
         
    
      

 

Artisan Bread & Salted ButterArtisan Bread & Salted Butter

Starters
 

Mediterranean Greek SaladMediterranean Greek Salad
 gf,v gf,v

romaine | tomato | cucumber | red onion | feta cheese 
pepperoncini | kalamata olives | citrus-oregano vinaigrette

 
Toasted Cheese Ravioli Toasted Cheese Ravioli   

marinara | parmesan | basil aioli 
 

Burrata & Heirloom Tomato Caprese Burrata & Heirloom Tomato Caprese gfgf  
aged balsamic | imported burrata | arugula & basil salad | basil vinaigrette aged balsamic | imported burrata | arugula & basil salad | basil vinaigrette 

  
Spanish Octopus & Chorizo Spiced Pork BellySpanish Octopus & Chorizo Spiced Pork Belly

 gf gf

aged chorizo & potato | salsa verde | charred tomato | lime & hibiscusaged chorizo & potato | salsa verde | charred tomato | lime & hibiscus

Beef Kebabs (Souvlaki)Beef Kebabs (Souvlaki) gf gf  
beef strip | cucumber salad | feta | tzatziki | harissa aioli

Fava Bean FalafelFava Bean Falafel
charred eggplant baba ganoush | pickled cucumber | dill & mintcharred eggplant baba ganoush | pickled cucumber | dill & mint

 Entrées 
Chef’s CatchChef’s Catch

ever-changing feature highlighting locally sourced seasonal seafood & produce

*Grilled Lamb Porterhouse *Grilled Lamb Porterhouse gfgf

creamy feta & spinach polenta | broccolini | brandy peach jus

Pork Tenderloin Pork Tenderloin gfgf

pancetta apple hash | garlic spinach | charred apple puree | calvados & mustard jus 

Creamy Basil Tortellini with Chicken Creamy Basil Tortellini with Chicken 
grilled chicken breast | tomato & basil sauce | parmesan

 
*Beef Filet Beef Filet gfgf  

roasted fingerling potatoes | crispy brussels sprouts with apple balsamic | harissa aioli | red wine demi

Seared Salmon Seared Salmon gfgf  
sweet corn & sorghum sofrito | tomato & shallot marmalade | charred broccoli

Curry Cauliflower RiceCurry Cauliflower Rice
 gf,v gf,v

lentil emulsion | black garlic | crispy chickpeas | lime & coconut “yogurt”
choice of: shrimp | chicken | vegan “chicken” 

Desserts 
Warm Peach Cobbler Warm Peach Cobbler gfgf

honey basil gelato | cinnamon oat crumble

Sorbetto TrioSorbetto Trio
 gf gf

seasonal sorbets | local berries | citrus zest

Flourless Chocolate CakeFlourless Chocolate Cake
 gf gf

raspberry | vanilla chantilly | cocoa nibs

Mascarpone & Blueberry Lemon CheescakeMascarpone & Blueberry Lemon Cheescake
limoncello & blueberry compote | blueberry coulis

Tiramisu  Tiramisu  
kahlua chantilly  | coffee anglaise

Vegan & Gluten Free Tiramisu available upon request Vegan & Gluten Free Tiramisu available upon request 

*COOKED TO ORDER, CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR  *COOKED TO ORDER, CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR  
RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

** Please be advised that our food may come in contact or contain peanuts, tree nuts, soy, milk, eggs, wheat, shellfish, fish, or sesame. ** Please be advised that our food may come in contact or contain peanuts, tree nuts, soy, milk, eggs, wheat, shellfish, fish, or sesame. 
Please ask your server if you have any concerns.**Please ask your server if you have any concerns.**

V = dishes that are or may be prepared veganV = dishes that are or may be prepared vegan
GF = dishes that are or may be modified to be gluten friendlyGF = dishes that are or may be modified to be gluten friendly


