
H O U S E - M A D E  S O U P 
 cup 6 | bowl 8


J U M B O  O I S H I I  S H R I M P  C O C K TA I L 
 18
house-made cocktail sauce, louie sauce


B A N G  B A N G  C A U L I F L O W E R 
 17
spicy curry marinade, peas, paneer cheese, tofu

  D I N N E R  5 : 3 0 P M  –  8 : 3 0 P M

A l e r t  y o u r  s e r v e r  t o  a n y  s p e c i a l  d i e t a r y  r e q u i r e m e n t s .  
C o n s u m i n g  r a w  o r  u n d e r  c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s

January 13, 2023

 STARTERS 

SALADS


B I S T R O  C H O P P E D  S A L A D 
 14
iceberg lettuce, roasted corn, lima beans, haricots verts, radicchio, red onion, cherry

tomatoes, radish, nicoise olives, green goddess dressing

I C E B E R G  W E D G E 
 14

iceberg lettuce, tomato, pickled red onion, blue cheese, bacon lardons, sliced egg,
breakfast radish, house-made blue cheese dressing

V A N I L L A - G L A Z E D  B A B Y  B E E T S 
 14
blackberries, spiced honey hazelnuts, frisee, mache, goat cheese crème


P A N Z A N E L L A  S A L A D 
 14
toasted focaccia bread, corn, red onions, chickpeas, picholine olives,


heirloom tomatoes, basil, stracciatella, aged red wine vinaigrette

B I S T R O  C A E S A R  S A L A D 
 12

romaine hearts, butter brioche croutons, parmesan cheese

G R E E K  S A L A D 
 14

iceberg lettuce, nicoise olives, red onion, heirloom cherry tomatoes, red pepper,
cucumber, feta cheese, spice hummus, lemon-oregano vinaigrette


G R A N D M A  C O S C I A' S  T I E L L A  P U G L I S E 
 18
traditional mussel casserole,


risotto, yukon potatoes, tomato, parmesan cheese


G A L B I  K O R E A N  B B Q  R I B S 
 18
sesame onions, fried egg

A H I  T U N A  &  S A L M O N  P O K E  B O W L 
 22
spring peas, pickled red fresno peppers, edamame, avocado, crispy sushi rice, 


beach mushrooms, spicy salmon dynamite, white soy





A l e r t  y o u r  s e r v e r  t o  a n y  s p e c i a l  d i e t a r y  r e q u i r e m e n t s .  

C o n s u m i n g  r a w  o r  u n d e r  c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s

DESSERT
INCLUDED WITH DINE IN ORDERS

January 13, 2023

C H O I C E  O F  C H E F ' S  S E L E C T I O N S  O R  F R E S H LY  S L I C E D  F R U I T  S E R V E D  TA B L E S I D E 


Y O G U R T  A N D  F R E S H LY  B A K E D  C O O K I E  S TAT I O N 


ENTREES

sriracha glazed crispy brussels sprouts

grilled asparagus | haricot verts 


baked potato | sweet baked potato

truffle garlic fries | garlic parmesan tater tots


G R I L L E D  F A R O E  I S L A N D  S A L M O N  7  O Z 
 32

6  O Z  1 8 5 5  F I L E T  M I G N O N 
 32

SIMPLY GRILLED WITH YOUR CHOICE OF TWO ACCOMPANIMENTS

SIMPLY GRILLED

each additional accompaniment $6

  
B R A N Z I N O 
 36
Mischiato Potente, White Beans, Fennel, Lobster Broth, Basil Pistou


P O M E G R A N AT E - G R A I N  M U S TA R D  G L A Z E D  S A L M O N 
 34
corn, peas, okra succotash

  
S E A R E D  J U M B O  S C A L L O P S 
 39
butternut caponata, cauliflower puree


H E R B S  D E  P R O V E N C E  H A L F  R O A S T E D  C H I C K E N 
 28
green beans, mashed potatoes, natural jus

M O R O C C A N  B R I C K  C H I C K E N 
 28
apricots, feta cheese, fregula pasta, mint yogurt sauce


P A N K O  C R A B  C A K E 
 38
panko crab cake, corn salsa, peach puree

V E A L  C H O P  M I L A N E S E 
 39
arugula, radicchio, frisee, heirloom cherry tomatoes, lemon vinaigrette


G R I L L E D  S W O R D F I S H 
 37
saffron israel couscous, avocado smashed, pomegranate broth

W I L D  M U S H R O O M  P A P P A R D E L L E 
 22
garlic, red onions, demi glace, fresh herbs

TA G L I AT E L L E  A L L A  C A R B O N A R A 
 20
guanciale, egg, pecorino romano

S H O R T  R I B  B O U R G U I G N O N 
 32
baby carrots, pearl onions, wild mushrooms, braised nueske's bacon, whipped potatoes


V E G A N  S T U F F E D  S W E E T  P O TAT O 
 25
braised farro, wild mushrooms, quinoa, roasted asparagus, toasted pumpkin seeds

sauces: lemon-dill beurre blanc | local wild mushroom demi | bourbon bordelaise
accompaniments Burger


8  O Z .  W A G Y U  B U R G E R 
 19
lettuce, tomato, red onion, remoulade,

choice of cheese

served with one accompaniment


