
LUNCH 

 

Crispy Brussels Sprout Tacos N/V/G      14                          

Whipped avocado, salvadorian curtido, cotija, grilled corn tortilla  

Maplebrook Burrata  G/N/V       15            

Heirloom cherry tomatoes, basil, olive oil 

Jonah Crab Toast* N        15                  

Avocado, griddled spelt bread, greens, parsley oil                                                                                                    

add fried egg   + 2                                                         

Today’s Special Salad  V/G       12                                                              

add grilled chicken or a grilled wagyu burger patty*  +7                                                                                                                                                                                                     

add grilled fish* +14 

Soup, Special Salad & a Popover      16              

Autumn Salad G/N        11                               

Native lettuces, apples, goat cheese, toasted walnuts                                                                                             

maple cider vinaigrette                                                                                                                                                       

add grilled chicken or grilled wagyu burger patty* +7                                                                                                                                                                                                        

add grilled fish* +14 

Hand-Rolled Pappardelle* N       17                                           

Chicken tenderloins, maitakes, greens, madeira jus, parmesan 

Fish of the Day*        MKT 

Ask your server for today’s selection  

Wagyu Beef Burger*  N                           18                        

Applewood smoked bacon, one year aged grafton cheddar, house-made onion roll                                                                                               

served with hand-cut fries or a petite green salad 

                         

Dietary restrictions key: V– vegetarian, G– gluten free, D– dairy free, N– nut free. Before placing your order please inform your server if anyone in your party has a food allergy.                                       

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs  increases your risk of food borne illness, especial ly if you have certain medical conditions. Printed 10.9.18 

 

Basket of Popovers  V/N 

 House-made jam                             

(available while they last)                               

10 

VEGETARIAN             

SMALL PLATES 

Cauliflower Tabbouleh     

G/V/D                                           

Cucumber, tomato, mint     

parsley, currants, pecans                                                        

citrus vinaigrette                       

13 

Grilled Maine Broccoli      

N/V/G/D                                           

Gochugaru garlic drizzle                              

lemon                                                      

10 

Blistered Shishito Peppers       

N/D/V                                           

White soy, togarashi                               

12 

Grilled Sweet Potato     

Baba Ghanoush                           

D/G/V 

Crudités, olive oil, dukkah                                       

10   

Petite Greens G/N/V/D      

Vinaigrette                                            

7 

DESSERTS 

Rustic Apple Tart V/N    10 

Vanilla ice cream  

Milk Chocolate Raspberry Panna Cotta G/N 10 

Basil cream 

 

Pistachio Crumb Cake V   10 

Plum preserves, cocoa pistachio gelato 


