
 

 

Entrèes 
 

Seafood Paella*     34 / 60 

Scallops, Shrimp, Clams, Mussels, Chorizo, Calasparra Rice, Sofrito 
 

     Sea Scallops*     32 

Lemon & Mascarpone Risotto, Marmalade, Basil 
 

Salmon En Croute*     30 

Asparagus, Dijon Butter Sauce 
 

Halibut     36 

Cauliflower Cream, Broccolini, Local Mushrooms, Preserved Lemon 
 

Duck Leg Confit     28 

White Bean Cassoulet, Baby Kale, Bacon 
 

Tagliatelle Bolognese     25 

House-Made Pasta, Veal & Pork Ragu, Pecorino Romano 
 

Sweet Potato Ravioli     25 

Baby Kale, Black Walnuts, Brown Butter 
 

Steak Frites*     32 

Chimichurri, Pomme Frites, Garlic Aioli 
 

Filet Mignon*     39 

Potato Pave, Asparagus, Carrots, Brandy Peppercorn Bordelaise  

 

Sides 
 

Truffle & Parmesan Fingerling Potatoes     10 

Pomme Frites & Garlic Aioli     8 

Asparagus & Dijon Buerre Blanc     10 

Honey-Glazed Carrots     8 



 

 

Shareables 

 

     Mushroom Bruschetta | Herb Boursin, Truffle Oil, Chives     8 
 

     Crab Dip | Artichokes, Spinach, White Cheddar, Toasted Baguette     17 
. 

     Sweet & Spicy Brussels Sprouts | Lemon Tahini Dressing, Peanuts, Cilantro     14 
 

     P.E.I. Mussels | White Wine Butter Sauce, Grilled Baguette     18 
 

     Tuna Poke Bombs* | Crispy Rice, Avocado, Spicy Aioli, Ponzu     18 
 

     Charred Octopus | Smoked Potato Crema, Niçoise Olives, Tomato Concasse    19 
 

     Crispy Calamari | Hot & Sweet Sauce, Wasabi Aioli, Sesame Seeds    17 
 

     Pork & Shrimp Spring Rolls | Cilantro & Lime Slaw, Thai Peanut Sauce     13 
 

     Beef Carpaccio* | Baby Greens, House Chips, Truffle Aioli, Pickled Shallots     18 
 

     Cheese Plate | Sweetgrass Camembert, 7-Year Aged Cheddar, Spanish Manchego,  

 Seasonal Jam, Citrus Honey, Fruit Pâté, Marcona Almonds     24 
 

     Charcuterie Board | House-Smoked Duck Pastrami, Proscuitto Di Parma, Wild Boar  

 Salami, House Mustard, Assorted Pickles     24 

 

 

Salads 
 

.Chopped Salad | Local Greens, Roasted Butternut Squash, Pepitas, Pomegranate, Bacon, 
Feta, Apple Cider Vinaigrette     14 

 

Caesar* | Little Gem Lettuce, Bread Crumbs, Pecorino Romano     13 
 

Arugula & Asian Pear | Spiced Pecans, Crumbled Gorgonzola, Pear Vinaigrette     13 
 

Roasted Beets | Citrus Supremes, Whipped Goat Cheese, Pistachio, Dill     14 

 

 

 

*May Be Cooked To Order: The Consuming of  Raw or Uncooked Meats, Poultry, Seafood, 
Shellfish or Eggs Increase Your Risk of  Food-borne Illness, Especially if  You Have Certain 

Medical Conditions. 


