
For the Table
v gf+r  Cheese Plate hand-picked cheeses  16  

gf+r  Meat Plate  daily selected charcuterie   16 
v+ gf  Pickle Plate house made pickled vegetables  6  

 

Today’s Soups & Salads
 gf Bacon & Mushroom w/ Spinach

v+ gf  Carrot & Ginger
 cup  4  bowl  6

 
v+ gf  Green Salad  mixed greens, vegetables,

house made dressing  5  add prosciutto 3
v  gf  Spinach & Radicchio black grapes, pine nuts,

gorgonzola, red onion, sherry vinaigrette  9

House Made Ice Creams
v gf  Vanilla Bean Ice Cream  4

v gf Sea Salt Dulce de Leche Ice Cream 4
v+ gf  Grape Sorbet  4

Sides
v gf Smoked Potatoes
 black Garlic, herbs  5

v gf  Beets  crème fraîche, 
citron, greens  5

gf = gluten free   v = vegetarian  v+ = vegan  gf+r = gluten free upon request 
All dishes come prepared as is, no substitutions 

Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness. 
20% gratuity will be added to all parties of 8 or more 

Friday, January 24, 2020                 Lunch 11 am - 2pm

Plates & Things
 Buttermilk Fried Chicken  manchego, lemon sweet & sour  14

gf  Shrimp Fried Oat Groats  kimchi butter, tasso ham, kale, sunny side egg  15
 Salami Bolognese  cavatelli, buffalo mozzarella, almond & sage gremolata 13

Braised Beef Lasagna  13
 v Root Vegetable Lasagna 11

Other Good Stuff….
v  Wild Mushroom Bagel Sammy  havarti, spinach, aioli, herbs  11

Pork Belly & Egg Sammy on Ciabatta  tamarind, pekora, spinach  14
Broccolini, 5-Spice & Beef Pasty  w/ tomato marmalade  7

Red Dog  gochujang aioli, pickled red onion, queso fresco, fritos  7


