
A P P E T I Z E R S
Fried Risotto Ball • 20
Black summer truffle, wild mushroom medley,
Parmesan Reggiano in a creamy pesto sauce
Wings 8 pc • 20
Dry rubbed wings served with a choice of
Alabama White BBQ sauce OR a Spicy Teriyaki
sauce
Philly Cheesesteak Spring Rolls • 20
Filet mignon, provolone, aged cheddar, chili
sauce, honey mustard
Croque Monsieur Spring Rolls • 20
Honey ham, Gruyere cheese, bechamel, honey
mustard
(VG) Avocado Hummus • 18
Homemade pita chips coated with olive oil,
cilantro & lime juice
Baby Back Ribs • 19
Oven roasted baby back ribs in a Thai chili
glaze, taro root chips
Fried Calamari • 18
Crispy calamari, pickled red peppers, Thai chili
sauce, cilantro
Caprese Flatbread • 19
Pesto sauce, fresh mozzarella, heirloom cherry
tomato, micro basil
Prosciutto Flatbread • 21
Fresh mozzarella, grilled plum tomato, baby
arugula, aged balsamic glaze, prosciutto di
Parma
Tuna Tartare • 20
Ahi tuna, avocado, cucumber, scallion, sesame
oil, soy sauce
Red Snapper Ceviche • 19
Red pepper, serrano chiles, habanero,
cucumber, red onion, citrus, olive oil, micro
cilantro served with yellow corn tortilla chips
Shrimp Tostadas • 19
Cucumber & jicama slaw with diced red
pepper, poached shrimp, avocado puree

Potato Wedges • 13
Parmesan Reggiano, parsley - add seasonal
truffles 7
Hand-cut French Fries • 10
Served with garlic aioli
Truffle Fries • 12
Parmesan Reggiano, truffle ailoi

S L I D E R S
Slider Stack • 26
4 short rib beef blend with white cheddar
served over potato wedges and a side of
Vermont white cheddar cheese sauce
Beef Sliders • 17
Short rib beef blend, Vermont white cheddar,
half sour pickles, mustard aioli
Lamb Sliders • 19
Mint yogurt sauce, grilled plum tomato, bibb
lettuce, sautéed onions
Salmon Sliders • 18
Grilled salmon, tartar sauce, napa slaw

TA C O S  ( 3  P E R  O R D E R )
Shrimp Tempura Tacos • 22
Red and green cabbage slaw, pickled red
onion & habañero
Pulled Pork Tacos • 21
Braised pork shoulder, pineapple chutney,
avocado sauce
Veggie Tacos • 19
Cauliflower, quinoa, red pepper, red onion,
zucchini, yellow squash, avocado and serrano
sauce

SIDES • 9
Fingerling Potatoes, Spinach, Mashed
Potatoes, Asparagus

A gratuity of 20% will be added to parties of 6 or more.



S A L A D S
Add| Chicken/Shrimp $7, Salmon/Steak $8

Beet & Burrata • 19
Roasted red and golden beets, baby arugula,
toasted pistachios, extra virgin olive oil,
balsamic glaze
Winter Salad • 18
Baby spinach, endive, radicchio, gala apple,
roasted butternut squash, pepitas, pecans,
pomegranate seeds, dried cranberries, goat
cheese, apple cider dressing
Mediterranean Salad • 17
Romaine hearts, kalamata olives, chickpeas,
cherry tomatoes, cucumber, red onion, feta
cheese, red pepper, lemon oregano dressing
Arugula Salad • 17
Pecans, baby arugula, blood oranges, sliced
red onion, pomegranate seeds, goat cheese,
red wine vinaigrette

S A N D W I C H E S
Steak Sandwich • 27
Grilled skirt steak, grilled onions, pesto aioli,
baby arugula, Brie cheese
Tuna Wrap • 26
Spiced Ahi Tuna, avocado, asian slaw, pickled
ginger & wasabi aioli in a flour wrap
Chicken Sandwich • 26
Chicken cutlet, tomato confit, spicy chili paste,
baby arugula, jalapeno lime aioli, French
baguette
Short Rib Grilled Cheese • 28
Brie cheese, caramelized onions, garlic aioli,
sourdough bread
Sriracha Chicken Wrap • 23
Sriracha spiced chicken, sautéed peppers,
onion, Monterey Jack cheese, sliced avocado,
chipotle honey aioli, field greens, sun dried
tomato wrap

B U R G E R S
All of our Black Angus beef burgers are an 8oz special
short rib, chuck blend. Served on a brioche bun with
hand cut fries or mixed greens.

Bourbon Bacon Jam Burger • 26
Vermont white cheddar, caramelized onions,
Widow Jane Bourbon bacon jam
French Onion Soup Burger • 26
Gruyere cheese, caramelized onions, garlic
aioli
Veggie Burger • 19
Quinoa, corn, spinach, broccolini, avocado
spread
Turkey Burger • 20
Fresh mozzarella, tomato jam, baby arugula

E N T R É E S
Roasted Chicken • 30
Roasted half chicken, mashed potatoes, grilled
asparagus, pan jus
Braised Short Rib • 42
Sweet potato puree, roasted Brussel sprout,
Demi glace
NY Strip • 46
16 oz NY Strip, roasted fingerling potatoes,
chimichurri butter
Truffle Tagliatelle • 29
Porcini mushroom cream sauce, parmigiano
reggiano
Salmon • 32
Pan seared salmon, roasted butternut squash,
broccolini, peppers, Swiss chard, butternut
squash sauce
Red Snapper • 28
Pan seared, artichoke hearts, heirloom
fingerling potatoes, red pepper coulis
Scallops • 38
Pan seared Sea scallops, creamy orzo, sage
butter


