
S A L A D S

Proteins:
Gri l led Coho Salmon* |  $13

Garl ic  Rosemary Chicken Breast  |  $6

Gri l led Flank Steak* |  $14

Caesar | $3.5/$10.5
baby romaine |  anchovy herb dressing |  croutons |

parmesan

Simple | $3.5/$10.5
organic greens |  tomato |  cucumber |  chives |

parmesan |  white balsamic

Summer | $4.5/$12.5
organic greens |  strawberr ies |  goat  cheese |

candied pecans |  white balsamic v inaigrette

Chopped | $4.5/$12.5
chopped greens |  cheddar |  corn |  bacon |  croutons |

chives |  buttermi lk  dressing

S A N D W I C H E S

BLT (A)| $12.75 
applewood bacon |  lettuce |  tomato |  mayo 

tomato jam |  potato rol l  |  add avocodo $2 

Hot Italian | $17.5
salami  |  prosciutto |  hot  coppa |  roasted red peppers

lettuce |  provolone |  balsamic |  oregano |  hoagie

Portobello | $14.5
balsamic gr i l led portobel lo  |  goat  cheese |  basi l  pesto

arugula |  roasted tomato |  gr iddled wheat

Burger | $15
two smash patt ies |  gruyère |  bacon-onion jam |

arugula |  gar l ic  aio l i  |  potato rol l

served with house-cut  f r ies

Grilled chicken breast | $12
garl ic  a io l i  |  avocado |  sprouts |  whole wheat toast

Cubano | $16
mojo pork |  tavern ham |  swiss cheese |  house mustard

pickles |  hoagie

R I C E  B O W L S  |  $ 1 6  
Yum Yum 
cr ispy chicken |  boom-boom sauce |  peanuts |  c i lantro

|  soy-ginger  v inaigrette |  shredded carrot  |  scal l ions |

avocado |  jasmine r ice

Black n blue

*These items are served raw or undercooked, or may contain raw or undercooked ingredients. Consuming
raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

gri l led f lank steak |  b lue cheese |  arugula |  tomato |

cucumber |  gar l ic  aio l i  |  cr ispy onions |  

balsamic reduct ion |  jasmine r ice

Char Siu Pork Bao Bun | $14
f ive spice pork bel ly  |  quick-pickled cucumber |  gar l ic

soy glaze |  scal l ions

Samosa Croquette | $8
curry potato f i l l ing |  Engl ish peas |  c i lantro yogurt

chutney |  tamarind glaze

Buttermilk Herb Deviled Eggs | $6
ranch herbs |  d i jon |  buttermi lk  |  

smoked paprika |  cr ispy chicken skin

Tomato Pie | $10
heir loom tomatoes |  36-month aged cheddar |  

f laky pie crust  |  cucumber-onion spr ing mix salad

Confit Chicken Wings | $14
six  wings |  ranch and celery

select  one:  honey chipot le  buffalo |  v ietnamese chi l i

sauce |  lemon pepper o ld bay

Mélange Croquant | $6
oyster  crackers |  bugles |  pretzels  |  r i tz  crackers |

cheez- i ts  |  hot  honey-ponzu glaze

S M A L L  P L A T E S



*These items are served raw or undercooked, or may contain raw or undercooked ingredients. Consuming
raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Char Siu Pork Bao Bun | $14
f ive spice pork bel ly  |  quick-pickled cucumber |  gar l ic

soy glaze |  scal l ions

Samosa Croquette | $8
curry potato f i l l ing |  Engl ish peas |  c i lantro yogurt

chutney |  tamarind glaze

Buttermilk Herb Deviled Eggs | $6
ranch herbs |  d i jon |  buttermi lk  |  

smoked paprika |  cr ispy chicken skin

Tomato Pie | $10
heir loom tomato |  36-month aged cheddar |  

f laky pie crust  |  cucumber-onion spr ing mix salad

Confit Chicken Wings | $14
six  wings |  ranch & celery

select  one:  honey chipot le  buffalo |  v ietnamese chi l i

sauce |  lemon pepper o ld bay

Mélange Croquant | $6
oyster  crackers |  bugles |  pretzels  |  r i tz  crackers |

cheez- i ts  |  hot  honey-ponzu glaze

S H A R E A B L E S  

kung pao lamb | $38
f lash fr ied lamb chops |  kung pao sauce |  peanuts

puffed r ice

Dill pesto tortelli | $21 
smoked heir loom tomato beurre blanc |  bordelaise |

parmesan gremolata 

Chicken nuggets | $14
chive creme fraiche |  caviar  |  micro chive

Yeast rolls | $12
roasted gar l ic  marrow butter

Steak Tartare | $16
cornichon |  young onion aio l i  |  cured egg yolk  |  micro

parsley |  house chips

Fromage | $18
house mustard & jam |  gar l ic-herb focaccia 

Meadow Creek Appalachian -  Galax,  VA |

raw cow mi lk  |  90 day cave aged

Cypress Grove Buche de Cypress -  Arcata,  CA |

pasteur ized goat  mi lk

S M A L L  P L A T E S

steak frites | $46
gri l led pr ime new york str ip*  |  house-cut  f r ies |

bordelaise

Lobster Alfredo | $29
tarragon fettuccine |  buttermi lk  f r ied lobster  |  

Engl ish peas |  shal lot  |  chives 

Ratatouille | $18
yel low squash |  zucchini  |  tomato consommé |  basi l  ice

cream |  evoo 

L A R G E  P L A T E S

Miso Sponge Cake 

D E S S E R T   |  $ 1 0

coconut  mi lk  |  lemongrass caramel  |  maldon sea salt

Cinnamon Chile Brownie 
vani l la  bean creme anglaise |  corn nuts |  

chant i l ly  cream

Heirloom Bruschette | $14
burrata |  focaccia |  d i l l  p istachio pesto


