Soups/Salads
Lobstcrbisq.uc Branc]g glazcd, lobstc:r, crostini 11

CaEresc Heidoom tomatoes, fresh mozzarella, basil oil, balsamic reduction 11

Arugu]a & Bccts Roastcc] red &5olc!cn bccts, babg arugula, oven roasted tomatoes, red onion, goat cl-sccsc, truffle

vin 11

Boards

Chccsc Board Dailg selection of cow, Sl’iCCP, & goat chccsc, seasonal chutncg, candied nuts, olivcs, mustarcl,

crostini 9 14 17

]:ish ] 'Qoara Blooc‘g Mary fried oysters, rolled smoked salmon & herb cream cheese, fish ceviche, Pctitc taste tuna

tartare, crostini, & aiolis 21

Meat Board \/arictg of cured meats, pate, mustards, cornichons, olivcs, crostini 19
Small Plates
Tuna Tartarc Ahl tuna, wasabi Piciclcd cucumbcrs, gingcr sesame seaweed salad, sweetsoy | 7

Asparagus & Prosciutto Foached asparagus, Prosciutto, crostini, roasted garlic & fontina cream 12

Lobstcr Croqucttcs Lobstcr, fontina cheese, wild mushroom, chives, risotto, truffle aioli 17

Shﬁmp & (Grits Chcddar cheese & chive grits, Ohio Pcacl‘w & chilaot!c bbq, friedleek 16

I .l Mussels Chef dailg selection 15

T ater ,j‘dns Cﬁsp3 redskin, chorizo, black beans, cheddar cheese, scallions, cilantro créme {:raichc, shaved
ja]aPcno 12

:ihrimg Tacos Blackencd shn'mP, fresh cilantro slaw, gri”cd corn salsa, sriracha 16

:jlic]cr Duo Ccrti{:icd Angus beef, bacon, cheddar cheese, whole grain mustardJ Hamman’s brioche,
Conf:it Porlc bc"y, aPPlc radish slaw, cic]crglazc, Hamman’s brioche 12

Bch f:ilct 4oz Pctitc gri”ccl filet of bcc{:, wild shroom risotto, asparagus, roasted garlic truffle butter 22

SOnapper Pan seared, herb & parmesan risotto, oven dried tomatoes, caper berries, brown butter 22

Snacks
Wild Sl'lroom risotto 7

FPomme [Frites parmesan & herb, truffle aioli 7

Mushroom “[ries” crispy Portobc“o & oyster mushrooms, clﬁiPotlc aioli 7

**consumPtion of raw or undercooked meats may be hazardous to your health**
**Plcasc inform your server of any food allcrgics**

s*thank you for your Patronagc**



