
creme fraiche vin., tomato, cucumber,
lardons, spit roasted meat   

truffle orzo mac and cheese, glazed carrots,
garlic honey jus

   half       whole  

carrot, ginger, red pepper, green coconut curry,
peanut, smoked cashews 

served duck fat potatoes

TUESDAY:
aleppo chili crisp

WEDNESDAY:
basil & pine nut-arugula pesto

THURSDAY:
salsa verde

FRIDAY AND SATURDAY:
horseradish cream

*Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. This item may be served raw or undercooked.

  Gluten free options available; Please ask 
your server for more details.

balsamic beet puree, roasted beets, braised leeks,
walnuts, parsley

pumpkin risotto, roasted butternut squash, roasted peanuts, 
pomegranate molasses

 PEI mussels, shrimp, mkt fish, potatoes, leeks 

dill potato salad, lingonberry jam

paprika gravy, boursin spatzle 

  
 

 

tahini crema, pine nuts, aleppo chili crisp

smoked blue cheese, fried shallots,                                       
honey mustard vinaigrette 

cheese, caramelized onion

20% Gratuity will be added to parties of 8 or more

merguez sausage, Row 7 honeybatch squash, tomato confit 

blend of foraged mushrooms, crispy goat cheese, 
pickled mushrooms

squid ink pasta, black winter truffle, parmesan 

 

cheddar, bacon crumble, dill crema, crispy shallots

cherry jam, candied pecans 

apricot jam, mint gremolata, ciabatta    

bourbon cured and baked, apple vin., radish, 
arugula, mustard seed gastrique  

whiskey cream, spinach, caramelized onion, 
aleppo chili crisp

whole grain mustard, juniper, rosemary,
sherry vinegar, mixed pickles,

Walsh petit manseng gelee
 w/honey butter

 w/hot honey butter  

pomegranate, honeynut squash, herbed goat cheese

herbed goat cheese, red onion, candied pecans,
Rubyfrost apples, creamy balsamic

Bill’s mixed greens, fall spiced pistachio 
24mo aged prosciutto di parma, honey balsamic glaze

 
roasted delicata squash, goat feta, red onion, red wine pecans

Styrian pumpkin seed oil

 

EXECUTIVE CHEF  Zack Ridenhour


