
Vadouvan Coconut Mussels  18
French Curry, Basil, Coconut Milk, Chicken

Apple Sausage & French Bread
• *GF with out French Bread •

u Braised Cabbage  10
Pickled Fresno Peppers, Shoyu &

Preserved Lemon Vin Jaune

uÆ Gem Lettuce Salad  10
Blood Orange Vinaigrette, Pickled Shallot

& Parmesan

Brioche Rolls & Interesting Butter 
10

u New York Strip  42
Fire Roasted Strip, Fondant Potato,

Spinach Herb Emulsion, Shallot Petals &
Sauce Perigueux

u Dry Aged Duck Breast  48
Pan Seared Duck Breast with Foie Gras ,
Roasted Fennel, Blood Orange, Pickled

Mustard Seed & Demi

Braised Short Rib Agnolotti  32
House Made Pasta filled with Ricota, Bone

Marrow Bordelaise & Fresh Herbs

u Duck Frite  14
Shoe String Fries, Duck Confit, Bordelaise

& Fresh Herbs

u Ahi Tuna Crudo  18
Apple Ponzu, Green Apple Salsa  & Scallion

u Butternut Squash Bisque  12
Butternut Squash Bisque

Beef Tartare  18
Cornichons, Shallots. Chives, Sorghum

Cured Egg Yolk & Sourdough

Chef's Fresh Fish of the Day  MP
Sustainable Fish selection based on the

season & Chef's Mood!

u Chicken Breast Roulade  26
Spinach and Mushroom Stuffed Chicken,

Couscous & Dijon Cream

Pan Seared Scallops  MP
Farro, Sauce Soubisse & Roasted

Butternut Squash

Starters

Mains

Ground Lamb, Red  Dragon Cheddar, Caramelized Onions
Arugula, on Chef Phillip's Brioche Bun

with Shoe String Fries

Please consider when ordering ~in order to maintain the integrity of our dishes we do not substitute food items on entrée orders.
Modifications are potentially available based on food allergens.

If the dish you order is not as described on the menu & is not up to standards set by our chef we will correct the error. 
Any food or beverage that is prepared as described on our menu will not be removed from your check.

Lamb Burger   21


