
9-20-23 

  

 
 

Menu 

 
Warm Crispy Tuna Roll with Avocado     $16.00 
 
Warm Potato Chips with Smoked Paprika     $12.00 
 
Tuna Tartar Taco with Avocado & Pico de Gallo (2 pcs)   $13.50 
 
Field Lettuce Salad with Goat Cheese & Lemon Vinaigrette   $14.00 
 
Piggies in a Blanket with Dijon Mustard Sauce (all beef)   $14.00 
 
Coconut Shrimp with Dijon Mustard Sauce     $16.50 
 
Tempura Shrimp with Yuzu & Chili with Scallions    $16.50 
 
Crispy Brussels Sprouts with Harissa Yogurt & Lime    $13.50 
 
Salmon Belly served Warm Togarachi & Orange with Cucumber Noodles $16.50 
 
Tuna Crudo Sicilian Compote with Anchovy & Capers Pickled Fennel  $18.50 
 
French Onion Soup Gratinee, Sherry & Gruyere    $15.00 
 
Butternut Squash Bisque Pumpkin Seed Oil     $13.00 
 
Charcuterie Platter – Pate, Prosciutto, Sopresata, Cheese   $24.00 
 
Griddled Double Cheeseburger, Chili Onions & Special Sauce   $18.50 
 
Fried Chicken Sandwich Spicy Mayo & Cucumber Pickle   $18.00 
 
Spicy Rigatoni ala Vodka with San Marzano Tomatoes & Crema  $24.50 
 

Braised Short Ribs of Beef with Potato Puree & Red Wine Glaze  $35.50 
 
Pan Roasted Chicken with Mash Potatoes & Vegetables, Chicken Jus  $29.00 
 
Fresh Pasta, Today’s Specialty      $26.00 
 
Miso Glazed Cod with Snow Peas & Yuzu Chili    $29.50 

 
A Selection of Farm House Cheeses  
with Dried Fruit Compote & Toasted Baguette 
 

1 cheese        $7.50 

3 cheeses        $15.50 

5 cheeses        $24.00 

 
Something Sweet 
 

Ice Cream Sundae with Chocolate Ganache & Crème Chantilly   $12.50 

Today’s Layer Cake       $12.50 

Crème Caramel with Exotic Fruits      $12.50 

 
 
*If you have a food allergy, please speak to the owner, manager, chef, or your server. 
 


