— STARTERS F

W SWEET POTATO SOUP 13 ARANCINI 20 %
¥%* . SWEET POTATO | CREAM | SPICED CRISPY ARBORIO RICE ROUNDS | i
. PECANS|'CRISPY SAGE PEEPADEW PEPRERATOLI

FIG BRUSCHETTA 20 BASIL & LEMON BURRATA 18
WHIPPERD'GOAT GHEESE FIG | HONEY | FRESH.BASIL| LEMONZEST{RED:PERPER %" ;
WALNUTS | CROSTINI ELAKES| CRAGKED PEPPER | OLIVE OIL, 74; £

CHEF'S CHARCUTERIE R
ARTISENAL CURED MEATS | IMPORTED CHEESES | CRACKERS | PICKLED

VEGETABLES | GOURMET HONEY MUSTARD

i SALADS

BEET CARPACCIO 16 CAESER 15 GREEK FETA TOWER 18

RED BEETS | ARUGULA | GOAT  ROMAINE | APPLEWOOD CUCUMBER | TOMATO

GHERYE LMCKLED ORITON | BACON | SHAVED | KALAMATA OLIVES |

CRISPY BACON | MUSTARD PARMESAN | CROUTON | ONION | ROASTED RED

VINAIGRETTE CAESAR DRESSING | PEPRPER FETA LEMON
CRACKED BLACK PEPPER VINAIGRETTE

- ENTREES +

T FILET STROGANOFF 60 i

F0QZHAND €UT FILET"| PAPPARADELLE NNOODLES.| MUSHROOMSAPEAS
SUGGESTED WINE PAIRING:
LE BRAVE CAIRANNE

‘ SWEET POTATO GNOCCHI 32 o

CARAMELIZED SWEET POTATOES | BROWN BUTTER AND VANILLA SAUCE | CRISPY
SAGE | TOASTED PUMPKIN SEEDS

SUGGESTED WINE PAIRING:
SURRAU "LIMIZZANI" VERMENTINO

MISO SALMON BOWL 43 -4
RAINBOW QUINOA | KALE | ASPARAGUS | TOMATO | ROASTED RED PEPPER | WILD
MUSHROOMS

SUGGESTED WINE PAIRING:

TRIONE "RIVER ROAD RANCH" CHARDONNAY
LOBSTER RAVIOLI 34
CHAMPAGNE TARRAGON SAUCE
SUGGESTED WINE PAIRING:
GIANTESSARI SOAVE
CHICKEN PICCATA 38
TOMATO RISOTTO | ASPARAGUS
SUGGESTED WINE PAIRING:

M EIEEEFLAL T CANE TTRE PEONTREE

KITCHEN POLICIES: $20 CORK FEE, SUBSTITUTIONS MAY REQUIRE UPCHARGE, GROUPS OF 8 OR MORE - ONE CHECK & 20%
GRATUITY INCLUDED. * CONSUMPTION OF RAW OR UNDERCOOKED MEAT, POULTRY, EGGS, OR SEAFOOD MAY INCREASE THE
RISK OF ILLNESS. PLEASE ALERT SERVER OF ALLERGIES. ]
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