
         
    
      

 

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 & Spiced Figs Burrata & Spiced Figs gfgf  
crispy pancetta | pomegranate | blush vinaigrette crispy pancetta | pomegranate | blush vinaigrette 

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

 gf gf

aged chorizo & potato | salsa verde | charred tomato | lemon gelaged chorizo & potato | salsa verde | charred tomato | lemon gel

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

AranciniArancini
butternut squash | braised fall mushroomsbutternut squash | braised fall mushrooms

 
 Entrées 

Chef’s CatchChef’s Catch
ever-changing feature highlighting locally sourced seasonal seafood & produce

Crispy Duck ConfitCrispy Duck Confit
parsnip | savoy cabbage | celeriac | red currant jus

Braised Pork Shank Braised Pork Shank gfgf

roasted root vegetables | sage apple 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  
lobster risotto | butternut squash & kale | tarragon butter sauce

Cauliflower “Steak”Cauliflower “Steak” gf,v gf,v

curry | lentil emulsion | black garlic | crispy chickpeas | pickled golden raisins
choice of: shrimp | chicken | vegan “chicken” 

Desserts 
Pumpkin Créme Brule Pumpkin Créme Brule gfgf

almond biscotti

Sorbetto TrioSorbetto Trio
 gf gf

seasonal sorbets | local berries | citrus zest

Flourless Chocolate CakeFlourless Chocolate Cake
 gf gf

raspberry | vanilla chantilly | cocoa nibs

Bananas Foster CheescakeBananas Foster Cheescake
rum caramel | caramelized bananas & white chocolate ganache

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


