
Starters
Summer Gazpacho	 9
local tomatoes, heirloom cucumbers

Salmon & Avocado Tartare	 11
soy-wasabi citronette, wonton crisps

Crispy Calamari & Zucchini	 11
fried lemon, sweet onion, basil aioli

Toasted Ricotta Gnocchi	 11
Italian parsley, parmesan cheese, white truffle crèma

Grilled Octopus	 12
cucumber-radish salad, Fresno chilies, dill, yogurt

Goat Cheese Flatbread	 10
arugula, caramelized onions

Tomato & Burrata	 12
basil, balsamic, sea salt, cracked pepper

Roasted Corn Crepe	 10
frisee, local tomato jam, lemon aioli

Salads
Bibb Lettuce Salad	 8
fine herbs, red wine-lemon vinaigrette

Watermelon Salad				    9
local yellow tomatoes, Greek feta, green olives

Baby Arugula Salad	 10
local peaches, fennel, basil, red chili vinaigrette

Beet Salad	 9
string beans, almonds, dry aged ricotta, Dijon vinaigrette

 
 
Large Salads
Roasted Chicken Salad			   17
baby spinach, endive, bacon, blue cheese, apple, 
pickled shallots, sherry vinaigrette

Steak Salad	 19
organic arugula, goat cheese, red onion, tomatoes, 
shoe string potatoes, balsamic vinaigrette

Seared Tuna Salad Niçoise	 21
roasted peppers, capers, olives, 
hard-cooked eggs, Dijon potatoes

Pasta & Risotto
Goat Cheese Ravioli		  16
pecorino romano, pink peppercorn sauce, tarragon

Spaghetti					     17
shiitake mushrooms, tomatoes, arugula, hot chilies, basil

House Made Tagliatelle			   18
tender braised veal, truffled mascarpone

Shrimp Risotto	 23
lemon, chervil butter, lobster broth

Classics
Big Pot Of Mussels				    18
white wine-tomato broth, garlic, chili flakes

Chicken Milanese			   19
mozzarella, baby arugula, roasted cherry tomatoes, balsamic

Steak Frites				     23
marinated hanger steak, rosemary fries, bearnaise sauce

Seafood
Roasted Salmon			   20
summer squash ragout, tomato confit, sweet basil

Seared Ahi Tuna				    23  
caramelized cauliflower, shiitake mushrooms,
baby spinach, lemon-chive butter

Roasted Local Skate	 21
sauteed calamari, grilled corn, 
baby spinach, finglerling potatoes

            

Meats
Grilled Pork Chop				    20
bacon mac & cheese, smoked chili sauce

Roasted Natural Chicken			   19
whipped potatoes, caramelized shallots, brandy jus

New York Strip Steak			   25
balsamic onion marmalade, shoe strings

Grilled Filet Mignon			   27
overnight tomatoes, gorgonzola, chimichurri

Chef de Cuisine Justin Fertitta

A 20% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE

Sides
bacon mac & cheese	 9 
whipped potatoes	 5
spicy garlic broccoli	 5
sautéed spinach	 5
rosemary fries		  5
string beans  & toasted almonds	 5

Daily Plates 
Monday - Fried Chicken & A Beer 	 15
Tuesday - Crab Cakes		  21	
Wednesday - Slow Roasted Lamb	 21
Thursday - Fancy Fish & Chips	 19
Friday - Whole Fish	  		  MP
Saturday - Lobster	  		  29
Sunday - Frites Night 		  15
	       hanger steak
	       salmon
	       big pot of mussels

Jane Burger
special sauce, white cheddar, 
double smoked bacon, fries

15

eating raw or undercooked fish, shellfish, eggs, or meat increases the risk of foodborne illnesses.  
please alert your server of any food allergies, as not all ingredients are listed on the menu


