
	
	

	
	

Appetizers 
 

F r i e d  C a l a m a r i  1 3 . 5  
Sweet Chili Aioli 

 
S t e a m e d  L i t t l e n e c k  

C l a m s  Ģ 1 7 . 5  
Pigeon Peas, Soffrito, Coppa,  

 
F l a t b r e a d  1 0 . 7 5  

Dried Fig Chutney, 
Prosciutto di Parma, 

Pt. Reyes Bleu Cheese, Arugula 
 

S p a n i s h   
M u s h r o o m s  9 . 7 5  

Cremini Mushrooms, White Wine, 
Lemon, Garlic, Butter with  

Grilled Levain Bread 
 

S m o k e d  T r o u t  P a t e  
1 1 . 5  

Hard Egg, Pickled Red Onion, 
Tobiko, Red Radish,  
Toasted Baguette  

 

L a m b  S l i d e r s  1 3  
Lamb, American Kobe Beef, 

Harrisa Aioli, Apricot Chutney, 
Brioche Buns 

 
C r a b  C a k e s  1 6  

Stone Crab Cakes,   
Remoulade Sauce 

 
W o n  T o n  T a c o s  1 1  
Fried Rock Shrimp, Shredded 

Cabbage, Cilantro Aioli 
 

E v e r y t h i n g  H u m m u s  
1 0   

Grilled Naan Bread 
 

A r t i s a n  C h e e s e  
F l i g h t  Ģ 1 6 . 5  

Shropshire Bleu, Marin French 
Truffle Brie, Bellwether 

Blackstone, Honey Comb and 
Dried Fruit 

 
S o u p  D u  J o u r  

C u p  7 . 5  �  B o w l  8 . 5  
Made Fresh Daily 

 

Salads 
 

K a b o c h a  S q u a s h  S a l a d  Ģ 
8 . 5  

Baby Kale, Pepitas, Pomegranate 
Seeds, Pomegranate Vinaigrette 

 
C h i o g g i a  B e e t  S a l a d  Ģ 

9 . 5  
Baby Arugula, Pickled Golden 
Raisins, Goat Milk Feta, Sliced 

Almonds, Honey Dijon 
Vinaigrette 

 

C a e s a r  S a l a d   
S m a l l  9  |  L a r g e  1 2  

Hearts of Romaine, Pecorino 
Romano, Croutons, with House-

Made Caesar Dressing (1,2) 
add Chicken 4 | add Shrimp 6 

  
 

  
F a r m h o u s e  S a l a d  8 . 5  

Shaved Radish, Cucumber,  
Grape Tomato, Black Olive, 

Croutons, Tarragon Ranch 
 

S h r i m p  L o u i e  Ģ 1 8 . 5  
Hearts of Romaine, Bay Shrimp, , 

Asparagus, Grape  tomato, 
Hardboiled Egg, Kalamata 

Olives 
 

U d o n  N o o d l e   
S a l a d  1 5 . 5  

Grilled Chicken, Snap Peas, 
Asparagus, Red and Yellow Bell 
Pepper, Green Onion, Cilantro 

Aioli, Ponzu 

 
 



	
	

	
	

Entrees 
 

• P a n  R o a s t e d  W i l d  I s l e  S a l m o n  2 8  
Arugula Pesto, Fingerling Potato with Caramelized Onion and  

Fennel, Baby Spinach, Fried Parsnips (1,2) 
 

• C i d e r  B r i n e d  P o r k  C h o p  Ģ 2 6 . 5  
Maple Bacon Chutney, Butternut Squash  

And Sage Risotto (1,2) 
 

C a b e r n e t  B r a i s e d  H a l f  C h i c k e n  Ģ 2 4  
Natural Jus, Smoked Apple Wood Bacon, Cipollini Onion, Cremini and  

Trumpet Royale Mushrooms, Green Onion Mashed, Seasonal Vegetable 
 

F i s h  &  C h i p s  1 7 . 5  
Sierra Nevada Beer Battered Cod, Hand  

Cut Fries, House Made Tartar Sauce 
 

Grilled Chicken Sandwich 15.5 
Bosc Pear, Smoked Gouda, Apple wood Bacon, 

 Tomato, Arugula, Rosemary Aioli on a Ciabatta Bun 
 

• American Kobe Burger 16 
Sharp White Cheddar, Iceberg, Red Onion,  

Pickles, Tomatoes, Brioche Bun and Hand Cut Fries (1,2) 
 

C a j u n  S h r i m p  a n d  A n d o u i l l e  S a u s a g e  Ģ 2 4 . 5  
Spiced Tomato Sauce, Chard, Pecorino Romano -Chive Polenta Cake 

  

M u s h r o o m  R i s o t t o  Ģ 1 7  
Trumpet Royale and Cremini Mushrooms, Roasted Cauliflower,  

Leeks, Arugula, Fried Yams, Pecorino Romano 
 

B r a i s e d  S h o r t  R i b  T a g l i a t e l l e  2 6  
Cremini and Trumpet Royale Mushrooms, Arugula, Pecorino Romano 

 

F i s h  o f  t h e  D a y  A . Q .  
 

G r i l l e d  N e w  Y o r k  S t e a k  Ģ  3 4  
Certified Angus Beef, Porcini Mushroom Butter with Roasted  

Garlic Mashed Potatoes, Seasonal Vegetables 
 

S e a f o o d  C i o p p i n o  Ģ 2 8 . 5  
Fresh Fish, Little Neck Clams, P.E.I. Mussels, Scallops, Jonah Crab Claws and Prawns 

 
  

Gr i l l e d  1 6  o z  R i b - E y e  S t e a k  Ģ  3 8 . 5  
Certified Angus Beef, with Potato Aligot,  

Seasonal Vegetables  
 
 

Executive Chef Julian Vasquez *  Sous  Chef  Heather Santiago *  Restaurant Manager Robert Smith 
 

Ģ Gluten Free  
 

    1 ,  S erved  raw  or undercooked  or  conta ins  raw  or  under  cooked  ingred i ents  
•  I t e m s  I n c l u d e  C a e s a r  D r e s s i n g  ( R a w  E g g s ) ,  C o o k e d  t o  o r d e r  -  

•   K o b e  B u r g e r ,  P a n  R o a s t e d   S a l m o n  A n d  P o r k  C h o p     
    2 ,  C onsum ing raw  or under  cooked ,  m eat ,  Poultry ,  s eafood ,  shell f i sh  or  eggs  

M ay increase  your r i sk  of  foodbourne  i l lne s s                         1/24/18 

	
	
	
	
	


