
 

 

 
DEVILED EGGS 

Pickled Mustard Seed / Coppa Crisps 7 
 

MARCONA ALMONDS & OLIVES  
Rosemary / Black Pepper 8 

 
SEASONAL HUSHPUPPIES   

with Cranberry Aioli 7 
 
 

FLAKED SALMON SALAD 
Field Greens / Bay Leaf Vinaigrette  

Pickled Blueberry / Pickled Onion / Granola 14 
 

MIXED GREEN SALAD  
Honey-Shallot Vinaigrette / Marinated Tomato  

Chèvre / Toasted Almonds 12 
 

TOSSED CAESAR SALAD  
Romaine Hearts / White Anchovy / Parmesan  

Buttered Crouton 12 
 

SEASONALLY INSPIRED SALAD  
Please Enquire on Our Current Feature 13 

 
TRUFFLE POTATO SOUP 

Fried Potato / Crispy Leek / Scallion Crème Fraiche 9 
 

SEASONAL SOUP 
Please Enquire on Our Current Feature 9 

 
SOUP & SALAD COMBO  

 Cup of Soup and a Small Caesar or  
Mixed Green Salad 13 

 
*add-on: Shrimp 9 | Chicken Thighs 7 | NY Strip 9 

 
 

SALADS &  SOUPS 

PASTRAMI REUBEN  
House Kraut / Thousand Island 
Mustard / Gruyere / Local Rye 

House Potato Chips 16 
 

LOCAL WAGYU BURGER  
Bacon Jam / Pickled Red Onion  
Iceberg / Brioche Bun / Fries 16 

 
CUBAN SANDWICH 

Tasso Ham / Braised Pork / Swiss / Pickles / Mustard  
Cuban Bread / House Potato Chips 15 

 
FRIED CHICKEN THIGH SANDWICH 

Honey Aioli / Cucumber Quick Pickles / Ciabatta Bread / Slaw 
House Potato Chips 15 

 
*add a fried egg to any sandwich: 2 

MAIN PLATES  

MORGAN RANCH WAGYU BEEF 
Braised Shiitake / Confit Baby Potato / Grilled Broccoli  

Pomme Puree 
7oz. Collar 34 / 12oz. Striploin 55 

 
TRUEBRIDGE FARMS PORK LOIN 

Sweet Potato / Carrot / Pickled Turnip / Braised Pork Belly 27 
 

PCF CRISPY CHICKEN ROULADE 
Pickled and Pureed Butternut Squash 

Roasted Pear / Sautéed Kale 29 
 

HOUSE-MADE GNOCCHI 
Local Oyster Mushrooms / Vegetable Bolognese  

Hearty Greens / Seasonal Pickles / Pecorino Romano 25 
*add Salmon 12 | Chicken Thighs 7 | NY Strip 9 

 
FAROE ISLAND SALMON 

Crème Fraiche Spätzle / Roasted Fennel / Radish 28 
 

SHARED PLATES 

CHARCUTERIE BOARD  
Artisan Meats / Pickles & Preserves / House Mustard  

Grilled Bread 17 
*add artisan cheese: 6 per selection 

 
VEGETABLE FLATBREAD  

Chickpea and Onion Spread / Charred Broccoli  
 Pepper Duet / Local Feta / Crispy Onions 13 

*add shaved prosciuttio di parma or chicken confit 5 
 

CRISPY CHICKEN WINGS  
Scallion / House Carolina BBQ 14 

*add char buffed 3 
 

MUSSELS & LINGUINI 
Lemon Buerre Blanc / Arugula / Grana Padano  

Grilled Bread 15 
 

PORK & BEANS 
Crispy Pork Belly / White Bean Cassoulet / Tasso Ham  

Compressed Apple 14 
 

CLASSIC RISOTTO 
Arborio Rice / Maitake Croquette / Orange / Grana Padano 14 

 
ROASTED BONE MARROW 

Celery / Parsley / Pickled Garlic / Micro Greens 
Toasted Bread 19 

 

SNACKS 
CRISPY POTATO WEDGES  

Lemon Pepper / Parmesan / Roasted Garlic Aioli 6 
 

HOUSE-MADE HUMMUS  
with Vegetable Crudités 8 

 
FRIED BRUSSELS SPROUTS  

Fish Sauce Mayo / Cashew Praline 8 
 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of foodborne illness, especially if you have certain medical conditions.  

A Service Charge of 18% will be applied to any unclosed guest checks. 


