
 

v = vegetarian, gf = gluten free 

*Eating raw or undercooked fish, shellfish, eggs or meat could be hazardous to your health.  

18% gratuity is added to parties of 6 or more. 100% of all gratuities will be 
 paid to the service staff. We kindly ask that you refrain from using your cell phone  

or any other loud device that could potentially disrupt other guests.  
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< B e g i n n i n g s >  
 

Roasted Cauliflower Bisque  walnut pistou, brown butter breadcrumbs v   
 | cup 6 | bowl 10 | 
Avocado Toast  smoked salmon, pickled radish  9 
Steamed Clams smoked tomatoes, cannellini beans, herbs, grilled bread  13 
Lamb Sliders tomato chutney, tzatziki, arugula, frites  13 
Baby Lettuce  carrot, radish, cucumber, chervil vinaigrette  11 vegan, gf   

Rainbow Salad  lacinato kale, baby carrots, chioggia beets, green chickpeas,  
pistachios, coriander yogurt dressing  12 v, gf   
Chop-Chop*  romaine, cucumber, red onion, grape tomatoes, salumi,                           
fried chickpeas, parmesan, medium egg, creamy garlic vinaigrette  14 gf   
 

 < add to salad:  chicken +4 | salmon, tuna*, shrimp or steak* +6 >  
 

< B e t w e e n  B r e a d >  
 

Mediterranean Melt  fresh burrata cheese, grilled red pepper, zucchini,  
red onion, olive tapenade, basil  13 v          
 | chicken +4 | steak* +6 |   
Turkey Club*  bacon, lettuce, tomato, avocado, roasted garlic aioli  14 
Chicken Salad Sandwich  pulled chicken breast, crème fraiche, tarragon,  
pickled grapes, fennel  14 
Italian Sausage Grinder  house made hot italian sausage, sautéed peppers,  
onions and rapini, marinara, fresh mozzarella  15  
Steak Sandwich*  taleggio cheese, melted red onion, watercress,                               
horseradish aioli  18 
Burger*  swiss cheese, pickled onions, mama lil’s peppers, arugula,                                                               
cornichon aioli  18   
 | sub vegan burger | sub chicken | bacon +2 | egg +2 |   

Featured Sandwich*  our culinary team’s specialty sandwich creation that highlights 
unique local ingredients  MP  
 

 < sandwiches include:  hand-cut frites, baby lettuce, “halfsies” or cup of soup (+2 ) >  
 

< M a i n s >  
 

Farro Risotto  wild mushrooms, radicchio, idiazábal cheese  18 v 
Tuna Niçoise*  rare ahi, green beans, tomatoes, medium boiled egg,                     
rainbow potatoes, marinated olives, roasted garlic aioli  18 gf  
Halibut  polenta, mango corn salsa, cilantro creme fraiche  36 gf   
Moroccan Chicken  chickpeas, zucchini, tomatoes, green olives,                                 
cilantro-yogurt sauce  26 gf   
Wild Boar Bolognese  fresh tagliatelle, pecorino, herbs  24 
Steak Frites*  marinated coulotte, roasted garlic aioli, curry ketchup  18 gf   
 

< S w e e t >  
 

Warm Apple-Cranberry Crisp  cinnamon chantilly  8 v  | vanilla ice cream +3 | 

Chocolate Pot de Crème  shortbread, whipped cream, smoked sea salt  7 v 
Doughnuts (2) cinnamon mascarpone, seasonal jam  5 v  
Ice Cream or Sorbet  vanilla, chocolate and seasonal flavors  6 v, gf   
Berries  pine syrup  7 vegan, gf   

LUNCH 


