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I ta l iano  f l i ght :  min i  t i ramisu ,  vani l la  ge la to  & espre s so

a f fogato ,  min i  canno l i  wi th  sweet  mascarpone  and
frange l i co  $ 15

Baby sp inach sa lad,  f resh  berr ies ,  p ick led  red onion,
mandarin orange  segments ,  candied haze lnuts ,  local

goats  cheese ,  honey Di jon vinaigret te  $ 19

Oven-roasted chicken supreme,  s tone  frui t  s tuf f ing ,  local
honey-g lazed carrots ,  pommes  purée ,  pan sauce  $35

Valentine's
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Roasted beet  soup,  d i l l  creme fraiche ,  p i s tachio  crumbs ,
beet  chips  $ 15

Baked br ie ,  go lden puf f  pastry ,  f ig  jam,  trai l  mix ,  honey
drizz le ,  focacc ia  crost in i  $20

Butternut  squash ravio l i ,  roasted  gar l i c  cream sauce ,
sage-roasted acorn squash,  arugula ,  candied walnuts  $26

add pan-seared,  maple-cured salmon f i l e t  $10

Short  r ib  papparde l l e ,  Barolo-braised  short  r ib ,  wi ld
mushroom ragu,  tomato ,  c ippol in i  onions ,  pasta ,

parmesan regg iano $37

Beef  Tomahawk for  2 ,  f i re-gr i l l ed  bee f ,  sautéed
mushrooms,  truf f l e  f r i t s ,  conf i t  new potatoes ,  gr i l l ed

asparagus ,  bearnaise  & peppercorn sauces  $190

Southern  deep- f r i ed  chee secake ,  pecan  crus t ,  amaret to
macerated  s t rawberr i e s ,  Chant i l ly  sweet  c ream $13

Cioppino ,  saf fron tomato broth ,  aromatics ,  c lams,
musse l s ,  prawns ,  sa lmon,  sourdough $28

Bread board,  f resh-baked breads ,  compound butter  &
spreads  $10

Fire  gr i l l ed  10-oz  New York s teak ,  loaded smashed
potatoes ,  gr i l l ed  asparagus ,  demi  g laze  $48

add sautéed mushrooms $4 or  seafood béarnaise  sauce  $12


