
fruit & cheese board | 16 (veg)
Selection of 4 Curated Cheeses, Fresh & 

Dried Fruits, House-made Jam, Marcona 

Almonds, Sea Salt Lavash

charcuterie board | 20

Selection of 2 Cheeses, Incontro Coppa 

Sicilia & Antico Salami, Smoked Salmon 

Rillettes, Maple Smoked Bacon, House 

Pickles & Jam, Marcona Almonds, Sea Salt 

Lavash

greek meze | 16 (veg)
Marinated Feta, Roasted Garlic Hummus, 

Dolomas, Mixed Olives, Roasted Tomatoes, 

Lemon Cucumbers, Sea Salt Lavash

whiskey chicken cobb salad | 17 (gf)
Whiskey-glazed Chicken Breast, Tomatoes, 
Maytag Blue Cheese, Avocado, Boiled Egg, 
Maple Bacon, Whiskey Dijon Vinaigrette

mushroom toast | 13 (veg)
Umami Mushrooms, Black Garlic Shoyu, 
Whipped Black Truffle Chèvre, Celery Salt

chimichurri steak flatbread | 20
Morgan Ranch Flank Steak, Mozzarella, 
Roasted Tomatoes, Arugula, Chimichurri

buffalo chicken skewers | 18 (gf) 
Tender Chicken Thighs, Classic Buffalo 
Sauce, Shaved Celery & Carrots, Blue 
Cheese Dip

chili crunch chicken sandwich | 17

Grilled Chicken Breast, Chili Crunch, Napa 
Cabbage Slaw, Kewpie Mayo, Served w/ 
House Chips

short rib lasagna | 19
24-Hour Short Rib Sugo, Ricotta, 
Parmesan, & Mozzarella, Pesto Drizzle, 
Ciabatta

chocolate torte | 7
Six Layered Chocolate Cake, Chocolate 
Buttercream, Crème Anglaise

butter pecan cheesecake | 6
Graham Cracker Crust, Classic 
Cheesecake, Buttered Pecans, Caramel 
Sauce


