dinner
Crudité

15

Vegan Lasagna 22

seasonal raw vegetables, lemon scented hummus,
paprika oil

roasted red pepper, harissa tomatoes, shiitake
mushrooms, romesco, spinach

Fried Tofu Skewers

Pappardelle

11

mike’s hot honey

27

durham ranch bison ragu, heirloom carrots, heirloom
tomatoes, picked basil

Yellow Tail Crudo

16

ginger, citrus micro greens, fresno chiles,
fried shallots, spicy aioli

Artisan Cheese Plate

29

garlic whipped potatoes, honey ginger carrots,
cipollini onion

MP

choice of 3 or 5 types of cheese, fig preserve,
truffle honey, crostini

Charcuterie Plate

Roasted Jidori Chicken Breast

Diver Scallops

38

baby zucchini, corn puree, shiitake mushroom ragu,
crispy pancetta, chive oil

MP

local and imported cured meats, truffle mustard

Market White Fish

32

yuzu meunière, wilted arugula, tomato concasse

Burrata Toast

14

sourdough, tomato jam, basil oil, arugula salad

Rack of Lamb

44

cumin dust, tomato jam, roasted sunchokes, tzatziki

Beets

12

arugula, candied pecans, goat cheese, myer
lemon vinaigrette

Heirloom Tomatoes Salad

15

Organic Chicken Pho

16

green onion, cilantro, sprouts, jalapenos, thai basil

Strip Steak

38

arugula, sundried tomato vinaigrette, crispy
shallots, basil oil

rosemary scented marble fingerling potatoes, grilled
asparagus, red wine reduction

Baby Kale Salad

Filet

12

fresh mint, radish, cucumber, citrus vinaigrette,
crispy shallots

Asian Chopped Salad

15

jidori chicken breast, coriander, nuoc cham
dressing, shallot oil, citrus micro greens

GF Caesar Salad

12

baby gem lettuce, grilled lemon, caesar dressing,
parmesan crisp

Garden Pasta

22

gluten free penne pasta, roasted fennel, shallots, heirloom tomatoes, baby zucchini, broccolini, basil oil

48

celery root puree, grilled broccolini, lump crab
hollandaise

Side Things

7

sweet potato, truffle, garlic or parmesan fries
honey ginger carrots

roasted sunchokes

cauliflower gratin

grilled broccolini

Sweet Things

9

sticky toffee pudding
passion fruit panna cotta
triple chocolate cookies

consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your chance of food borne illnes.
ask your server about daily specials, vegan and gluten free options.

