
Tempura Mushrooms
dynamite sauce, chilies, sesame seeds, 

scallions, arugula, fresh herbs.
 20

Roasted Brussels
QV dayboil, honey, yuzu, chili 

nut crisp, parmesan
20

Seafood Chowder
cod, salmon, mussels, root 

vegetables, bacon, white wine cream
20

Mussels
shallots, garlic, cherry tomato, white 
wine, cream, green onions, parmesan

20

Tuna Tartare
shallots, avocado, sesame soy, 

dynamite sauce, yuzu, sesame seeds, 
crispy wontons

25

Pan Seared Scallops
 squid ink spaghetti, beetroot purée, 

capers, shallot, garlic, basil
23

Hoisin Glazed Pork Belly 
sweet potato purée, scallions, 

sesame seeds
23

Snacks

Starters

Dinner Menu
executive chef 

kevin foley

Caesar Salad
romaine hearts, crispy croutons, 
bacon, house dressing, parmesan 

18

Pickled Beet Salad
orange pepper mascarpone yogurt, 
craisins, arugula, toasted walnuts, 

herb oil, pickled carrot, honey 
balsamic dressing, goat cheese

18

Salads

Onion Rings
salsa verde, harissa aioli

18

Truffle Fries
parmesan cheese, bone marrow aioli

16

Arancini
spinach, artichoke & mozzarella 

stuffed, jalapeno jam, truffle oil, 
feta, brown butter mayo

19

Korean BBQ Wings
 soy peanuts, pickled ginger, 

sesame seeds, scallions, nori aioli
24



Entree

Specialty Coffee

ESPRESSO MARTINI
vanilla vodka, kahlua, chilled espresso

16

CARAJILLO
chilled espresso, licor 43, orange zest

16

IRISH COFFEE
hot coffee, jameson, sugar rim, chantilly 

cream, cinnamon
16

SPANISH COFFEE
hot coffee, eldorado 8, triple sec, 

kahlua, chantilly cream, sugar, nutmeg
16

Dessert

Beef Burger
bacon, asiago cheese, bone marrow aioli, shallot jam, 

parmesan chip, arugula, with fries
25

Tacos
beer battered cod or fried chicken, pico de gallo, 

purple cabbage slaw, chipotle aioli, crudo radish, with fries
25

Chicken Shawarma Salad
marinated chicken, roasted garlic hummus, cucumbers, 

cherry tomato, pickled red onion, olive, tzatziki, greens, 
crispy chick peas, feta cheese, pita

26

Pan Seared Chicken Breast
mushroom risotto, pumpkin seeds, goat cheese, 

roasted squash, smoked reduction, fig mustardo
38

Seared Salmon
 peppered parsnip purée, red wine braised fennel, leeks,

 fingerling potato, sundried tomato pesto, sweet carrot reduction
40

Miso Tuna Bowl
miso fish broth, rice noodles, marinated mushrooms, pickled beets,

 kimchi, sesame seeds, scallions, nori, dynamite sauce
40

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

fennel, kale, cherry tomato, confit lemon, parmesan chips
42 

Crispy Duck Breast
pan seared gnocchi, beet purée, honey & balsamic carrots, 

blueberry jus
45

Braised Short Rib
black garlic aligot, kale, cherry tomato, brown butter parsnips, 

tempura mushroom, crispy leeks, red wine peppercorn sauce
50

Black Forest Entremet
dark chocolate joconde, chocolate 
espresso mousse, cherry compote, 

mascarpone cream
14

Cannoli
brown butter caramel ricotta, whiskey 

poached pears, candied orange peel
14

Feature Creme Brulée
weekly featured flavor 

14


