
FEATURED SOUPS
Two dai ly

$6/10

WEDGE
Iceberg Lettuce with Chopped Bacon, Eggs, Diced

Roma Tomatoes, House Made Bleu Cheese

Dressing and Balsamic Drizzle

$10/12

PEPPERCORN

Romaine with Cherry Tomatoes, Crispy Pancetta,

Shaved Parmesan, House Made Peppercorn

Dressing, and a Crostini

MARINATED OLIVES
$6

APPETIZERS SOUPS AND SALADS

CHEESE PLATE 
Three cheeses paired with accompaniments,

house made pickles, baguette

$17

CHARCUTERIE 
Three cured meats paired with accompaniments,

house made pickles, baguette 

$18

SHRIMP COCKTAIL
Red and green cocktai l  sauces, lemon

$16

CHICKEN DUMPLINGS

Crispy dumpling with black vinegar and chi l i  oi l

$10

CALAMARI

Lightly f loured and brief ly fr ied, over Hoisin baby

bok choy with a chi l i  l ime glaze

$12

$10/12

SARGASSO SALAD
Thinly sl iced celery, feta cheese, white balsamic

vinaigrette, mejdool dates, walnuts and cranberry

coulis

MARCONA ALMONDS
$6

HOUSE-MADE PICKLES
$8

DANDAN NOODLES
Classic Szechuan st ir-fr ied noodles with

housemade chi l i  oi l ,  ground pork, scal l ions

$12

WHITE BEAN SALAD
Whipped goat cheese, baby greens, fresh oregano

vinaigrette

$10/12

$10/12



ENTREES

PORK CHOP
Footprints Farm pork chop, creamed mustard greens, smoked bacon,
pumpkin Spätzle ,  pickled mustard seeds

$29

CHICKEN
Footprints Farm chicken breast, cr ispy Yukon Gold potatoes, mushroom
rosemary jus, market vegetable

$29

FILET MIGNON

Gril led six-ounce center cut f i let,  mashed potatoes, market vegetable, red
wine demiglace, seasonal butter

$44

BUCATINI ALLA AMATRICIANA
Classic Roman pasta preparation: Bucatini in a r ich tomato sauce with our
housemade guanciale, Pecorino Romano

$23

SALMON 
Pan-roasted Atlantic salmon, creamy pecorino r isotto, market vegetable, di jon
butter

$33

SHRIMP AND GRITS
Jumbo shrimp sauteed over cheddar gri ts and mustard greens with bacon
jam

$33

WIENER SCHNITZEL
Viennese style breaded veal cutlet served with Austr ian potato salad,
green salad, lemon

$22

FRIED FORBIDDEN RICE
mushroom, bok choi, baby corn, red curry, peanut, chi le, black r ice

$23


