
STARTERS & SHARED PLATES  
-HOUSE MADE SOURDOUGH   

-HUMMUS & FLATBREAD  

 

-MOREL MUSHROOM & BRIE TART    

-SLOW ROASTED CARROTS (GF)   

-CRUDO OF CHILEAN SEA BASS   

-STRAWBERRY-MISO GLAZED SPARERIBS (GF) 

-CHAPA ROASTED SPANISH OCTOPUS   

-SWEET PEA & CHORIZO FRITTERS  

-TARTARE OF BEEF TENDERLOIN (GF)  

-FOIE GRAS TORCHON  

-WOOD FIRED EMPANADAS  

SOUP & SALADS 
-ENGLISH PEA, & WATERCRESS SOUP   

-LITTLE  GEM ROMAINE SALAD (GF)   

 

-LEMONY KALE SALAD (GF)   

-BUTTER LETTUCE &  

SUGAR SNAP PEA SALAD (GF)  

 

-WARM BEET PANZANELLA   

 



-PRIME TOMAHAWK RIBEYE FOR TWO (GF)  

—ARROW & BRANCH ’Vine Hill Ranch’ 2018 

-CHILEAN SEA BASS 

—DR FISCHER Riesling 2021 

-CAMPFIRE ATLANTIC SALMON (GF)  

—DOMAINE PERRAUD MÂCON-VILLAGES 2019  | 

-PAN ROASTED SEA SCALLOPS (GF)   

—MOUNT EDEN VINEYARDS  2019  | 

-WOOD GRILLED CHICKEN BREAST  

—DOMAINE FAURY SAINT JOSEPH’ 2020   

-PAPPARDELLE PASTA  

—HOURGLASS 2021   

-CONFIT LEG OF LAMB & RICOTTA RAVIOLI 

—SILVIO GIAMELLO BARBERA D ’  ALBA 2020 |   

-WOOD ROASTED PORK LOIN  

—NITTNAUS 2019  |  

-8 OZ WOOD GRILLED BEEF TENDERLOIN (GF)  

—CLOS DU VAL ‘Estate ’ 2019 |  
**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions** 

 


