
 

 
 

 
 

 
house marinated olives 

5 
house charcuterie 

selection of house cured meats, pickles, mustard 
24 

ricotta agnolotti 
tomato basil sauce, herb oil, grana padano, micro greens 

19 

curry braised pork belly 
spring pea purée, dried cherry & fig relish, toasted almonds, curry sauce 

16 

seafood rillettes 
cherry tomato jam, mixed greens, pickled shallots, sourdough & sesame crackers 

17 

new bedford scallop crudo 
fresh raspberries & strawberries, sorrel, pickled strawberry, chili oil, saba 

19 

 
 

pan roasted faroe island salmon 
onion & fennel soubise, parisian gnocchi, bell peppers, shallot, green apple, sourdough croutons 

 49  

baked east coast halibut 
arugula cream, roasted fingerling potatoes, brussels sprouts, capers, calabrian chili aioli 

50 

la belle farm’s duck breast 
carrot purée, cous cous, duxelles, grilled broccolini, blistered cherry tomatoes, spiced cherry glaze 

49 

braised pork osso bucco 
roasted tomato purée, local polenta, roasted cauliflower, sweet potato fondant, bagnetto verde 

49 

morgan ranch wagyu hanger steak 
cauliflower purée, wild rice, snap peas, local braised mushrooms, demi glace 

54 

morgan ranch wagyu private selection ribeye steak 
90 

 
 

 
thomasville tomme(semi-firm, raw cow’s milk, georgia)                               
delice de cremiers (triple cream, cow’s milk, france)                 

beemster (semi-firm, cow’s milk, holland) 

pleasant ridge reserve (firm, raw cow’s milk, wisconsin)                  
cottonwood creek (camembert, cow’s milk, nebraska)                                
marieke gouda (semi-firm, raw cow’s milk, wisconsin) 

 
cheese board with accompaniments  1pc/10  2pcs/12  3pcs/14 

 

we proudly source local meats and produce whenever possible and would like to give special thanks to all of our local grower/producer partners: miller 
dorhmann farms, longwalk farms, omstead farms, lonetree farms, shadowbrook farms, flavor country farms, jim olafsson specialty foods, little mountain 

ranch, t.d. niche farm, morgan ranch, plum creek farms.  *eating raw or undercooked food increases your chance of foodbourne illness*.  gratuity is added 
to parties of 5 or more.  no split checks. menu may change  according to availability. 

 
 
 
 



COCKTAILS 

Neil Young Record libelula tequila, liquore 
strega, peach champagne syrup, cinnamon, 

orange blossom, lime 17 

Sabrina v. The People apple-infused 
Rittenhouse rye, oloroso sherry, sage, honey, 
lemon, absinthe rinse (served hot or up) 15 

World 8, Level 1 wheatley vodka, grappa di 
moscato, mushroom shrub, fennel, 

effervescence 15 

Ms. Sara Bellum roku gin, banana pink 
peppercorn shrub, (nut allergen) combier rose, 

aperol, lime 15 

 

BEER 

Japas Cervejeria, Nama Biiru, Super Dry Rice 
Lager, Chicago, IL (4.9%) 12 

White Elm, Board Track, Amber Lager, Lincoln, 
NE (5%) 8 

Evil Twin, Even More Jesus, Imperial Stout, 
Stratford, CT (12%) 15 

Eggenberg, Helle Weizen, Austrian Weizen, 
Vorchdorf, Austria (5%) 10 

Melvin, IPA, Alpine, WY (7.5%) 9 

Kloster Andechs, Dopplebock Dunkel, Munich, 
Germany (7.1%) 14 (500ml) 

Upslope, Spiked Snow Melt Seltzer, Juniper & 
Lime, Boulder, CO (5%) 5 

 

NON-ALCOHOLIC  

Soda Coca-Cola, Diet Coke, Sprite 3.5 

Fentimans Ginger Beer 4 

Dram Holy Basil & Lemon  Sparkling Water 5 

Dram Mushroom Cola Sparkling Water 4 

W.B. Brewing Hellraiser Dark Amber N/A, 
Maryland Heights, MO 8 

 

 

 

  

  

 

    WINES BY THE GLASS 

 

RED 

J.L. Chave Selection, “Silene,” Crozes-
Hermitage, Rhone, France 2021 17 

Philippe Dubreuil, Savigny-Les-Beaune, 
Burgundy, France 2019 16 

Chapelle De Potensac, Medoc, Bordeaux, France 
2016 16 

Casanuova Delle Cerbaie, Rosso di Montalcino, 
Italy 2019 15 

Elena Giuseppe, Nebbiolo, Barolo, Italy 2019 18 

 

WHITE 

Jurtschitsch, “Urgestein,” Gruner Veltliner, 
Kamptal, Austria 2021 13 

Gunderloch, Riesling, Kabinett Rheinhessen, 
Germany 2021 11 

Jean Loron, “La Crochette,” Macon-Villages 
Burgundy, France 2021 13 

La Spinetta, Tuscany, Rose di Casanova, Italy 
2021 10 

Maison Chavet, Sauvignon Blanc, Pouilly-Fumé, 
France 2020 11 

 

SPARKLING 

Joseph Mellot, “Le Marquis,” Cremant de Loire, 
Brut Rosé, France NV 12 

Domaine Dentelle, Bugey-Cerdon, Rosé, France 
NV 12 

Domaine Canard-Duchene, Brut, Champagne, 
France 20 

 

MOCKTAILS 

Grapefruit Sage, lime, ginger 6 

Lavender Jasmine, lemon, effervescence 6 

Chai Honey, lemon, orange blossom water 
(served hot) 6 

   


