
S H A R E A B L E
Happy Hour Grilled Sourdough, Olive Oil, Balsamic, Butter - 7

Grilled Sourdough, Olive Oil, Balsamic, Butter  -  8

Oysters | Full Dozen - 44 | Half Dozen - 25 | Single 4.50

Ask about Happy Hour Oysters 5-6pm

L I G H T
Soup - Corn “Gazpacho”, Corn Chili Sorbet, Zucchini Fritter - 16

Salad - Tuscan Kale, Roasted Pine Nut, Brie, Pickled Grape, Lemon - 17

Pasta - Capellini Squid Ink pasta, Coconut Rose Lemon Sauce, Fried Calamari - 18

E N T R E E
Market Fish - Broccoli Rabe, Pomagranate, White Chocolate, Green Lentil  - 40    

Birkshire Pork Tenderloin - Trumpet Mushroom, Mustard Green, Onion, Orange - 44

Duck Breast - Bok Choy, Chocolate- Cherry Pate, Kimchi, Polenta -  46

Chicken Roulade - Mozzerela, Pepita, “Sazerac” Pudding, Proscuito, Rice - 37

D E S S E R T

Fruit Sorbet, Cashew Foam, Crystallized Ginger, Gluten Free Vegan Ginger Snap Crumble,
Black Walnut Caramel, Hibiscus Gel -  13

Pot De Creme, Pistachio, Raspberry, Choc - 13

Honey Chocolate Cremeaux, Saffron-Plantain Pudding, Lime, Spiced Cookie - 13
 
Dessert Flight - Try all three desserts  -  30   *   Add a dessert wine pairing flight  -  25



Five-Course Tasting Menu
79 / person, Full Table Participation Required

*Please inform us of any allergies/dietary restrictions*

Curated Wine Paring - 50
*upgrades available upon request 

*Consuming Raw or undercooked meats,
seafood, poultry, or eggs may increase risk

of foodborne illness

Parties of 6 or more are subject to a 20% gratuity



S P A R K L I N G / R O S É

Brut, Spain, “Valor”  12 | 40
Brut Rose, South Africa, “Tradition” 20 | 80
Orange Blend, Slovenia, “Halozan” 15 | 56

W H I T E

Chardonnay, Yakima Valley, Washington, “Airfield” 15 | 56
Sauvignon Blanc, New Zealand, “Deep Down” 11 | 40
Sauvignon Blanc, New Zealand, “Hans Greyl” 12 | 48
Chenin Blanc, South Africa, “Villiera” 11 | 40

R E D

Pinot Noir, Mendocino, California, “Blue Quail” 14 | 55
Chianti, Italy, “Cassina Di Corna” 17 | 72
Barbera, Italy, “D’Alba” 17 | 72
Blaufrankich, Austria, “Nittnaus” 17 | 72
Cab Sauv, Paso Robles, California, “Derby” 22 | 88

D E S S E R T  W I N E

Straw Wine, Chenin Blanc, South Africe, “Rigel” 19 | 76

B Y  T H E  G L A S S
W I N E



S P A R K L I N G / R O S É

Champagne, NV, France,“Voyager 360”  (375ml) 

      
WHITE

Zibbibo, Sicily, Italy, “ZibibboinPithos” 
Xarel-lo, Penedes, Spain, “Miranius”
Vouvray, Loire Valley, France, “Solera”
Riesling, Mosel, Germany, “C.H. Berres”

RED

Zinfandel, Sonoma County, CA, “Bedrock”
Old Vine Zinfandel, Napa Valley, “Seghesio”
Barbera D’asti, Italy, “La Salita”
Cabernet Sauvignon, Santa Cruz, “Domaine Eden”
Grenache/Syrah, Rhone Valley, France
Cuvee Syrah, California, “Pax”
Merlot/Cab Blend, France, “Grand Chemin”

B Y  T H E  B O T T L E

W I N E S  

75
48
57
90

76

75
80
75
70
90

100
125



G I N  A N D  V O D K A   

C O C K T A I L S

A P E R I T I V O / S P R I T Z T E Q U I L A  A N D  R U M  

W H I S K E Y

French 75
Txurrut Negroni
Rose 75
 

         

15
16
16

13
13
13
13

Martini                      
Bees Knees
Aviation
Summer Violets
   *contains peppercorn             

        

Old Fashioned 
Manhattan 
Whiskey Smash 

          

Margarita
Paloma
Mojito
Daiquiri*
   

   

          

 13 / 16
13
14
15

15
15
14

A F T E R  H O U R S  

Prieto y Prieta Whiskey
Shots for the Team? 

15
20

N O N - A L C O H O L I C

Pomegranate Mint Fizz

Sodas

Pepsi, Starry, Root beer, Strarry,

Diet Pepsi

        

 8


	SHAREABLE
	LIGHT
	ENTREE
	DESSERT
	Fruit Sorbet, Cashew Foam, Crystallized Ginger, Gluten Free Vegan Ginger Snap Crumble, Black Walnut Caramel, Hibiscus Gel -  13

	Five-Course Tasting Menu
	79 / person, Full Table Participation Required
	*upgrades available upon request
	Parties of 6 or more are subject to a 20% gratuity

	*Consuming Raw or undercooked meats, seafood, poultry, or eggs may increase risk of foodborne illness

	WINE
	BY THE GLASS
	SPARKLING/ROSÉ
	WHITE
	RED
	DESSERT WINE


	WINES
	BY THE BOTTLE
	SPARKLING/ROSÉ
	WHITE
	RED



	COCKTAILS
	TEQUILA AND RUM
	APERITIVO/SPRITZ
	Margarita
	Paloma
	Mojito
	Daiquiri*
	13
	13
	13
	13

	French 75
	Txurrut Negroni
	Rose 75
	15
	16
	16

	WHISKEY
	GIN AND VODKA
	Old Fashioned
	Manhattan
	Whiskey Smash
	15
	15
	14

	Martini
	Bees Knees
	Aviation
	Summer Violets
	*contains peppercorn
	13
	14
	15


	AFTER HOURS
	NON-ALCOHOLIC
	Pomegranate Mint Fizz
	Sodas
	Pepsi, Starry, Root beer, Strarry, Diet Pepsi
	Prieto y Prieta Whiskey
	Shots for the Team?
	15
	20




