
Seafood Chowder
cod, salmon, mussels, root vegetables, bacon, fine herbs

17

Mussels
dill cream sauce, white wine & garlic, grilled lemon,

nori buttered toast
20

Tuna Tartare
shallots, avocado, sesame soy, dynamite sauce, lime, sesame seeds, 

crispy flour tortilla
22

Seared Scallops
carrot purée, roasted pecans, kale, chili butter 22

Honey Glazed Pork Belly
apple fennel slaw, whipped lemon ricotta, cucumber water,

 roasted pistachios
22

Beef Tartare & Frites
capers, shalotts, whole grain mustard, fermented 

tomato & chili emulsion, burbon & bone marrow ailoi
24

Snacks

Starters

Served 
4pm Daily

Dinner Menu

Beet Salad
roasted beets, arugula, pickled pears,

 cranberries, goat cheese, roasted squash, 
toasted hazelnut crumble, honey 

balsamic dressing
17

Caesar Salad
romain hearts, crispy focaccia croutons, 

bacon, house dressing, parmesan 
17

Green Goddess Salad
mixed greens, cucumber, cherry tomato, 

shaved fennel, grilled corn, crispy chick 
peas, green goddess dressing

17

Salad

Onion Rings
salsa verde, harissa mayo

18

Truffle Fries
parmesan cheese, lemon aioli

15

Beetroot Arancini
goat cheese, squash purée, fennel

 aioli, fennel fronds
16

Garlic Parmesan Wings
chili truffle honey, house blue 

cheese dressing
22



Entree

Beef Burger
asiago cheese, parm chip, bacon, hennesy jus, bone marrow aioli, 

shallot jam, arugula, with fries
24

Tacos
beer battered cod or fried chicken 

pico de gallo, lime crema, jalapeno jam, purple cabbage slaw, 
pickled red onion

22

Seafood Pasta
shrimp, scallops, mussels, smoked parmesan cream sauce, pesto, 

confit lemon, kale, parmesan chips
38 

Seared Duck Breast
parsnip purée, roasted gnocchi, broccolini, maple mustard carrots, 

mushroom & orange duck jus
42

Seared Salmon
spicy miso fish broth, maple brown butter glaze, luilenne carrots,

 leeks, roasted corn, smashed potato
38

Pan Seared Chicken
mushroom risotto, roasted pumpkin seeds, roasted squash, mushrooms,

 brussel sprouts, whiskey thyme pan sauce
38

Grilled Striploin
roasted fingerling potoato, truffled turnip, french beans, 

peppercorn jus, crispy parsnip chips
45

WINE BY THE GLASS

Red
tom gore cabernet, lodi, california          14/60
granducato bersano, chianti, italy            13/60
bread & butter pinot noir, california      14/60
los moras organic malbec, argentina      13/55

White
wente morning fog chardonnay, california       13/55
albino armani pinot grigio, verona, italy            13/55
les jamelles, sauvignon blanc, france                13/55
tidal bay, l’acadie blend, nova scotia                    13/55

Rose/Sparkling
chateau beaulieu rose, southern france     13/55
torley hungaria,  sparkling, hungary           13/55


