VIS
FIRST

DUNGENESS CRAB RANGOONS

apricot duck sauce 14

APRICOT HONEY WHIPPED RICOTTA
grilled sourdough toast 12

SHRIMP COCKTAIL

preserved lemon cockeail sauce 17

CALAMARI

fried & served with a sweet chili aioli 13

SOUP & SALAD

PorTAaATO & LEEK Sour
bacon & fried sage 9

ALL THE ONION Sovur )
red, cipollini, yellow & pearl onions, leeks & shallots with brioche croutons, cooper sharp & smoked gouda cheese 10

HOUSE SALAD

‘? mixed greens, heirloom cherry tomatoes, carrots , persian cucumber, pickled red onion & matchstick potatoes with cashew dill dressing 9

CAESAR SALAD

romaine hearts, croutons, Grana Padano 10

ENTREE

SHRIMP & SCALLOP SAMBUCA
pappardelle pasta & sambuca blush sauce 33
GINGER & SOY GLAZED SALMON
basmari rice, asparagus 29

BoNE-IN PoRrRK CHOP
apple hot honey glaze, bacon, potato puree, asparagus 30

CrRAB CAKES

potato puree, asparagus, & tartar sauce 36

VEAL SCHNITZEL

mushroom stroganoff sauce, herb spaetzle & asparagus 31
RoTrsseRIE" STYLE AIRLINE CHICKEN
chicken demi-glace, potato puree, asparagus 26
CAULIFLOWER STEAK
chimichurri, grilled asparagus, basmati rice 25
8 oz CeENTER CuT FILET MIGNON

veal demi-glace, potato puree, asparagus 48

14 0Z NEW YORK STRIP
white truffle butter, potato puree, asparagus 41

PR ﬁ

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE RISK OF FOODBORNE ILLNESS
A 3% TRANSACTION FEE WILL BE APPLIED ON CREDIT CARD PAYMENTS. DEBIT CARDS ARE EXEMPT FROM FEE. AN ATM IS AVAILABLE.




