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

  

 

 

 

TO BEGIN 

ONION SOUP 18-       

Melted Gruyere + Emmental 

cheese, glazed onions, croutons, 

rich beef broth  

 

CAESAR SALAD                      18-  

Maple bacon, parmesan crisps 

 

BEET SALAD                            20- 

Roasted beets, persimmons, 

whipped goat cheese, sweet 

pecans + citrus vinaigrette  

 

BURRATA     24- 

Delicata squash, pickled field 

mushrooms, chestnuts, crispy 

sage, balsamic pearls,+ sourdough 

fettunta   

 

CROSTONE         19- 

Grilled sourdough, herb roasted 

field mushrooms, goat cheese + 

balsamic reduction  

 

SCALLOPS          27- 

Pork belly, apple squash puree + 

apple relish + apple crumble  

 

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, butternut 

squash + field mushrooms 

                                        

   RAVIOLI                               28- 

Spinach + ricotta, pesto rose 

sauce 

    

   CABERNET BRAISED BEEF    

   SHORT RIB                            48-  

   Whipped Yukon mashed,                

   Chili garlic broccolini +             

   shallot marmalade                          

 

   ARCTIC CHAR                   36-                                       

   Lemon caper beurre blanc 

   Roasted sunchokes + haricots  

   verts 

 

   COQ AU VIN                      36-                           

   Chicken breast, mashed    

   potatoes, cippolini onions,    

   cremini mushrooms, heirloom          

   carrots, lardons  + red wine jus 
    GF 

 

   BRAISED LAMB SHANK   46- 

   Whipped Yukon mashed,  

   haricots verts +  amaretto  

   gremolata 

 

   MUSHROOM WELLINGTON 

   Field mushrooms, kale + roasted   

   sweet potato wrapped in puff  

   pastry. Roasted garlic hummus,  

   spiced heirloom carrots, melted 

    leeks Harissa + Delicata squash   

  *vegan                                          38-  

                                                

 

 

 

 

 

 

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, 

Aligot potatoes, broccolini, crispy 

leeks + demi glace  

 

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- 
SPICED HERILOOM CARROTS        14- 

Roasted garlic hummus, melted leeks 

+  Harissa   

PARMESAN DELICATA SQUASH   14- 
KUNG PAO   BRUSSEL SPROUTS   18-       
Pork belly, cashews + chilies    

 


