
WINTER MENU 2025 
 

STARTERS & SHARED PLATES  
 

-HOUSE MADE SOURDOUGH   

-HUMMUS & FLATBREAD  

-SLOW ROASTED CARROTS (GF)   

-CRISPY FETA IN PHYLLO  

 

-CURRIED CAULIFLOWER FRITTERS  

-PAN ROASTED SCALLOPS GRENOBLOISE (GF)  

-MISO CHARRED SPANISH OCTOPUS 

 

-PORK & SHRIMP STICKY THAI MEATBALLS   

 

-FIVE SPICE ROASTED PORK BELLY  

-*BEEF TENDERLOIN CARPACCIO (GF) 

 

-WOOD FIRED EMPANADAS  

SALADS 
 

-RED LEAF LETTUCE & SPINACH SALAD (GF)   

 

-LEMONY KALE SALAD (GF)   

-FRIED BRUSSELS SPROUTS SALAD   

 

-WOOD OVEN ROASTED BEETS (GF)  

 



ENTREES 

-*PRIME TOMAHAWK RIBEYE FOR TWO (GF)  

-SESAME CRUSTED CHILEAN SEA BASS 

-*CAMPFIRE ATLANTIC SALMON 

-HOUSE MADE RAVIOLI  

 

-HAND CUT PAPPARDELLE  

-DUCK CONFIT POT PIE  

-*JUNIPER & PORCINI WOOD GRILLED ELK LOIN (GF) 

-BRAISED VENISON OSSO BUCCO (GF) 

-*8 OZ WOOD GRILLED FILET MIGNON (GF) 

DESSERTS  

CHEVRE CHEESECAKE *

PEACH CRISP 

 

STRAWBERRY SHORTCAKE

 

CHOCOLATE CREAM PIE

 

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness** 

 


