THE

«tRBLE HOUg,

S T R O

DINNER MENU

Monday-Sunday
5PM - Close

Oneitem-10 |

CHARCUTERIE & CHEESE BOARD

Daily selection of charcuterie and cheese

Three items—-26 |

Five items - 36

SNACKS

try the trio for 20

Truffle Popcorn - 8 ()
Spiced Nuts - 8 (709
Marinated Olives - 10 (%8¢

SHARING

Bread Selection from Bad Dog Bakery — 11
rosemary butter, extra virgin olive oil

Anchovies - 10
sourdough, salsa verde, lemon zest

Stuffed Piquillo Peppers- 12 (/8¢
goat cheese, chive, crispy shallot

Chicken Liver Parfait- 14

red wine jelly, cornichons, baguette
Artichoke Spread - 13 (48
parmesan, lemon, farinata

Green Soufflé - 2107
double baked, asparagus & spinach, gruyere

MAINS

Gnocchi - 29 8¢
zucchini, smoked provolone, walnut
vegan option available(s#)

Conlfit Duck Leg - 35 (&
green pea, potato, bacon, beurre blanc, jus
add a second duck leg -

Salmon - 32 ¢
charred corn, SWISS chard, fennel,
beurre noisette

SALADS

Chicken Caesar - 22
romaine, anchovy dressing, parmesan, croutons

Summer - 19 (&)(v)

shaved fennel, radlsh, arugula, green apple,
pickled red onion, mint vinaigrette

add haloumi cheese - 4

Nicoise - 28 (&)
ahi tuna, green beans black olive,
soft- boHed egqg, fingerling potato, vinaigrette

Burrata - 28 (&)
cherry tomato, melon, crispy jamon serrano

~FAMILY-STYLE MENU~

- 4 Course Dinner Menu -
- $60 Per Person -
- Ask your Server for details -

PASTA

gluten-free pasta available

Rigatoni Carbonara - 27
guanciale, egg yolk, pecorino romano

Prawn Spaghetti - 30
argentinian red prawn, parsley,
cherry tomato sauce

’Nduja Casarecce - 28
'nduja sausage, ricotta, basil

Q/Q Vegetarian (\;:Vegan z/ Gluten-Free




