GF Charred Utah Peaches
, House-Made Fazzoletti || Créme Fraiche
Grape Consommé || Smoked Grapes

Tarragon || Toasted Walnuts || Celery Parmigiano-Reggiano || Fried Sage

*BLACKENED SALMON
SMOKED BABY BACK RIBS GF 22 Ora King || Herb Beurre Blanc || Couscous

Cherry BBQ Glaze || Pickled Apple & Fennel Slaw Succotash || Chili Oil

*BEEF TARTARE 23 *BONE-IN COWBOY RIBEYE GF
Roasted Bone Marrow || Cured Egg Yolk 2407 64-Day Dry-Aged || Sweet Onion
Embered Mayo || Grilled Leavity Sourdough Mushroomblus

ZUCCHINI FRITTERS V

Squash Blossom || Green Tomato Chutney BEEF TALLOW FRIES GF

Grilled Baby Zucchini House Seasoning || Fry Sauce

SMOKED CORN & ARTICHOKE DIP V

Corn Cake || Toasted Corn || Chili FUNERAL POTATOES

White Cheddar || Crispy Corn Flakes || Chives

HEIRLOOM TOMATOES V GF
Caputo’s Burrata || Charred Onion Vinaigrette
Toasted Sunflower Seeds || Basil Oil

BAKED MAC & CHEESE V
Cavatappi || Smoked Gouda || Toasted
Breadcrumbs

CHARRED LITTLE GEM GF ROASTED CARROTS V GF

Blistered Heirloom Cherry Tomatoes Charred Carrot Purée || Carrot-Top Pesto
Feta Vinaigrette || Bacon || Chives Toasted Hazelnuts

HARVEST CHICORIES V COAL-ROASTED SQUASH MEDLEY V GF 16
Dave’s Farm Red Fife Wheat Berries Apple Cider Peppercorn Glaze
Sliced Apples || Feta || Candied Pecans Toasted Squash Seeds || Puffed Quinoa
Merlot Vinaigrette
V- Vegetarian GF - Gluten Free

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
18% gratuity will be automatically added to all parties of six or more.

—




-WINE BY THE GLASS-

-WHITE-

SONOMA-CUTRER CHARDONNAY
Sonoma Coast, California 18

DECOY SAUVIGNON BLANC
Napa, California 17

RUFFINO PINOT GRIGIO
Delle Venezie DOC, Italy 15

BODEGAS LAXAS ALBARINO
Rias Baxias, Spain 20

-ROSE-

DAOU ROSE
Central Coast, California 16

-RED-

ELOUAN PINOT NOIR
Willamette Valley, Oregon 20

LOUIS JADOT GAMAY
Beaujolais, France 17

UNSHACKLED RED BLEND
Central Coast, California 21

BRADY CABERNET SAUVIGNON
Paso Robles 22

SILVER OAK CABERNET SAUVIGNON
Alexander Valley, California -Coravin 35

RIDGE ZINFANDEL
Paso Robles, California - Coravin 56

-BUBBLES-

MOET & CHANDON IMPERIAL CHAMPAGNE

France 28

BISOL PROSECCO
Veneto, Italy 16

~ZERO PROOF~

NV Zilch Brut Rosé California 13 / 48
NV Zilch Brut, California 13 / 48

-DRAFT-

Bud Light 8

Samuel Adams Boston Lager 9
Michelob Ultra Lager 8

Sierra Nevada Sunny Little Thing

Citrus Wheat Ale 9

New Belgium Fat Tire Ale 8

Proper Brewing Yacht Rock Juice Box 9
Modelo Especial Lager 8

Uinta 801 Small Batch Pilsner 9

Kiitos Brewing Amber Ale 10

-COCKTAILS-

DIPLOMAT’S MANHATTAN 20

Diplomatico Rum || Montenegro Amaro
Luxardo || Dolin Dry || Tobacco & Walnut Bitters

GOLDEN SPIKE 18
Beehive Jack Rabbit Gin || Earl Grey Simple
Lillet Blanc || Lemon || Egg White || Aromatic Bitters

OTONO 21
Espolon Reposado || Spiced Apple Shrub
Lemon || Laird’s Applejack Brandy
Ancho Reyes || Domaine de Canton

FATA MORGANA 20
Tito’s Handmade Vodka || Cherry Rosemary Shrub
Italicus Rosolio di Bergamotto || Prosecco || Club

JARDIN BLANC 19

Xicaru Silver Mezcal || Suze || Lillet Blanc
Mint || Cucumber

PARISIAN COWBOY 20
Wyoming Whiskey || Hennessy Cognac || Bénédictine
Demerara || Black Walnut Bitters || Orange Bitters

~ZERO PROOF~

RITA’S RITUAL 15
Ghia || Ritual Gin || Lime || Grapefruit || Simple

*ROUSER RESERVE 15
Ritual NA Whiskey || Black Tea Demerara Syrup
NA Aromatic Bitters || Tobacco Bitters
Bordeaux Cherry

RAILSTORM 15
Ritual NA Rum || Lime Juice
Ginger Beer Demerara || Lime Wheel

NEGRONI SPRITZ 15
Ritual NA Gin || Sanbittér Rosso
Zilch Brut || Orange Wheel

-BOTTLES & CANS-

Budweiser Lager 7

Stella Artois 9

Heineken 9

Prost Hefeweizen 9

Roadhouse Brewing Co. The Walrus Hazy IPA 9
Asher Adams Pilot Pilsner 12

Asher Adams Knuckle Coupler IPA 12

Asher Adams Hot Shot American Black Lager 12

~NA BEER~
*Athletic Brewing Run Wild IPA 7

*Less than 0.5 % ABV
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