JA

RESTAURANT

[ APPETIZERS \

OLIVES (V)(G) wARM +MARINATED + CITRUS $9

SHRIMP TEMPURA + CHILIAIOLI . . . ... .. ... $19
CRAB ARANCINI BAsIL MAYO + DRESSED
GREENS .« v oo $18

SOUP (V)(G) BUTTERNUT SQUASH + MAPLE SYRUP
+ BROWN BUTTER + SAGE + PUMPKIN SEEDS . . . .. $10

CHICKEN LIVER PATE APPLE MOSTARDA + CROSTINI
+ PICKLED VEGETABLES + GREENS . . ... ...... $15

TRUFFLE PARMESAN FRIES (V) TRuFFLE MAYO

K + PARMESAN + PECORINO « « « v v v vt e e e e e $12 J

SALADS

BEET SALAD (V)(G) BABY GREENS + BEETS + GOAT FETA + PICKLED RED
ONIONS + DRIED CRANBERRIES + PUMPKIN SEEDS + RASPBERRY & PEACH
VINAIGRETTE  © v ittt et e e e e e e e (1/2 $8) / Full $15

CAESAR SALAD ROMAINE + BROWN BUTTER CROUTONS + HOUSE DRESSING
+PARMESAN + PANCETTA . . . o v v e e e e (1/2 $9) / Full $16

WINE FEATURES

ANTONUTTI WINERY

(FRIULI, ITALY)
50Z GLASS $9 BTL $40

WHITE WINE

FRIULANO

RED WINE

MERLOT

PASTAS

MAC + CHEESE (V) oRzO + SMOKED CHEDDAR CREAM
+ BROWN BUTTER CRUMB + HERITAGE GREENS WITH
RASPBERRY & PEACH VINAIGRETTE ... .......... $20

DUCK GNOCCHI PuULLED CONFIT + RICOTTA GNOCCHI
+ OYSTER MUSHROOMS + BABY SPINACH + PARMESAN
+ SAGE BROWN BUTTER SAUCE . . .« o oo e e $28

LENTIL BOLOGNESE (V) FRESH FETTUCCINI + WALNUTS

+ HOUSE TOMATO & LENTIL SAUCE + SMOKED PAPRIKA $22

SANDWICHES

DF CLUB CHICKEN BREAST + BACON JAM + LETTUCE
+ TOMATO + CHIPOTLE MAYO + BRIOCHEBUN . . . . .. ... .. $18

BUBRGER 60z ENRIGHT BEEF + BALDERSON SMOKED CHEDDAR

+ CARAMELIZED ONIONS + SHREDDED LETTUCE + TOMATO
+ HOUSE 1000 ISLAND + BRIOCHEBUN . . . . ..o vt un $19

LAMB MEAT BALLS HOUSE TOMATO SAUCE + MANCHEGO
£ CHIMICHURRI &« o v oo e e e e $19

GRILLED HALOOMI
PICKLED ONIONS + ARUGULA + TOMATO +CHIMICHURRI
+BASIL MAYO + BRIOCHE BUN . .+« + . o oo et $17

UPGRADES TRUFFLE FRIES, BEET SALAD, CAESAR SALAD, $4

GLUTEN FREE BUN $2

CHEF & PARTNER JASON LEGERE

LOCAL ARTWORK AVAILABLE FOR SALE

{V} = VEGETARIAN
{G} = GLUTEN FREE




