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APPETIZERS 14

Oyster on the Half Shell
half dozen oysters, cocktail sauce, mignonette

AVAILABLE OPTIONS

West Coast: $42.00
East Coast: $36.00

Charcuterie Board
chef's selection of charcuterie, pickles, mustard

$32.00

Artisan Cheese Board
assorted cheeses, membrillo, nuts, dried fruit

$38.00

Panzanella Salad
red wine vinaigrette, heirloom tomato, local mozzarella

AVAILABLE OPTIONS

$21.00
burrata: $8.00

Grilled Kale Caesar
croutons, anchovy, parmesan

AVAILABLE OPTIONS

$21.00
chicken: $7.00
shrimp: $16.00

Maine Scallop Crudo
citrus, passionfruit dressing, bergamot, crudite

$23.00

Maryland Crab Cake
biquinho pepper, lemon aioli, arugula

$29.00

Tomato Bisque
parmesan cream, basil

$17.00

Shrimp Cocktail
french cocktail sauce, lime

$25.00

Black Angus Beef Carpaccio
garlic aioli, arugula, grissini

$24.00

Fried Artichoke
citrus aioli

$24.00

Tuna Crudo
evoo, capers, lemon

$29.00

Roasted Bone Marrow
braised oxtail, caramelized onion, grilled sourdough

$29.00



Seafood Tower
prawns, lobster, east & west coast oysters, jumbo lump crab, accoutrements

ENTREES 9

Brioche Stuffed Chicken
cippolini onion, broccoli raab, mustard jus

$47.00

Ora King Salmon
caponata, pine nut relish

$49.00

Grilled Whole Bronzino
gremolata, choice of 2 sides

$45.00

Meyer Lemon Risotto
saffron, parmigiano reggiano, summer squash

$29.00

Ravioli
goat cheese, beets, orange

$27.00

Bucatini Carbonara
pancetta, dandelion, egg

$26.00

Mafaldine
traditional bolognese, pecorino pepato

$26.00

Bison Strip Steak
bison short rib cruffin, squash ecrasse, fine herbs

$55.00

Surf & Turf
dry aged denver steak, lobster tail, onion soubise, spinach, mushrooms

$63.00

SIDES 6

French Bean Fricassée
fine herbs & shallots

$11.00

French Fries AVAILABLE OPTIONS

$11.00
Add Truffle: $6.00

Charred Broccolini
parmesan, anchovies, lemon

$11.00

Pommes Purée $11.00

Roasted Mushrooms $11.00

Basmati Rice
butter, herbs, shallots

$11.00

DESSERT 5



Deconstructed Lemon Tart
sable, lemon cream, italian meringue, fennel pollen gastrique, almond streusel, vanilla gelato

Orange Cardamom Olive Oil Cake
olive oil cake, mascarpone whipped cream, orange caramel, ginger streusel

Black Forest Tart
chocolate sable, sour cherry jam, cherry chocolate ganache, cherry mousse

S'mores Profiteroles
white chocolate mousse, milk chocolate mousse, dark chocolate mousse, house made marshmallows, graham cracker streusel, vanilla gelato

Today's Gelato or Sorbet

FEATURED DRINK 5

Coffee
single cup

$7.00

Cappuccino, Americano, or Latte $7.00

Single Espresso $6.00

Double Espresso $10.00

Tea
english breakfast, earl gray, green, peppermint

$7.00

COCKTAILS 5

Classified
gin, freshly squeezed grapefruit juice, cinnamon cordial, all dram spice liqueur, freshly squeezed lime juice, saline

First Impression
vodka, yellow chartreuse, maraschino liqueur, freshly squeezed lime juice, olive saccharum

Vanilla Julip
santa teresa, vanilla cordial, peychaud bitters, mint

Mi Amour
corazon tequila, hibiscus cordial, seed orange liqueur, freshly squeezed lime juice

NW
cocoa nib infused mcclintock bourbon, strawberry infused rhinomato, bourbon vanilla infused sweet vermouth, saffron bitters

BARREL AGED COCKTAILS 2

Japanese Manhattan
mars iwai whisky, bermutto vermouth, cherry liqueur, spice bitters

Gin Martini
umi fruit infused ki no bi japanese gin, yuzu dry vermouth, lemon essence



GIN & TONIC 3

Glendalough Rose Gin
herbs, ginger, elderflower, tonic

Hendrick's Flora Dora
spices, flower, hibiscus, indi tonic

Ki No Bi Japanese Gin
umi liquor, bermutto, bitters, tonics

MOCKTAILS 2

Free Spirit
seedlip grove 42, hibiscus infused ginger beer, basil

Kingbird Song
strawberries, blackberries, simple syrup, peppercorn, freshly squeezed lemon juice, mint

BEER 3

Stella

Leffe

Port City Monumental
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