CHARCUTERIE BOARD « 29
Romano Gouda, Brebirousse D'Argental,
Blue Stilton, Prosciutto, Finocchiona,
Cherry-Walnut & Berry Jam, Black
Olive Twist, Baguette

BLISTERED SHISHITO PEPPERS « 15

Fried Garlic, Lemon, Calabri
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BLACK GARLIC CAESAR SALAD « 19
an Chili Oil White Anchovy, Chili Crumble Croutons
* Add Chicken +7, Salmon +9 ¢

GUACAMOLE - 17

Hand-made, Jalapefio, Red Onion,

House-made Tortilla Chips

AVOCADO TOAST

Red Onion, Chili Flake, Whole Wheat Five Grain

Calabrian Chili Oil, ROASTED BEET BURRATA « 22
Red & Golden Beet, Baby Arugula, White Balsamic Vinaigrette

« 18 KALE SALAD -« 21
Butternut Squash, Honeycrisp Apple, Dried Cherry,

* Add Eggs, Up or Over (up to 3 eggs) +2 ¢ Goat Cheese, Sherry Vinaigrette

SALMON TARTARE
Asian Pear, Avocado Mousse
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» Add Chicken +7, Salmon +9 «
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. Citrus .@ @ FRIED @ KEN WINGS « 17
Dry Rubbed, Buttermilk Dressing

GRILLED SPANISH OCTOPUS « 31
Herb-Citrus Vinaigfette, Peppadew, Anchovy Aioli
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LTQ, Daikon/Carrot Pj
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GRILLED VEGETABLE SANDWICH « 21
Squash, Eggplant, Roasted Pepper, Goat Cheese,

Pesto, Ciabatta
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Dry Aged-8éz PattyNCheddar, LT{), CCC Saugg, Brioche

* Beyyond BUrgse able .

TWRKEY BURGER « 24
House-made/Patty, Grilled Pimento, Baby Arugula,
LemonAigh Vegan Seeded Sourdough Bun

BRAISED SHORT RIB MELT « 27
Swiss, Caramelized Onion, Cremini Mushroom,
Horseradish Aioli, Ciabatta

« SIDES
FRENCH FRIES <12 | RED BLISS POTATOES +«13 | HOUSE SALAD +13 | BRUSSELS SPROUTS « 15
* DESSERT
MISSISSIPPI MUD CAKE « 13 CARROT CAKE -« 13 CCC BUTTERCAKE

Whipped Cream, Chocolate Glaze

ICE CREAM SANDWICH « 15
Vanilla Ice Cream, Salted Caramel Glaze
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FEATURING AFFICIONADO COFFEE ROASTERS
AND A SELECTION OF HARNEY & SONS TEAS






