
 

dinner 
share 
house made biscuits and corn muffins honey butter                                                                 5 
tomato pomodoro flatbread fresh basil, buffalo mozzarella                                                    14 
grilled shrimp and cilantro chutney flatbread cucumber, tomato, paneer cheese            16 
sweet and spicy korean wings pickled watermelon radish                                                     10 
roasted garlic parmesan fries hand cut potato, parmesan, garlic                                          4 
sea salt and rosemary potato chips caramelized onion and buttermilk dip                           4 
shaved onion rings spicy horseradish cocktail sauce                                                                 4 
crispy trio sea salt rosemary chips, parmesan garlic fries, shaved onion rings                         8  
 
starters 
crispy salt and pepper calamari spiced tomato sauce, garlic aioli                                        12 
lemongrass scented blue hill bay mussels lemongrass, chilies, lime, garlic, cilantro             13 
lobster “mac n’ cheese” mascarpone, parmesan, white truffle, orzo, chives                        15 
crispy peking duck tacos cucumber kim chee, chili aioli, micro cilantro                               10 
"3 a.m. cup of noodles" crispy pork, spicy bacon broth, soba noodles, poached egg        10 
 
soups and greens 
sweet corn and trumer pils soup bacon cheddar beignet, jalapeño crème fraiche              8 
summer heirloom tomato salad pickled tomato, fresh burrata, crostini, fresh pesto              13 
hearts of romaine caesar garlic anchovy dessing, parmesan, crouton                                9/12 
chefs mixed green market vegetables, baby greens, fresh herb vinaigrette                       9/12 
add the following to any of the above salads:

 chicken 8    prime flat iron 14    tiger prawns 12    daily catch mp 
 
hand crafted sandwiches and burgers 
trio of sliders daily selection of seasonally inspired sliders                                                            14 
arterra burger raclette, bibb lettuce, tomato, relish, bacon, egg, malt vinegar aioli              17 
aged cheddar burger bibb, tomato, red onion, malt vinegar aioli, brioche bun                     14 
the cali burger queso blanco, avocado, sweet jalapeno rum onions, pickled tomato          16 
greek turkey burger feta cheese, cucumber, tomato, tzatziki sauce                                        17 
open faced chicken sandwich smoked cheese, pimentos, frisee, radish, aioli                        14          
 
mains 
english pea and king trumpet mushroom pasta tomato, goat cheese, rag pasta                 20 
chili and dark beer braised kurobota pork white bean puree, citrus salsa, cumin jus            22  
fennel pollen seared halibut potato puree, pickled cherry, braised fennel, lemon                24 
crispy chicken and waffles benton's bacon waffle, sweet corn, maple crema                      21 
from the grill raclette potato puree, suzie's farm vegetables, herb salad, cabernet jus 
choose: 8oz flatiron 26, 8oz tenderloin filet 40, 12 oz dry aged ribeye 46   
 
 
 


