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CORNERS

Shareables Plates
Fig Toast 14 French Dip 22
whipped ricotta, figs, rosemary honey, sourdough housemade roast beef, au jus, provolone, roasted garlic butter,
Roasted Zaatar Cauliflower 14 baguette
fried capers, garlic aioli Seared Ahi Tuna Sandwich 21
Roasted Maple - Dijon Brussels Sprouts 15 herbed crusted Ahi tuna, cucumber ribbons, pickled onions,
s arugula, garlic aioli, ciabatta
Air Fries Ll
hand-cut avocado oil fries, housemade ketchup Grilled Tuna Tacos 2%
Roasted Beet Tartare 16 coconut milk marinade, charred pineapple salsa, jalisco slaw,
chive goat cheese, horseradish yogurt, sourdough diced avocado
Spicy Tuna on Crispy Rice 18 Pan Roasted Branzino 29
Smoked Chicken Wings 15 lemon, olive ail, wild long rice with sautéed spinach
chipotle maple drizzle Roast Chicken 97
Sliders 18 bone-in breast, root vegetables, aromatic herb demi-glace
grass fed beef, gruyere, garlic aioli
Short Ribs 29
slow braised beef rib, cabernet wine, potato-celery root purée
Flatbreads
Keep It Classic 18 Fresh Pasta
tomato confit, mozzarella, basil
. Campanelle Bolognese 24
Levantine 200 grass fed beef, shaved pecorino romano
hummus spread, roasted red peppers, feta,
[aatar spice Seasonal Vegetable Tagliatelle 23
Hudson Valley Forager 19 local mushrooms, grape tomataes, zucchini, arugula,
roasted local mushrooms, vidalia anions, mozzarella Garlic, white wine
Butternut Squash Ravioli 22
Salads brown butter, crispy sage, ricotta dollop
Umami Salad 17
butter lettuce, shredded cabbage, toasted cashews,
pickled sweet peppers, green beans, cilantro, hoisin Desserts
vinaigrette Flourless Chocolate Cake 14
Harvest Salad 18 Whipped cream
seasonal baby greens, farro, green apple, cheddar, Apple Crisp 15
candied walnuts, apple cider vinaigrette vanilla bean ice cream, caramel drizzle
[add chicken +10, ahi tuna +12] Chef Joel Zaragoza

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



