
DINNER MENU
Monday-Sunday

5PM – Close

CHARCUTERIE & CHEESE BOARD

One item – 10      |      Three items – 26      |      Five items – 36

daily selection of charcuterie and cheese
gluten-free crackers available

Truffle Popcorn – 8

              Spiced Nuts – 8                   Marinated Olives – 10

SNACKS
try the trio for 20

Gnocchi al Pomodoro – 29
tomato & basil sauce, 
cherry & sundried tomato, burrata

Lamb Shoulder – 35
caramelized endive, leek, lamb jus

Sablefish – 32
celeriac, black kale, chive oil

Chicken Caesar – 23
chicken breast, romaine, anchovy dressing,
parmesan, croutons

Autumn – 19
black kale, delicata squash, cranberry,
pumpkin seed, yoghurt dressing
add haloumi – 4

Niçoise – 28
ahi tuna, green bean, black olive,
soft-boiled egg, fingerling potato, vinaigrette

Bread Selection from Bad Dog Bakery – 11
bee pollen butter, extra virgin olive oil

Braised Beef Tongue – 12
fine herbs, capers, horseradish

Gougères– 12
choux pastry, gruyère 

Chicken Liver Parfait– 15
red wine jelly, cornichons, baguette

Hummus - 13
roasted baby carrot, sumac

Soufflé – 21
kabocha squash, chestnut, 
gorgonzola sauce

SHARING

MAINS

Rigatoni Carbonara – 28
guanciale, egg yolk, pecorino romano

Truffle Linguine – 31
burgundy truffle, shimeji mushroom

’Nduja Casarecce  – 29
'nduja sausage, ricotta, basil

PASTA
gluten-free pasta available

SALADS

~FAMILY-STYLE MENU~
- 4 Course Dinner Menu -

- $60 Per Person -
- Ask your Server for details -

Vegetarian Vegan Gluten-Free


