
CHEF SPECIALS

HAM & BRIE SANDWICH $18
FALCON LAKE FARMS HAM, HOUSE STRAWBERRY JAM, BRIE, SPICY AIOLI, 

MIXED GREENS, TOMATO, CIABATTA

PAN ROASTED HALIBUT $28 N
SMOKED PROSCIUTTO, SHISO, MUSHROOM DASHI, SESAME, AVOCADO, 

MOREL MUSHROOMS, JAMMY EGG, PERSIAN CUCUMBERS

CHARCOAL GRILLED ASPARAGUS $12
MOREL BREAD CRUMBS, DILL GRIBICHE, POACHED FARM EGG, PINK PEPPERCORN, NORI

SPRING COCKTAILS

FROZEN ELDERFLOWER LIME SPRITZ $10
ELDERFLOWER, LIME JUICE, SPARKLING WINE, VERMOUTH

PEACH SANGRIA $10
APPLE, PEACH, AND ORANGE JUICE, WHITE WINE, BASIL, AMERETTO SYRUP

LFM GRAB & GO

      TRUFFLED ARTICHOKE & ASPARAGUS SALAD  $12/PINT GF V    
LEMON, PARMESAN, DILL, NORI

SMOKED CHICKEN SALAD  $12/PINT GF
GOLDEN RAISINS, RED JALAPENO, CELERY, GARLIC, SHALLOT

SPICY SHAVED BRUSSEL SPROUT SALAD $12/PINT GF N VG
PICKLED GINGER, GREEN ONION, BLACK SESAME GARLIC, CHILE OIL, AGAVE,

 CHAMPAGNE VINEGAR, ROASTED WALNUTS

 GREEN BEAN & YELLOW CORN SALAD $12 GF N VG
GINGER LIME DRESSINIG, GREEN BEANS, ROASTED YELLOW CORN, RAW RED ONIONS, 

THAI BASIL, SWEET & SPICY CHERRY PEPPERS

HOUSE MADE COLD SMOKED SALMON  $16/4 OZ

DAILY
FEATURES

N    CONTAINS NUTS/SEEDS   GF   GLUTEN FREE    V    VEGETARIAN   VG-VEGAN


