
BEGINNINGS 

Two Day Roasted Beets           15 
Watermelon Radish, Smoked Honey Whipped Chevre, Toasted Walnut Crumble,  
Fire Streak Mustard, Lemon Fluid Gel 
 

House Bruschetta            13 
Spring Onion Ricotta and Pancetta Black Olive Tapenade, Mustard Greens 
 

Risotto              15 
Chanterelles and Blueberries, Fresh Thyme 
 

House Made Ricotta Gnudi           15 

Parmesan Brown Butter, Ramp Pistou, Anaheim Chile 
 

Seared Sea Scallop           16 
Blood Orange Buerre Noisette, Roasted Leeks, Tender Marble Potatoes   
 

  

HOUSE CHARCUTERIE 
Daily Selections            15  
Charcuterie, House Made Terrines, Rillette, Pate, Artisanal Cheeses, Mustards, House Made Pickled Veg, Flat Bread  
 

House Cured Fennel Salmon          16 
Crème Fraiche, Beet Shallot Relish, Fried Capers 
 

House Made Air Dried Wagyu Bresaola        18 
Baby Arugula, Parmesan, Balsamic Reduction 

 

SOUP 
Heirloom Tomato, Melon & Garden Chili Gazpacho      10 
Lemon Basil 
 

White Bean Veloute            12 
Crispy Prosciutto, Tomato Concasse   

 

SALAD 
Burrata Salad            15 
Port and Thyme Roasted Grapes, Heirloom Tomatoes, Basil Oil, Marcona Almonds 
 

Belgian Endive Salad           14 
toasted Walnuts, Fuji Apples, Blue Cheese Crumbles 
 

Arugula Salad            13  
roasted figs, Parmesan Reggiano, Pancetta, Compressed Pears 

 

ENTREES  
Footprints Farm Seared Chicken Breast        34  
Italian Sausage and Roasted Garlic and Date Couscous, Caramelized Spring Onion, Melted Cherry Tomatoes, Sherry Jus 
 

Elysian Fields Pan Seared Lamb Loin         40  
Curried Peas, Preserved Lemon Shallot and Nicoise Olive Relish, Goat Cheese Gallette 
 

House Made Duck Confit          36 
Pan Seared Quarter, Pinot Noir Reduction, Beluga Lentils, Wilted Arugula, 
 

Filet of Ribeye            39 
Marinated in Garlic Oil and Smoked Paprika, Montpellier Butter,  
Lyonnaise Marble Potatoes, Madeira Reduction 
 

36 Hour Roasted Porchetta          37 
Fresh Cherries & gastrique, Salad of Cured Fennel, Celery Hearts & Lemon Confit, Crispy Sunchokes  
 

Chilean Sea Bass            35  
Smoked Tomato Broth, Grilled Broccoli Rabe, Wild Rice Croquette 
 

Pan Seared Ora King Salmon          35 
Stone Ground Pepita Pesto, Burnt Cucumber, Ramps, Moutard Rouge, Sautéed Morel 

*Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk Of Food Borne Illness     10.15 


