
$35 Brunch Menu

Mimosa
or

Freshly brewed coffee

2nd course

Beignets 
cinnamon powdered sugar/
 huckleberry cream cheese

3rd course

Eggs Benedict
with house made herbed hollandaise and potatoes

or
Huevos Ranchero Burrito

With breakfast potoatoes
or

Fried Chicken Sandwich
Jalepeno-chipotle aioli/pickled red onion slaw/brioche bun/

pommes frites

1st course



$65 Dinner Menu

Ahi Tuna
Wasabi avaocado puree/cucumber/broken soy vinaigrette/pickled ginger

or
Steak Tartare

Dijonnaise/Shallot/Capers/Chive/Quail Egg/Horseradish

or 
Duck Confit French Onion Soup

Add a Basket of Artisanal Bread $5

2nd course
Cassoulet

Duck confit/lamb/sausage/pork/white beans/breadcrumbs

or
 Seared Sea Scallops

Cipollini onions/grilled sausage/red wine reduction/beurre blanc

or
Pork Chop

Creamy polenta/kale/pancetta/stone fruit agrodolce

3rd course
Vanilla Bean Crème Brûlée

or
Chocolate Mousse

Amerena cherries/chocolate chips/whipped cream

1st course

Sunday - Thursday



$35 Lunch Menu

Clam Chowder Soup
or

Crispy Prawns
2 prawns/grand marnier glaze/aleppo pepper

or

Caesar Salad

Add a Basket of Artisanal Bread $5

2nd course

Meatloaf Sandwich
smoked ketchup/sweet potato fries

or

 Fried Chicken Sandwich
Jalepeno-chipotle aioli, pickled red onion slaw, brioche bun,

pommes frites
or

Wild Mushroom Risotto

3rd course
Vanilla Bean Crème Brûlée

or

Chocolate Mousse
amerena cherries/chocolate chips/whipped cream

1st course
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