
Starters
Wild Mushroom Soup	 9
portobello, shiitake, brandy

Goat Cheese Flat Bread	 10
caramelized onion and arugula

Salmon & Avocado Tartare	 11
soy-wasabi citronette, wonton crisps

Crispy Calamari & Zucchini	 11
fried lemon, sweet onion, basil aioli

Toasted Ricotta Gnocchi	 11
Italian parsley, parmesan cheese, white truffle crèma

Grilled Octopus	 12
cucumber-olive salad, Fresno chilies, Greek yogurt

Balsamic Prawns	 10
burst tomatoes, scampi sauce, ciabatta

Roasted Mushrooms	 9
goat cheese, organic grits, sunny up egg

Risotto Croquettes	 9
mozzarella, bacon, saffron, spicy braised tomato sauce

Salads
Bibb Lettuce Salad	 8
fine herbs, red wine-lemon vinaigrette

Asparagus Salad	 10
frisee, fennel, spring onion, parmesan, truffle vinaigrette

Beet Salad	 10
string beans, almonds, dry aged ricotta, Dijon vinaigrette

Sunflower Salad	 9
mache, sprouts, toasted sunflower seeds, 
baby bell peppers, julienne carrots, chili vinaigrette
 
 
Large Salads
Roasted Chicken Salad			   17
baby spinach, endive, bacon, blue cheese, apple, 
pickled shallots, sherry vinaigrette

Steak Salad	 19
organic arugula, goat cheese, red onion, tomatoes, 
shoe string potatoes, balsamic vinaigrette

Seared Tuna Salad Niçoise	 21
roasted peppers, capers, olives, 
hard-cooked eggs, Dijon potatoes

Pasta & Risotto
Goat Cheese Ravioli		  16
pecorino romano, pink peppercorn sauce, tarragon

Spaghetti					     18
Gulf shrimp, Roma tomatoes, hot chilies, basil, arugula

Fettuccini				    17
chanterelle mushrooms, mascarpone, white truffle oil

Artichoke Risotto	 18
spring peas, taleggio, lemon, mint

Classics
Big Pot Of Mussels				    18
tarragon, riesling, Dijon mustard, rosemary fries

Veal Milanese				   20
mozzarella, baby arugula, roasted cherry tomatoes, balsamic

Roasted Natural Chicken			   19
whipped potatoes, caramelized shallots, brandy jus

Seafood
Roasted Salmon			   20
artichoke puree, grilled asparagus, dill vinaigrette

Seared Ahi Tuna				    23  
caramelized cauliflower, shiitake mushrooms, 
baby spinach, lemon-herb butter

Roasted Cod	 21
pearl cous cous, Spanish chorizo, lobster reduction

            

Meat
Grilled Pork Chop		   19
sautéed fennel, tomato, roasted poblano, bacon sauce
 	
Steak Frites				     23
marinated hanger steak, rosemary fries, bearnaise sauce

Grilled Filet Mignon			   29
potato croquette, fried onion, bordelaise

Braised Beef Short Rib			   23
baby portobello, potato coins, pearl onions, cabernet sauce

Chef de Cuisine Jason Heiselman

A 20% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE

Sides
whipped potatoes	 5
spicy garlic broccoli	 5
sautéed spinach	 5
rosemary fries		  5
string beans  & toasted almonds	 5
potato croquette	 5
grilled asparagus	             5

Daily Plates 
Monday - Fried Chicken & A Beer 	 15
Tuesday - Lamb Osso Bucco		 20
Wednesday - Fisherman’s Stew	 21
Thursday - Fancy Fish & Chips	 19
Friday - Fish Of The Day 		  MP
Saturday - Chef’s Choice 		  MP
Sunday - Frites Night 		  15
	       hanger steak
	       salmon
	       big pot of mussels

Jane Burger
special sauce, white cheddar, 
double smoked bacon, fries

15

Eating raw or undercooked fish, shellfish, eggs, or meat increases the risk of foodborne illnesses.  
Please alert your server of any food allergies, as not all ingredients are listed on the menu


