
 
 

*These items may be served undercooked at customer request. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness. 

 Please be aware that our food may contain or come into contact with common allergens, such as dairy, eggs, soybeans, tree nuts, peanuts, fish, shellfish, sesame or wheat. 
Before placing your order, please inform your server if a person in your party has a food allergy. 

 

Small Plates 
 

MEDITERRANEAN 
CALAMARI 

Tajin seasoning, sweet banana 
peppers, mango-chili 

dipping sauce 
20 

 
 

 SHRIMP COCKTAIL 
Horseradish cocktail sauce,  

fresh lemon  
4.50 each 

 
 

FOCACCIA & ARTICHOKE 
DIP 

Garlic-butter grilled focaccia,                                     
creamy artichoke dip 

14 
Add Crab 6 

 
 

CRISPY SWEET RED CHILI 
CAULIFLOWER 

Crispy Garlic, Cusabi Sauce 
 16 

 

GRILLED OCTOPUS              
PULPO ala GALLEGA 

Spanish Olives, Fennel, Potato, 
Roasted Garlic, Paprika, Olive Oil 

18 
 
 
 

PEKING DUCK POTSTICKER 
 Black Garlic Molasses  

16 
 

 
Soups & Signature Salads 

 
CHEF’S SOUP OF THE DAY 

Cup 6 / Bowl 8 
 

 
FRENCH ONION SOUP 

House made beef broth, three onion blend, 
pumpernickel crouton, melted Swiss cheese 

12 

CAESAR SALAD (V, VGA, GF) 
Romaine, roasted tomato, garlic croutons, 

parmesan, creamy Caesar dressing 
8/16 

 
FIELD GREENS SALAD (V, VG, GF) 

Local mixed greens, radish, baby carrots, cucumber 
8/12 

FALL SALAD (GF) 
Sweet lettuce and mustard greens, cranberry, green apple, shaved butternut squash,  

crumbled candied pecans, fig-balsamic vinaigrette 
18 

 
 

ADD TO ANY SALAD: 
Grilled Chicken 6 | Blackened Chicken 6 | Blackened Shrimp 4.50 each | Scottish Salmon 12 

 

 
 
 
 

V = Vegetarian     VG = Vegan     VGA = Vegan Available 
GF = Gluten Free     GFA = Gluten Free Available 

  



 
 

*These items may be served undercooked at customer request. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness. 

 Please be aware that our food may contain or come into contact with common allergens, such as dairy, eggs, soybeans, tree nuts, peanuts, fish, shellfish, sesame or wheat. 
Before placing your order, please inform your server if a person in your party has a food allergy. 

 

Main Plates 
 

*BLACK ANGUS FILET MIGNON (GFA) 
Roasted potatoes-carrots-onions, corn puree, ancho pepper smoked demi 

6 oz. Filet 40 
8 oz. Filet 48 

 
 

*BOURBON STEAK 
New York cut sirloin strip, red smashed potato, charred Brussel sprouts,  

onion-bacon-bourbon jam 
8 oz Strip 40 
12 oz Strip 48 

 
 

COQ AU VIN 
 Burgundy wine braised chicken, north country smoke-house bacon, forged 

mushrooms, pearl onions, root vegetables, mashed potato                                                                       
30 

 
 

DIVER SCALLOPS                                                                                                                                      
Beet scented risotto, English peas, hazelnut brown butter, lemon pea tendrils  

36 
 
 

GNOCCHI  
Fresh hand-rolled pasta 

 
SHORT RIB BOLOGNESE 

26 
 

VEGETARIAN                                                                                                                                                                                    
Shaved butternut squash, Forged mushroom, spinach, lemon zest, Grana Padano                                                                                                                                           

22 
 
 
 
 
 

 


