
the space.     the service.      you.



FOR US:

FOR ONE:
Curry Braised Cauliflower(GF)...12

braised cauliflower florets, crispy chickpeas,
tahini yogurt, bright yellow and delicious

B.T.D. Eggs(GF)...12
truffle oil, house smoked bacon, micro greens

Roasted Beet Salad(GF)**...12
honey roasted carrots, red beet vinaigrette,
feta, toasted pistachios, beautiful to look atPan Roasted Brussels Sprouts(GF)...12

red onion bacon jam, parmigiano

Salmon & Shrimp Ceviche+...18
lime cured shrimp and salmon,

crispy watermelon, red onion, cilantro,
lime, tostadas

Mediterranean Chicken Skewers...16
tzatziki, lemon, herbs, olive oil. perfect

Arugula Salad(GF)(V)...12
honeydew, cucumber, heirloom tomatoes,

red wine vinaigrette, scrumptious

Garlic Parmesan Fries...10
malt vinegar aioli, herbs de provence garlic oil,

parmigiano reggiano

Chicken Sliders...16
jalapeno brined, hot honey aioli, housemade pickles

Braised Beef Sliders...17
provolone cheese, caramelized onions,

horseradish cream

Poutine...19
braised beef, cheese curds,

pink pepper gravy, sunny side egg

Fried & Grilled Wings...18
cajun spiced and tossed in kansas city

white BBQ sauce, sweet and savory

Bread & Butter...15
seasonal housemade bread, compound butter,

garlic-herb oil, fresh jam

Crab Cakes...26
two pan fried jumbo lump crab cakes,

saffron tartar sauce, house pickled vegetables

MAIN COURSE:

Bone-In Pork Chop(GF)......26
blackened double bone-in pork chop, roasted corn

& poblano puree, grilled peach salsa

KC Strip(GF)...40
grilled asparagus, caramelized shallot

compound butter, herb roasted heirloom tomatoes

Canadian Salmon(GF)...29
summer vegetable hash,

whiskey honey mustard glaze

+CONTAINS RAW OR UNCOOKED ITEMS
**CONTAINS NUTS
Consuming raw or undercooked meats, poultry, seafood, shellf ish, or eggs may increase your risk of foodborne illness.

Peaches & Burrata...16
roasted peach & rosemary compote, arugula,

olive oil, grilled house made foccacia

Whipped Goat Cheese...22
mouth-watering bone marrow & goat cheese mousse,

served in the bone alongside grilled housemade foccacia

Jerk Chicken(GF)...20
pineapple citrus brined ½ chicken,

charred tricolor carrots, jerk spice

Short Ribs(GF)...42
chocolate & chili-orange chipotle-braised ribs,

green tomato polenta.
served on the bone and slides right off.

summer.

Salt & Pepper Shrimp...15
lightly seasoned, flash fried black tiger,

jalapeno slaw with a lovely ginger soy glaze
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