
arrive as strangers, leave as friends



Sides
MASHED POTATOES [GF/ VEG]                                   
rustic  golden potatoes 

FRENCH FRIES                                                        
ketchup, aiol i

SEASONAL VEGETABLE                                            
rotating seasonal  local  veg

SIDE SALAD
caesar or house salad

BREAD
sour dough foccacia

[V]~ VEGAN

[VEG] ~ VEGETARIAN 

[GF] ~ GLUTEN FREE 

[DF]- DAIRY FREE

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or  eggs may increase your
risk of food borne illness, especially if you have certain medical conditions

*please alert your server to any
allergies or dietary restrictions

Starters
CHOPPED CAESAR SALAD [GF]
parm, black pepper, bread crumbs 

HOUSE SALAD [V/GF] 
tomato, onion, cucumber, radish,
basil vinaigrette

TOMATO SOUP [V]
basil oil, chive 

POTATO LEEK SOUP [VEG/GF] 
cream, crispy leeks, chili oil

CHEESE & CHARCUTERIE        
three meats, three cheeses, 
pickles, preserves & crackers

HOT HONEY FRIED CHICKEN [GF]  
blue cheese crema, scal l ion

MUSHROOM PATÉ  [V/GF]  
beet chips,  turmeric oi l

TUNA TARTARE [DF]            
gochujang sauce,  crispy wonton
chips,  avocado mousse
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TERES MAJOR STEAK [GF]                            
cowboy butter,  mashed potatoes,  
seasonal  vegetable

PAN-SEARED PORKCHOP                       
carbonara bucatini ,  fr ied pancetta

TOMATO PESTO PENNE [VEG]                          
fresh tomatoes,  mozzarel la,  parm, 
lemon zest  

OYSTER MUSHROOM RED CURRY [V/GF]          
coconut,  eggplant,  brussels,  r ice 

SEAFOOD VELOUTÉ [GF]                              
cod,  mashed potatoes,  lemon, 
tarragon,  butter

FRENCH CUT CHICKEN  [GF]                           
creamy polenta,  wilted swiss 
chard,  demi-glace

Mains
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