
STARTERS 
 

WHIPPED FETA V 

fava beans, dill, parsley, za’atar, olive oil, sumac, toasted mighty bread sourdough 
 

SALT ROASTED BEETS VEGAN 

hazelnut sesame-muhamarrah, orange, radish, dill, pomegranate molasses 
 

CRISPY CALAMARI  

buttermilk dredge, green onion ranch, garlic aioli, lemon 
 

HOUSEMADE MOZZARELLA STICKS  

pickled tomatoes, basil, capers, parmesan, side of tomato dressing 
 

SEASONAL SUMMER SALAD 
 

 

MAINS 
 

VEGGIE BOWL  V 

six-minute egg, seared broccoli, pickled peppers, asparagus, spiced chick peas, kale, avocado, radish, pepitas, warm 

grains, miso-tahini dressing 
 

CRISPY CHICKEN BOWL   

seared broccoli, pickled peppers, asparagus, spiced chick peas, kale, avocado, radish, pepitas, warm grains, miso-tahini 

dressing 
 

RICHETTE PASTA + SAUSAGE   

chicken + pork fennel sausage, asparagus, seared mushrooms, garlic butter, pecorino cheese, basil 
 

CRISPY FISH SANDWICH  

pickled carrots, ranch, shrettuce, dill pickles, brioche bun, house fermented hot sauce on the side  
 

JACK’S BURGER  

la frieda double smash patties, american cheese, griddled onions, brioche bun, tavern sauce, pickles 
 

CHEESE + CHEESE PIZZA  V 

jersey tomato sauce, mozzarella, provolone, caciocavallo, basil, sicilian oregano 
 

PEPPERONI + OREGANO PIZZA 

red sauce, flowering oregano, ezzo pepperoni cups, mozzarella, parmesan 
 

 

DESSERTS 
 

CLASSIC CHEESE CAKE   dark chocolate cookie crust, cold brew caramel + little malt balls 
 

BANANA PUDDING   vanilla wafers, banana custard + coconut-peanut crunch 
 

LEMON OLIVE OIL CAKE   strawberry rhubarb compote, whipped labneh + oat crumble 
 

WARM APPLE BOURBON BREAD PUDDING    crème fraiche ice cream, bourbon caramel + salty walnuts 

 


