
APPETIZERS

ENTREES
GRILLED RIB EYE  | 47
horseradish mashed potatoes, maple & bacon 
glazed heirloom carrots, Foggy Dew mushrooms,
demi glace

PAN SEARED SALMON | 36
ora king salmon, kobasha squash puree, 
roasted parsnip, kale, mandarin glaze

WINTER VEGETABLE FETTUCCINI| 30
herbed lemon bechamel, house-made pasta.
chefs choice winter vegetable

ROASTED CHICKEN BREAST | 30
sorghum Brussels sprouts, sweet potato mash, 
bosch pear chutney, sweet potato crisps

COFFEE CHILI CRUSTED LAMB | 46
frisee, carrot, Twin Peaks mandarins, pine nut pesto, 
red wine greek yogurt, coffee kombucha glaze 

SIDES

 

OYSTERS ON THE HALF SHELL*
Half Dozen  21  |  Full Dozen 36

horse radish, mignonette, 3rd Base Sauce

CHARCUTERIE & CHEESE BOARD*  |  25
three house cured meats, three cheeses

& accoutrements

HOUSE SOURDOUGH | 7
whipped butter, sea salt

PAN SEARED SCALLOPS| 28
red beet puree, delicata squash, kale,

mandarin salsa

CHEF PAUL THOMPSON
JANUARY 2022

HORS D’OEUVRES

*Consuming raw or undercooked meats, poultry, seafood, shell food or eggs may increase your risk of food borne illness.   | Kitchen contains nuts, dairy and gluten. If there are any food allergy concerns, please let us know.  **No split checks on parties of 6 plus.

POMME FRITES  |  7
with house ketchup. add truffle oil 2

MARINATED OLIVES | 4

BRUSSELS SPROUTS | 8

LITTLE GEM SALAD  | 15
sundried tomato vinaigrette, blue cheese crumbles,
house bacon lardons

CHICORY AND KUMQUAT SALAD | 14 
mizuna, dates, sourdough breadcrumb, 
Sierra Nevada goat cheese, citrus vinaigrette

GRILLED CAESAR SALAD | 14 
grilled romaine, shaved parmesan, fried capers

MAC & CHEESE  |  13
jack, American, gouda, parmesan, panko

SOUP DU JOUR  |  7 cup | 11 bowl

GRILLED TURNIPS | 14
pumpkin seed spread, citrus vinaigrette, 
kabocha kombucha glaze

SCHNITZEL SANDWICH  |  17
marinated pork tenderloin, battered and fried,
warm slaw, fries

THE HAMBURGER  |  17
grilled pickled onion, 
shredded lettuce, aioli, fries
add cheddar, American or blue 2
add bacon 2 

HAPPY HOUR 
MONDAY - SATURDAY 4-5PM

$2 OYSTERS
$3 OFF WINES BY GLASS

$2 OFF BEERS


