
T 2  0 9 1 8 2 6 D

SHARED PLATES
B U R R ATA  GFGF
basil pesto, wood grilled ciabatta, tomato & garlic confit, 
balsamic dijon vinaigrette, sea salt 

F R I E D  C H I C K E N  +  C A V I A R *  GFGF
buttermilk brined, crispy fried, lemon creme fraiche

B A C O N - W R A P P E D  D AT E S  GFGF  
oven roasted, pecorino cheese, balsamic glaze

MAINS
R I G AT O N I  VTVT
grilled eggplant, san marzano tomato, basil, spinach, 
crushed red pepper, whipped ricotta 

P A N  R O A S T E D  C H I C K E N  GFGF
chickpeas, roasted tomato, hot pickled peppers, toasted garlic, fresh herbs 

P O R K  C H O P  GFGF
roasted tri-color carrots, sage brown butter, pistachio & peppadew romesco

AT L A N T I C  S A L M O N *  GFGF  
shaved brussels sprouts, shallot, braised peppers & smoked paprika vinaigrette

P R I M E  S T E A K  F R I T E S * GFGF  ( A D D  O N )  + 1 0
chimichurri sauce, roasted garlic and rosemary aioli, 
french fries & aleppo-mustard seed ketchup 

DESSERTS 
D E V I L E D  A F F O G AT O 
devil’s food cake, vanilla ice cream, coffee caramel, nitro cold brew coffee shot 

B A S Q U E  C H E E S E C A K E 
carmelized cheesecake, Luxardo cherries 

TA K E  F L I G H T  + 2 0 
Painted Scars ‘by Dave Phinney’ Red Blend | Bonanno Chardonnay | Alexander Valley Vineyards Rosé

$45 DINNER CHOICE OF ONE IN EACH CATEGORY



W I N E,  D I N E S I X T Y  V I N E S S I X T Y  V I N E S

BOARDS DESSERT

B A S Q U E  C H E E S E C A K E  GFGF 

caramelized cheesecake, luxardo cherries  9

D E V I L E D  A F F O G AT O
devil’s food cake, vanilla ice cream, coffee caramel,  
nitro cold brew coffee shot  9

O L I V E  O I L  C I T R U S  C A K E
mascarpone whip, seasonal fruit  9

S T I C K Y  T O F F E E  C A K E
rum cake, roasted pineapple, ginger, créme anglaise  9

S A L U M I

P R O S C I U T T O 
D I  P A R M A 
farm aged ham 18 months

F I N O C C H I O N A 
fennel seasoned salame 

C O P P A
cured pork shoulder 

S P E C K
lightly smoked, aged ham

F R A’ M A N I  S A L A M E T T O 
P I C C A N T E
spanish style salame seasoned with  
pimenton de la vera

F R A’ M A N I 
S O P P R E S S ATA 
seasoned with garlic & clove

C H E E S E

C O W G I R L  C R E A M E R Y  
M T  TA M  C A

cow milk, triple cream, bloomed

B E E M S T E R  A G E D  
G O U D A  N L

cow milk, firm

P O I N T  R E Y E S  B L U E  C A

raw cow milk, semi-firm

C A B O T  
C L O T H B O U N D  V T

cow milk, bandaged cheddar

H O U S E  M A D E  R I C O T TA
cow milk, cracked pepper, olive oil

One for 6,Three for 18, Five for 30
Served with chef procured accoutrements

GFGF Gluten Free VTVT Vegetarian VGVG Vegan


