
 

STARTERS & SHARED PLATES  

-HOUSE MADE SOURDOUGH   

-HUMMUS & FLATBREAD  

-SLOW ROASTED CARROTS (GF)   

-FALL BRUSCHETTA  

-FIVE SPICE ROASTED PORK BELLY  

 

-TEMPURA FRIED ACORN SQUASH  

-MISO CHARRED SPANISH OCTOPUS 

-BUFFALO FRIED OYSTERS   

-SWEET POTATO BEIGNETS   

-BEEF TENDERLOIN CARPACCIO (GF) 

 

-WOOD FIRED EMPANADAS  

SALADS 

-CIDER POACHED PEAR & FRISEE SALAD (GF)   

 

-LEMONY KALE SALAD (GF)   

-FRIED BRUSSELS SPROUTS SALAD (GF)  

-WOOD OVEN ROASTED BEETS (GF)  



ENTREES 

-PRIME TOMAHAWK RIBEYE FOR TWO (GF)  

-PAN ROASTED BLACK GROUPER 

-CAMPFIRE SCOTTISH SEA TROUT 

-HOUSE MADE RAVIOLI  

 

-HAND CUT PAPPARDELLE  

-SOUS VIDE DUCK BREAST  

-JUNIPER & PORCINI WOOD GRILLED ELK LOIN (GF) 

-ESPRESSO BEAN & BOURBON BRAISED BEEF SHORT RIB (GF) 

-8 OZ WOOD GRILLED FILET MIGNON (GF) 

DESSERT 

CHEVRE CHEESECAKE *

PEACH CRISP 

 

STRAWBERRY SHORTCAKE

 

CHOCOLATE CREAM PIE

 

BIG DIPPER CREAMERY ICE CREAM


