
 

R I C O T T A  G N O C C H I
Sweet Potato, Rosemary, Golden Raisins  

G R I L L E D  H A R P O O N  C A U G H T  S W O R D F I S H
Navy Beans, Rosemary, Tomato Conserva 

T R U E  N O R T H  S A L M O N
Broccoli, Horseradish Vinaigrette, Chives

 F R I E D  C H I C K E N
Buttermilk, Fennel, Orange    

C AVAT E L L I 
Veal Breast, Parsley, Pecorino

H A N G E R  S T E A K
Farro, Mushroom, Red Pepper Vinaigrette

CRUSHED FINGERLING POTATO
Rosemary, Garlic Aioli, Chives 

H E I R L O O M  C A R R O T S
Carrot Top Gremolata, Honey, Pecans 

B R U S S E L  S P R O U T S
Castelvetrano Olive Vinaigrette, 

Parsley, Chive 

E A S T  C O A S T  O Y S T E R S 
Hot Sauce, Cocktail Sauce, Lemon  

B I G  E Y E  T U N A  T A R T A R 
Avocado, Soy, Seaweed 

S H R I M P  C E V I C H E 
Aguachile, Cilantro, Radish  

T A S M A N I A N  S E A  T R O U T  C R U D O
Caper Berries, Parsley, Brown Butter

B L U E  B AY  M U S S E L S
Kim Chee Broth, Scallion, Cilantro  

L I O N I  B U R R AT A 
Apple Butter, Mint, Sour Dough  

K A B O C H A  S Q U A S H  A G N O L O T T I 
Sage, Brown Butter, Parmesan  

S H AV E D  J A PA N E S E  O C T O P U S 
Fennel, Clementine Orange, Red Onion

R O A S T E D  B R O C C O L I 
&

 C A U L I F L O W E R
   Almond, Salami, Lemon 

Zest 

G E M  C A E S A R
Parmesan, Anchovy, Egg

 

K A L E  S A L A D
Cranberries, Capra Sarda, 

Sherry Vinaigrette

P E A R  S A L A D
Endive, Candied Walnuts, 

Humbolt Fog, Walnut 
Vinaigrette 

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

S T A R T E R S

V E G E T A B L E    &     S A L A D S

R A W

E N T R E E S 

S I D E S

RESTAURANT WEEK $40

WINE PAIRING $30 

P O R K  C H O P
Pickled Peppers, Red Wine, Oregano

Choose 2

Choose 1 

Choose 1

Choose 1 Choose 1

C L E M E N T I N E  M U L E   $ 1 3
Haku Vodka. Clementine Soda. 
Ginger. Lime.

r e s t a u r a n t 
W e e k 

C O c k t a i l s

T H E  M A P L E  B I G  A P P L E    $ 1 4
Knob Creek Rye. Maple. Apple. 
Bitters.



Sparkling
P R I M AT E R A  P R O S E C C O   $ 1 0
Prosecco | Veneto, Italy (NV)

White
C H AT E A U  J O U C L A R Y   $ 1 1
Chardonnay   |  Languedoc-Roussillon, 
France  (2020) 

A D E N T U   $ 1 2
Sauvignon Blanc  |  Central Valley, Chile 
(2020)

T A B L E L A N D S   $ 1 4
Pinot Gris | Marlborough, New Zealand (2017)

S O L  R E A L   $ 1 3
Vinho Verde  |  Minho, Portugal (2020) 

J A S C I   $ 1 3
Pecorino  |  Abruzo, Italy (2020) 

J O V LY   $ 1 2
Chenin Blanc  |  Loir Valley, France (2020) 

Rosé
L I O N E L  O S M I N  L A - V I E  E N  R O S E   $ 1 3
Negrette | Comté Tolosan, France  (2019)

L E O N E  D E  C A S T R I S    $ 1 5 
Negroamaro | Puglia, Italy  (2019)

Red
U N E A R T H E D   $ 1 0
Pinot Noir  |  C alifornia, United States (2018)

F E R N A N D E Z  D  P I E R O L A   $ 1 4
Tempranillo  |  Rioja, Spain (2016)

M A U R I C I O  L O R C A    $ 1 5
Cabernet Sauvignon | Mendoza Argentina 
(2017)

Q U AT T R O  M A N I    $ 1 1
Montepulciano  |  Abruzzo, Italy (2019)

C O U P E  R O S E S  R O U G E   $ 1 5
Grenache, Syrah,  Languedoc, France (2019)

B E N E G A S  AT A L I VA   $ 1 1
Malbec,  Mendoza, Argentina (2020)

 

Bottle / Can

B A L L A S T  P O I N T  
G R A P E F R U I T  S C U L P I N   $ 8 
Sculpin

L A G U N I T A S  L I L  
S U M P I N  S U M P I N   $ 7 
Ale

D O G F I S H  H E A D  6 0  M I N U T E  $ 7 
IPA

Y U E N G L I N G  L A G E R   $ 6 
Lager

YA R D S  L O YA L  L A G E R   $ 7 
Lager

M I L L E R  H I G H  L I F E   $ 6 
Champagne

B L A K E S  H A R D  C I D E R   $ 8 
Mango Habanero  

D E S C H U T E S  O B S I D I A N  S T O U T   $ 8 
Stout

Draft

M A I N S T AY  
C O N S T I T U T I O N A L  L A G E R   $ 8 
Vienna Style Lager

YA R D S  P H I LT H Y  I PA   $ 8 
Unfiltered IPA

D O C K  S T R E E T  B A R R A C U D A   $ 7 
Sour

2 S P  G O L D E N  P O N Y  B O I   $ 7 
Light Lager

E V I L  G E N I U S  # A D U LT I N G   $ 7 
Guava IPA 

A M B R O S I A  S P R I T Z   $ 1 3
Vodka. Ambrosia. Grapefruit. 

Prosecco.

P E A R  S O U R   $ 1 3
Gin. Rosemary. Clove. Egg White.

T H E  VA C C I N E   $ 1 3
Bourbon. Lemon. Honey. Ginger.

T H E  M A P L E  B I G  A P P L E    $ 1 4
Knob Creek Rye. Maple. Apple. 

Bitters.

C L E M E N T I N E  M U L E   $ 1 3
Haku Vodka. Clementine Soda. 

Ginger. Lime.

  H O T  A N D  B O T H E R E D   $ 1 3 
Tequila. Carrot. Turmeric. Habanero 

Bitters. 

S T I R  I T  U P  B A B Y   $ 1 5
Bourbon. Walnut. Bitter Cherry. 

Orange
C L E M E N T I N E S  E S P R E S S O 

M A R T I N I  $ 1 3
Vodka. Espresso. Amaro della Sirene.  
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  S P I C E D  P O M E G R A N AT E    $ 1 3 
Rum. Pomegranate. Fall Spices. 

Absinthe Rinse  


