- Spring -

Appetizers

Sweet Breads
fennel, fava bean and fig salad, anise vinaigrette- 13

Tongue Sliders
red onion frizzle, arugula, aioli- 13

Open Faced Taco
warm steak salad, avocado sauce- 13

Gnocchi
beef cheek, asparagus, shitake mushrooms, mushroom sauce,
mushroom chip - 11

Hand Cut Pappardelle
lamb, peas, shallots, artichokes, extra virgin olive oil - 10

Soup Du Jour- 7

Salads

Arugula
sour cherries, figs, carrots, peas, shallots, sour cherry vinaigrette-9

Baby Spinach
green onion, fava beans, fennel, capers, fried artichoke, red wine
vinaigrette- 10



Entrée

Short Ribs
red potatoes, broccoli rabe, chili and chocolate bbqg sauce -31

Herb Rock Cornish Hen
risotto of black rice, pecans and fennel, fried egg -23

Everything Crusted Tile Fish
poppy seed orecchiette with black olives and capers, arugula -27

Steaks

Filet
arborio rice, fava beans, peas and onions, mint sauce — 39

Green Peppercorn Crusted Filet
roasted potatoes, artichokes, baby spinach- 39

Skirt Steak
tortilla, beets, jalapeno, tomatillo, fennel - 34

Fig Glazed Hanger Steak
red potatoes, broccoli rabe, caramelized onion - 35

Rib Eye
grilled potato salad, grilled asparagus, garlic chips, tarragon sauce - 36

Rib Steak
steak frittes, shitake mushrooms, house made ketchup - 36



