
S t a r t e r s
C H E E S E  &  C H A R C U T E R I E  P L A T E  -  $ 2 8  ( H A L F ) / $ 3 8  ( F U L L )

Artisan cheeses, gourmet meats, dried fruits, nuts, crackers, and olives 

W A R M  D E M I  B A G U E T T E  -  $ 1 0
Olea Farms arbequina extra virgin olive oil and aged balsamic 

P A R M E S A N  F R I E S  $ 1 2
24 month aged parmesan, crispy rosemary, roasted garlic aioli

H E I R L O O M  T O M A T O  B I S Q U E  $ 1 5
Brown butter croutons, creme fraiche, basil oil

M A R I N A T E D  C A S T E L V E T R A N O  O L I V E S -  $ 1 0

Fennel pollen, citrus zest, thyme, Olea Farms olive oil, garlic 

P E A R  &  A P P L E  S A L A D  $ 1 6
Candied pecans, Gorgonzola, pear cider vinaigrette, brown butter croutons

B U R R A T A -  $ 2 0
Glazed delicata squash, fig balsamic, toasted pumpkin seeds, pomegranate, crostini

C H O C O L A T E  S T I C K Y  T O F F E E  P U D D I N G  $ 1 2
Vanilla bean Icecream, chocolate toffee sauce

L A M B  R A G O U T  $ 2 8
Burrata ravioli, olive bruschetta, 24 month aged parmesan, basil

F R I E D  M A R Y ’ S  C H I C K E N  $ 2 6
Autumn vegetable gratin, mustard greens, thyme jus

M E S S E R  B U R G E R  $ 2 6
Mishima ranch wagyu beef, truffle caciotta, Mighty cap mushrooms, red wine bacon jam, arugula,

garlic aioli, served with house chips

G R I L L E D  C H E E S E  A N D  T O M A T O  B I S Q U E  $ 2 4
Sharp cheddar, truffle caciotta, prosciutto, rustic levain, served with a cup of heirloom tomato bisque

served with house side salad

E n t r e é s

C u l i n a r y  O f f e r i n g s
b y  E x e c u t i v e  C h e f  s t e v e  s m e e t s

S a n  p e l l e g r i n o  -  $ 6   A q u a  p a n n a  i t a l i a n  w a t e r  -  $ 6  s a n  p e l l e g r i n o  f r u i t  d r i n k s  -  $ 3

D e s s e r t

C A R A M E L I Z E D  O N I O N  D I P  $ 1 0
BBQ spiced house made potato chips


