
We proudly work closely with our suppliers to source fresh and wherever possible local ingredients, including sustainable seafood 

  

 

 

 

 

 

TO BEGIN 

CAESAR SALAD                      18-  

Maple bacon, parmesan crisps 

 

BURRATA                            26- 

Fresh pear, prosciutto, balsamic 

pearls, basil, Calabrian chiles + 

sourdough   

 

BRIE                     24- 

Filo wrapped -Blueberry ginger 

jam, pistachios, garlic confit + 

pomegranate onion marmalade   

 

CROSTONE         19- 

Grilled sourdough, herb roasted 

field mushrooms, goat cheese + 

balsamic reduction  

 

SCALLOPS          27- 

Pork belly, apple squash puree + 

apple relish + apple crumble  

 

HARISSA SHRIMP     26- 

Moroccan butter bean ragout + 

grilled sourdough  

 

TUNA POKE   26- 

Crispy rice cake, sweet soy 

marinated tuna, kiwi, avocado, 

sprouts + sriracha aioli            

 

KOREAN CAULIFLOWER          23-  

Gochujang, crushed cashews 

bean sprouts, cilantro  GF  DF 

 
MUSSELS PROVENCAL              24- 

Tomatoes, shallots, garlic, herbs, 

white wine + toasted garlic 

sourdough  

 

                      

MAINS 

   TAGLIATELLE                       28- 

Wild boar ragu +  shaved 

Manchego cheese   

 

RISOTTO                            38- 

Seared scallops, asparagus, 

leeks + hen of the woods 

mushrooms 

                                        

   RAVIOLI                               28- 

Spinach + ricotta, pesto rose 

sauce 

    

   RABBIT                                30-              

   Cavatelli, braised rabbit,  

   asparagus, morel mushrooms +  

   cherry tomatoes, thyme beurre  

   blanc + lemony mascarpone 

  

   CABERNET BRAISED BEEF    

   SHORT RIB                            48-  

   Whipped Yukon mashed,                

   Chili garlic broccolini +             

   shallot marmalade                          

 

   ARCTIC CHAR                   36-                                       

   Lemon caper beurre blanc 

   Roasted red pepper + leek farro,  

   haricots verts 

 

   CHICKEN ROULADE              36-                           

   Chicken breast stuffed with  

   prosciutto, fontina cheese +   

   spinach.  Lemon parmesan  

   fregola with asparagus + Jus  

   gras 

    

   MUSHROOM WELLINGTON 

   Field mushrooms, kale + roasted   

   sweet potato wrapped in puff  

   pastry. Moroccan butter bean  

   ragout + kale                      38-  

  *vegan                                                                                  

                                                

 

 

 

PLANKS 

 

Assorted meats, cheeses 

and accompaniments  

For 2               36- 

For 4               52- 

 

 

FROM THE GRILL   
 

STEAK FRITES                         48- 

10 oz. NY Striploin, café de Paris 

butter + truffle parmesan frites   

 

FILET MIGNON                        49- 

6 oz bacon wrapped tenderloin, 

Asparagus, demi + 1000 layer 

potato: crispy prosciutto, chives, 

parmesan aioli + grated grana 

padano.  

 

BURGER                                 29-  

Bison & boar, double smoked 

bacon, shallot marmalade, brie, 

roasted garlic aioli, arugula  + side 

of choice           

 

TOMAHAWK                           MP 
(serves 2-3 ppl) 

40 oz bone in rib eye 

choice of 3 sides   

 

SIDES 

TRUFFLE PARMESAN FRITES         13- 

CAESAR SALAD                                 11- 
GRILLED ASPARAGUS                      18- 

Burrata, spiced pistachios, house 

vinaigrette, lemon zest + chili oil   

1000 LAYER POTATO                      15- 
Crispy prosciutto, chives + parmesan 

aioli + grated Grana Padano  

KUNG PAO   BRUSSEL SPROUTS   18-       
Pork belly, cashews + chilies    

MOROCCAN BUTTER BEAN  

RAGOUT                                            12- 


