
  

 
H O U S E  F O C A C C I A   7

WHIPPED BROWN BUTTER

W A R M  M A R I N A T E D  O L I V E S   9
HARISSA / CITRUS ZEST / RED WINE VINEGAR

~

R A B B I T  C R O Q U E T T E S   1 9
CONFIT RABBIT LEG / BÉCHAMEL / RAMP RANCH / SPRING GREENS AND FRESH HERB SALAD / PICKLED SHALLOTS / 

TOASTED SUNFLOWER SEEDS / CHAMPAGNE VINGAIGRETTE

B A C O N  W R A P P E D  D A T E S   1 8
NDUJA AND ITALIAN SAUSAGE STUFFED DATES / VINCOTTO / BLUE CHEESE SAUCE / GRANNY SMITH APPLE / ENDIVE AND PARSLEY SALAD / 

WHITE BALSAMIC VINAIGRETTE / PINE NUTS

W A R M  P O T A T O  S A L A D   1 9
TASTY SAUCE / 7 MINUTE EGG / TROUT ROE / HOUSE-MADE EVERYTHING BAGEL SPICE BLEND / BAGEL CRISPS / DILL / GREEN ONION

B E E F  C A R P A C C I O   2 4
TOM YUM SHRIMP AIOLI / FIVE SPICE CRISPY VERMICELLI / HERB SALAD WITH BEAN SPROUTS AND RED ONION / CRISPY SHALLOTS / 

FISH SAUCE VINAGRETTE / HOISIN / HOT CHILI SAUCE

R O A S T E D  B E E T S  A N D  F A L A F E L   2 3
QUINOA / SUMAC ONIONS / CHARRED ONION GREEN GODDESS / PARSLEY, RADISH AND POMEGRANATE SALAD / 

ZA’ATAR / TOASTED SUNFLOWER SEEDS 

A D D  F R I E D  H A L L O U M I   4

~

F O G O  I S L A N D  S N O W  C R A B  C A P P E L L E T T I   3 6
HOUSE-MADE PASTA / RICOTTA AND LEMON FILLING / BLISTERED CHERRY TOMATOES / CRAB AND SAFFRON WHEY / 

CALABRIAN CHILI OIL / TARRAGON / BASIL / PARMESAN

R I D E A U  P I N E S  A S P A R A G U S  C A V A T E L L I   2 9
HOUSE-MADE RICOTTA AND RAMP PASTA / GREEN WHEY / CRÈME FRAÎCHE / PICKLED RAMPS / STRACCIATELLA / PECORINO /

PISTACHIO PANGRATTATO / LEMON ZEST / MINT

T O W N  M E A T B A L L S  A N D  F R E G O L A   3 0
BEEF AND PORK MEATBALLS / WHIPPED RICOTTA / POMODORO / NDUJA BUTTER / BALSAMIC REDUCTION / PARMESAN / PARSLEY

G R I L L E D  L I O N ’ S  M A N E  “ S T E A K ”   3 9
SPICED BORDELAISE / TURNIP, RADISH AND PEARL ONION SALAD / LEMON THYME SEASONED SWEET POTATO FRIES / SWEET MUSTARD VEGANAISE

P A N K O  C R U S T E D  S K A T E   3 6
FINGERLINGS / GRILLED BROCCOLINI / MARINATED ROASTED RED PEPPERS / HERBED BEURRE BLANC FUMET / DILL PICKLE GRIBICHE / TROUT ROE

B E E F  C H E E K  R E N D A N G   3 9
SOY AND GINGER MARINADE / COCONUT AND CHICKEN STOCK BRAISE WITH SECRET AROMATICS / FRIED EGGPLANT / SMASHED CUCUMBER, MANGO AND 

PAPAYA SALAD / LIME AND GINGER VINAIGRETTE / TURMERIC AND GINGER RICE / RED FINGER CHILI DRIZZLE / SESAME

T W O  S P A C E S  .  O N E  M E N U  .  S A M E  G R E A T  P E O P L E
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