
 
 
 

S T A R T E R S  
 

gr id d l ed  h ouse  made  fo ca cc ia  br ead  o r  bu t te rm i l k  c o r nb read  wi th  wh ipped  but t e r  5  
 

c r i s py  br us s e l s  s pr ou t s ,  m i so  honey  g l a z e  r e duc t i on  14 G  
 

l o c a l  i s l and  mus s e l s ,  toma to  l emon ba s i l  but te r   

wi th  wh i t e  w in e ,  hous e  made  f ocac c i a   18**  
 

f r i ed  cau l i f l ower ,  bu f f a l o  r an ch  d i pp ing  s auc e  14  
 

mapl e  r hubar b g l az ed  por k  b i t e s ,  g i ng e r  s c a l l i on  r e d  on i on jam,  c r i spy  on ion r i n gs   14  G  
 

hous e  made  c r i s py  e g gro l l  wi th  swe e t  c h i l i  s auce  –  f i l l i n gs  chang e  r e gu la r l y   14  
 

maine  c r ab t ar t ,  s avo ry  cus t ar d ,  sh r e dded  parmes an ,  baked  i n  sa vory  but te r e d  c r us t   15  
 
 

S A L A D S  
 

c r eamy  bur r a ta ,  c r i spy  pr o s c i ut to ,  s ummer  ba l s amic  p l ums  & baby  g r e en s   

pa r s l ey  parmes an dr e s s in g      14  G  
 

mixed  gr een  sa lad ,  c rumbl ed  g oa t  ch e e s e ,  toas t ed  a lmonds ,  s ummer  cucumbe r s  

d r i ed  cu r ran t s ,  r a s pber r y  bas i l  h on ey  v inai gr e t t e      14 G  
 

add on s :   g r i l l ed  c h i c ken 11   g r i l l e d  s a lmon  13  
 
 

E N T R É E S  
 

gr i l l e d  n ew yo r k  s i r l o in ,  g r i l l ed  br own  suga red  r e d  on i on s   

po ta t o  hash ,  p epper  ba con ,  s ca l l i ons  t o s s e d  w i t h  baby  sp ina ch      35  G  
 

pan s ear ed  ha l i but ,  l emon caper  bu t te r  c r us t ,  c as t e l v e t rano  o l iv e  l emon tap enade   

f r e sh  h e i r l oom t oma to es ,  p i c k l ed  pe r s i an cucumber s ,  baby  arugu la  

smoked  s ha l l o t  v inai g r e t t e   34  **  
 

hous e  br i ned  s t a t l e r  ch i c k en ,  panzane l la :  s l ow r oas t ed  t oma to es ,  mozz ar e l la ,  c rout ons  

ba s i l  & gr i l l e d  roma ine  hear t  smea red  d i j on ,  parmesan r ed  v in e gar  d r e s s i n g   30**  
 

pan s ear ed  s ca l l op s ,  s ummer  c o r n ,  f i n ge r l in g  po ta t o  më l ang e  

f r e sh  h er bs ,  d i c e d  g r e en  squash  & b l ood  so r r e l  l e av es  w i t h  ba l sami c  r e duc t i on    34  G  
 

hous e  br i ned  bone l e s s  po r k  chop,  g r i l l e d  mo ro ccan ne c t ar in e  s a l s a   

snap pea c on fe t t i ,  whipped  swee t  po ta to  wi th  s ambal     32  G  
 

gr i l l e d  ca ldwe l l  fa rm  sma sh  bur ge r  o r  v eg e ta r i an bur ge r ,  h ous e  made  sp ec ia l  sauce  

me l t ed  c h eddar  f r e sh  g r eens ,  br i och e  bun and sh oe s t r i ng  f r i e s   18  
 

evoo  gar l i c  mar inat ed  fav a beans ,  t ender  o r zo  med i t e r r an ean r oa s t ed  r ed  p epper   

ba l s am ic  f enne l  med l ey  w i t h  s umme r  par s l ey  & ar oma t i c s     27   

       

add on :   g r i l l ed  c h i c ken 11   g r i l l ed  s a lmon  13  
 

 

 

***20% Gratuity will be added to Parties of 6 or More*** 

Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs May Increase Your Risk of Foodborne Illness 

G – Gluten Free **Remove an Item for Gluten Free –3% Business Operating Expense will be added to the total food and beverage 


