
             

                 
 

 
 

SHARABLES 
 

     Brazilian Cheese Bread   14 
gluten free cheesy popovers 

 
Shrimp & Polenta   18  

jumbo baja shrimp & creamy polenta 

louisiana style bbq sauce      

 
Potstickers   13 

                              kale & vegetables 
house sweet n spicy dipping sauce   

 

 

 

 

 
 

 

 

 

 
 
        

 

       Vegetable Grazing Board    21 
seasonal roasted farmers market vegetables 

roasted delicata squash - sweet peppers - cauliflower florets 
heirloom rainbow carrots & olive date tapenade   

 
Cod Croquettes   15 

portuguese salted cod & fine herbs 
house made garlic aioli 

 
Sticky Ribs  16 

st.louis pork ribs - asian rubbed 
house made sweet n spicy sauce 

fresno chilis & green onions  
(4  PER ORDER) 

 
“Nuri” Portuguese Sardines 18 

 spiced sardines in olive oil 
 soft boiled egg - cornichons & house made spicy pickles                                                                          

 condiments & toasted bread 

 
Bacon Wrapped Dates  15 

california organic medjool dates  

goat cheese & almonds 

 
 
Allergy: Normal kitchen operations involve shared cooking and preparation areas. Cross- 

contact with other foods may occur during preparation. We are therefore unable to guarantee 
that any menu item is completely free from allergen. Consuming raw or undercooked meats, 

poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesse 

 

 
 

 

 

SALAD & SOUP 

 
Lobster Bisque   

cup 12   -   bowl 15 

 
Farmers Salad     18 

  farmers market organic little gem lettuce  
caper berries - bacon crumbles -7 minute soft boiled egg  

shaved reggiano parmesan cheese 
   caesar dressing (no anchovies)  

 
 
 

                                                  MAIN 
 

                                     Steak & Frites   36 
snake river farms new york steak                                                                      

chimichurri sauce & crispy parm fries  

 
  Spring Pea Agnolotti     26 

house made agnolottis  
spring pea & roasted fennel - ricotta 

pea tendrils - snap peas - mint  
brown butter & reggiano parmigiano cheese 

 
Scallops    33  

parsnip puree - toasted quinoa  

roasted cauliflower & confit beets  

 
Dinner Burger   22 

signature niman ranch patty - gruyere cheese  
bacon - caramelized onions - lettuce & tomato  

 house made garlic aioli on toasted brioche bun 
crispy parm fries  

 
Lobster Mac n Cheese 25 
mozzarella & gruyere cheese 

creamy bechamel sauce  

 
Quiche   19 

ham & cheese OR mushroom & kale  
organic green lettuce salad  

 
 

                                      WORTH TRYING  
 

Brussel Sprouts   12 
 roasted brussel sprouts                                                                              

bacon lardons & reggiano parmesan cheese 

 
   Heirloom Carrots   13 

candied heirloom rainbow baby carrots 

maple syrup                                                                    

 
Parmesan Fries 10 

 
 

               
 

 

CHARCUTERIE BOARD 31 
2 CURED MEATS & 1 CHEESE 

house made jam - dried f ruits - condiments  
pickles & toasted baguette 

 
 

saucisson salami - succulent! 
coppa - black pepper & paprika - rich! 

add prosciutto 14 
 
 

ADD ANY EXTRA CHEESE   10 EA 

       cana de cabra - goat - sof t - ripened & tangy  

aged cheddar  - buttery & slightly tangy.  
blue cheese - salty & smooth texture 

brie cheese - triple cream - pure decadence 
                           

 


