'SNACKS + STARTERS

Griddled Cornbread o N : :
with Honey Butter : ) ‘ H 1 N A _|_ A
‘Roasted Brussels Sprouts;' . CE e

with Orange, Guanciale and Plckled ; :
Shallots : A .

Pork and Chive Dumplings
with Tamari Dipping Sauce

Smoked Shrlmp Polenta Bltes
with Romesco AIO|I

Tuna Crudo
with Golden Beets and Lemon Zest

Gremolata | , _ S : " -MAINS
Warm Crispy Fingerling Potatoes : Tagliatelle Bolognese S
with Queso Fresco and Salsa Macha', e , ' with Fresh Pirmesan :
Tuna Crudo : " Beef Short Ribs
with Golden Beets and Lemon Zest ~ with Creamy Potato Puree and Smoked
Gremolata i : TR ~ Onion Relish >

e ‘ * Miso Salmon

with Szechuan Plckles and Baby Bok Choy
SALADS Cheeseburger Deluxe

Beets, Greek Yogurt, BaS|I Sesame and E oz ~with Caramelized Onions and Pickle Chips
Orange Zest - : =i .
- . Seared Scallops T

Chopped Féll Salad : : ‘with French Lentils, Celeriac Puree ‘and
with Cabbage, Radicchio, Endive, Apple, g Sunchoke Chips

Goat Cheese and Candied Pepitas . . , -
- ' , Chicken M,ilanese

© with Tossed Greens and Lemon Vinaigrette

* 3 ; ~ Crispy Skin Chicken _
SIDES . Y L ol R with Fingerling Potatoes, Something and
Creamed Splnach : | Aioli ;
Crispy Hot French Frles : : - Tk
Potato Puree = 5 . - 48 . Parisian Styte Gnocchi i
' Sauteed Mushrooms' 1 . : with Sauteed Mushrooms and Herbed
: " Ricotta
FRITES x
Prime Cuts with Crispy Fries and
Herb Butter Sauce ge
6 oz Filet .
14 oz NY Strip
16 oz Ribeye

5 : Maitake Mushroom



