
 

 

 

 

 

 

 
  SMALL PLATES 

  B U T TE R MI L K H U S H PU P P I E S ............................................................................ 9 

SWEETCORN, JALEPENO, PIMENTO CHEESE  

 

CELERY ROOT SOUP................................................................................................... 13 

COMPRESSED APPLE, HAZELNUT, BROWN BUTTER 

 

BURRATA CHEESE ...................................................................................................... 14 

BABY BEETS, ARUGULA, PISTACHIO, AGED BALSAMIC 

 

GRILLED CARROTS ...................................................................................................... 13 

HARISSA, YOGURT, SPICED HAZELNUTS, TENDER HERBS 

 

CRISPY BRUSSEL SPROUTS ...................................................................................... 11 

SESAME, BONITO, SMOKEY MAPLE VINAIGRETTE  

 

T H E W E D G E ............................................................................................................... 12 

 

  CAULIFLOWER CAESAR ............................................................................................ 12 

KALE, FOCACCIA BREAD CRUMB 

  GRILLED SPANISH OCTOPUS .................................................................................. 14 

CHORIZO, WHITE BEANS, PICKLED CELERY, CHILI VINAIGRETTE, MINT, CILANTRO 

 

     
LARGE PLATES  

   BEN PARIS COBB ....................................................................................................... 17 

GRILLED CHICKEN, HARDBOILED EGG, BACON LARDONS, CHERRY TOMATOES, PICKLED 
RED ONION, BLEU CHEESE, AVOCADO AND GREEN GODDESS DRESSING 

 
 

8 0Z AMERICAN WAGYU BEEF BURGER  ................................. 24 

THYME AIOLI, RED WINE ONION JAM, MURRAY’S BRIE, HAND CUT FRIES 

 

 
SAFFRON AND TOMATO RISSOTO .......................................... 29 

SMOKED MUSSELS, SHRIMP, MANILA CLAMS 

  
 

  PAINTED HILLS BEEF SHORT RIBS ......................................................................... .33 

   RED WINE JUS, ROMANESCO, POTATO PUREE 
 
 

BUTTERMILK FRIED CHICKEN.……………………………………………………………………...……. 22 

MARINATED CUCUMBERS, SESAME HONEY, KIMCHI VINAIGRETTE 

 
 

BONE-IN PORK CHOP…………………………………………………………………………………………….27 

GRILLED NECTARINE, ARUGULA, HAZELNUTS, SABA 
 

 

RICOTTA GNOCCHI ........................................................................................ ....……23 

WILD MUSHROOMS, YELLOW CORN, WHITE WINE 

SIDES 

 MAC AND CHEESE……………………………………………………………………………….8 

 CHEESEY POLENTA………………………………………………………………………………7  

 COLLARD GREENS.……………………………………………………………………………….4 

 

* Consuming raw or undercooked meat, poultry, shellfish, or egg may increase your risk of food 
born illness

 

BACON, CHERRY TOMATO, SMOKED BLUE CHEESE DRESSING 


