
SOUPS & SALADS

braised pork belly 21
brioche toast, persimmon &
piquillo pepper jam, frisée,
spiced almonds, goat cheese,
port reduction

mixed greens salad 16
mixed greens, roasted squash,
candied pecans, marinated
tomatoes, goat cheese, sherry
vinaigrette

burrata salad 21
burrata cheese, pesto, garlic
crostinis, spinach, roasted red
pepper coulis, balsamic
reduction, pickled red onions,
micro greens

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness. This item is cooked to order according to customer preference.

 All Food prepared in a common Kitchen with risk of Gluten & Dairy exposure.

SHAREABLES ENTREES

* (GF)=Upon request

winter panzanella salad 17
delicata squash, roasted beets,
marinated fennel, Brussels,
grapefruit Supremes, croutons,
citrus vinaigrette

stewed leg of lamb 23
ricotta gnocchi, gremolata,
crispy shallots, pickled mustard
seed, whole grain mustard sauce

bone marrow 25
tomato caper relish, charred
lemon oil, garlic crostini,
oyster mushrooms, microgreens

mushroom strudel 18
Mushrooms, thyme, Shaved
Brussel sprouts, Feta, leeks,
Shallot, onion Soubise

elk carpaccio* 24
arugula, parmesan, lemon thyme
custard, crispy leeks, black garlic
vinaigrette, black truffle oil

red wine braised short rib 44
celery root puree, leek fondue,
potato dauphine, baby carrots,
braising jus

new york bison* 63
pancetta, Brussel sprouts,
potato au gratin, braised
cabbage, roasted shallot demi-
glace

beef tenderloin* 60
butter glazed baby vegetables,
mashed potatoes, rosemary
demi-glace

grilled halibut* 49
wilted chard, caramelized
fennel, apples, white bean
broth, white balsamic
reduction

scallops 58
smoked cheddar grits, crispy
potatoes, blistered shishito
peppers, shishito butter sauce

Bolognese ragu 29
stracciatella, cavatelli, basil,
grated parmesan

airline chicken breast 55
savory bread pudding, spinach,
mushrooms, foie gras, black
truffle chicken roulade,
thyme chicken jus

eggplant caponata 32
asparagus, crispy Boursin
polenta, lentils, fennel pollen,
parmesan, red wine reduction,
balsamic glaze

farro risotto 35
roasted beets, chard, fennel,
mushrooms, marinated
tomatoes, artichoke pesto


