
Appetizers
FRIED BURRATA heirloom tomato, basil, arugula pesto, saba

FRIED CALAMARI passata sauce, pickled fresnos, aioli

BUTCHER’S MEATBALLS meatball sauce, ricotta, parm, chives, house-made focaccia

Entrees
ROASTED HALF CHICKEN roasted potatoes, charred carrots, cipollini onions

STEAK FRITES 8oz hanger steak, nice lil’ salad, fries

TRUE NORTH SALMON farro, butternut squash, zucchini, baby spinach, 
                                              cherry tomato, pomegranate gremolata

RISOTTO kabocha squash puree, fava beans, edamame, parmesan butter, 
                   kabocha squash rings, crispy sage

consuming raw or undercooked meats,�poultry, seafood, shellfish, or eggs may�increase your risk of food borne illness.

please choose one item from each course and a bottle of wine 

dessert will be provided at your next stop - a house-made chocolate chip cookie skillet and two cocktails

EXECUTIVE CHEF: FERNANDO SANTIAGO

Wines
please inquire with your server for our red, white, and rose premium wine bottle selection’


