
 
 
 
Appetizer 
 

Mac nÕ Cheese     8 
Applewood Smoked Pancetta, Fine Herbs 
 

Roasted Pumpkin Soup   9 
Speck Ham, Arugula, Pepitas    
 

Warm Tatsoi  Salad    8 
Toasted Crouton, Cherry Tomato, Goat Cheese  
 

Mi xed Baby Greens    7 
Cherry Tomatoes, Candied Walnuts, Kefalotiri Cheese  
 

Charcuterie Plate    13 
Prosciutto, Sopressata, Speck Ham & Marinated Olives   
 

A rtesian Cheese Plate    11 
Selection of Domestic and Imported Cheeses    
 

Kennebec Matchstick  Fries   5 
Espelette Aioli, Smoked Ketchup, Curry Yogurt  
 

Warm Edamame Beans    5 
Maldon Sea Salt & Truffle Essence    
 
 

Flatbread 
 

Sopressata     10 
Roasted Peppers, Garlic Confit, Sunny Side Egg  
 

Speck Ham     9 
Arugula, Parmesan Reggiano, Pinenut   
 

Good Veggies     8 
Goat Cheese, Asparagus, Cipollini Onion   
 

Truf f led     11 
Burrata, White Truffle Essence    
 
 

Mo re 

 

Gri l led Chicken Sandwi ch   13 
Poached Apple, Smoked Cheddar, Avocado  
 

Marinated Portabel la ÔBurgerÕ   13 
Roasted Peppers, Zucchini, Grilled Onions  
 

Smoked Pork Loin Sandwich   13 
Mustard Fruit & Spicy Greens    
 

Mesqui te Gri l led Kobe Burger   16 
Focaccia, Chipotle Aioli, White Cheddar   
 

Burrata ÔBLTÕ     14 
Grilled Focaccia, Hobbs Bacon, Basil Aioli  
 

Caesar Piadi ne     12 
Chicken & Romaine tossed with Caesar Dressing   
 
 



Desserts      8                                    
 

Pistachio Chocolate Mo usse  
Pomegranate, Chocolate Dantel  
 

Fromage Blanc Cheese Cake 
Concord, Pinot Noir 
 

Banana Fosters 
Vanilla Ice Cream, Carmel Brittle 
 

Passion Frui t Mo usse Torte 
Toasted Coconut Meringue, Tropical Fruit Salad 
 

Dai l y I nspi red Sorbets  
Made Fresh Daily 
 
 

 
Executive Chef : Dustin  Valette 


