
STARTERS & SHARED PLATES  
-HOUSE MADE SOURDOUGH   

-HUMMUS & FLATBREAD  

 

-CHANTERELLE MUSHROOM & BRIE TART    

-SLOW ROASTED CARROTS (GF)   

-CRUDO OF CHILEAN SEA BASS   

-CHORIZO STUFFED ZUCCHINI (GF) 

-CHAPA ROASTED SPANISH OCTOPUS   

 

FRIED GREEN TOMATOES & ROCK SHRIMP  

-TARTARE OF BEEF TENDERLOIN (GF)  

-WOOD FIRED EMPANADAS  

SOUP & SALADS 
-WATERMELON GAZPACHO (GF)  

-LITTLE  GEM ROMAINE SALAD (GF)   

 

-LEMONY KALE SALAD (GF)   

-ARUGULA & PEACH SALAD (GF)  

 

-WARM BEET PANZANELLA   

 



-PRIME TOMAHAWK RIBEYE FOR TWO (GF)  

—ARROW & BRANCH ’Vine Hill Ranch’ 2018 

-CHILEAN SEA BASS 

—LA RAIA GAVI  DOCG | 

-CAMPFIRE ATLANTIC SALMON (GF)  

—DR FISCHER Riesling 2021 

-PAN ROASTED SEA SCALLOPS (GF)   
 

—MOUNT EDEN VINEYARDS  2019  | 

-BUTTERMILK FRIED QUAIL  

—NICOLE CHANRION   

-PAPPARDELLE PASTA  

—SERESIN 2022   

-HOUSE MADE RAVIOLI 

—TENUTA ”LA PERGOLA” MONFERATTO DOCG 2020 |   

-WOOD ROASTED PORK LOIN  

—SEÑORÎO DE P. PECIÑA “Crianza” 2016 |  

-8 OZ WOOD GRILLED FILET MIGNON (GF)  

—HESS ‘Allomi ’ 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** 

 


