
CRAB BISQUE  15
chive creme fraiche GF

SICILIAN ARANCINI  14
nonnas tomato sauce,  

aged pecorino, fried garlic

CORN GAZPACHO  14
summer squash salad, chili oil GF

DEVILS ON HORSEBACK  14
blue cheese dressing, smoked almonds  GF

CHEFS CHEESE BOARD  21
5 artisan cheeses, fresh fruit, jams, 

prosciutto, warm baguette

FRIED CALAMARI  16
roasted pepper romesco, warm honey

GOAT CHEESE FRITTERS  14
fig jam, warm honey, fresh herb

8OZ. GRASS-FED FILET MIGNON  42
smoked gouda au gratin, asparagus, 

peppercorn demi GF

ROASTED CORN AGNOLOTTI  32
lump crab, torched tomato, sherry cream, 

brioche crumb, chili crunch

CRAB CAKES  36
seasoned red bliss potatoes, 

apple vinegar slaw, smoked remoulade

CHARRED FLAT IRON STEAK  33
sherry brussels and potato, 

feta, merlot onion

PANKO CRUSTED COD  30
zucchini and squash noodles, 

pesto cream sauce, baby tomato

AIRLINE CHICKEN PICCATA  32
olives, capers, arugula, lemon, 

mascarpone & parsley mashed potato GF
 

SEARED SCALLOPS  40
creamed hominy, serrano ham, 

pickled onion GF

SQUASH AND CHICKPEA CURRY  28
smoked almond, sticky rice

SPICY KALE SALAD  15
beemster cheese, sundried tomato, sesame 

CLASSIC CAESAR SALAD  14
fried garlic, garlic bread crouton, aged pecorino

SALAD OF ASSORTED GREENS 12
 champagne vinaigrette, baby tomato, 

radish, cucumber

STRAWBERRY BURRATA  16
arugula, walnuts, cucumber, 

red onion, citrus vinaigrette  GF 

SALADS

STARTERS ENTREES

Happy Mother’s Day


