
  

 
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

~
B U F F A L O  E G G S  M A Y O N N A I S E   1 4

7 MINUTE EGGS / CRUMBLED BLUE CHEESE / CRISPY CHICKEN SKIN / PICKLED CARROTS / CELERY / 
SMOKED PAPRIKA / HOUSE-MADE HOT SAUCE / DILL / CHIVES

R O A S T E D  B E E T S  A N D  H E I R L O O M  C A R R O T S   2 4
CELERY ROOT AND GINGER TAHINI / GRILLED GREEN ONIONS / TOASTED CASHEWS / ORANGE SEGMENTS / 

PICKLED CAULIFLOWER / PUMPKIN SEED AND CITRUS ZA’ATAR 

R I D E A U  P I N E S  K O H L R A B I  S A L A D   1 8
RADICCHIO / PEAR / PICKLED JALAPEÑO / LEMON SUPREMES / PARMESAN AND APPLE CIDER VINAIGRETTE / MINT / BASIL / PECORINO  

B E E F  C A R P A C C I O   2 5
SHAVED WHITE ONION / MARINATED EGGPLANT / ROASTED PORTOBELLO MUSHROOM / ARUGULA / PROVOLONE / PARMESAN / 

BRIOCHE CROUTONS / DANTE VINAIGRETTE

B U R R A T A  P A N Z A N E L L A   2 6
RIDEAU PINES TOMATO MEDLEY / CHARRED PEPPERS / SUNDRIED TOMATO AND PINE NUT PESTO VINAIGRETTE / 

TOASTED FENNEL AND SESAME FOCCACIA CROUTONS / BASIL

~
P I E R O G I  G N O C C H I   2 6

HOUSE-MADE AGED CHEDDAR CHEESE GNOCCHI / CREAM OF LEEK / SALT AND VINEGAR FINGERLING POTATO CHIPS / 
SMOKED BACON AND CARAMELIZED ONION JAM / CRÈME FRAÎCHE / DILL / CHIVES

S A F F R O N  M U S H R O O M  R I S O T T O   3 1
LOCAL MUSHROOMS À LA GRECQUE / SEARED KING OYSTER MUSHROOMS / PICKLED YELLOW CAP MUSHROOMS / WHIPPED GOAT CHEESE / 

TOASTED PEPPERCORNS / CHIVES / PARMESAN / BLACK GARLIC BUTTER

S Q U A S H  P A P P A R D E L L E   2 9
HOUSE-MADE CHARCOAL PASTA / BUTTERNUT SQUASH WHEY / ROASTED SQUASH MEDLEY WITH HONEY AND THYME / SQUASH PURÉE / 

SPICY NUT AND SEED GRANOLA / PARMESAN / THYME / PARSLEY / FRIED SAGE

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

~
P A N  R O A S T E D  B L A C K  C O D   4 4

TAMARI / CONFIT FENNEL AND COCONUT CREAM PURÉE / SALSA VERDE / HEIRLOOM CARROTS / HAKUREI TURNIPS

G R I L L E D  H A R I S S A  C A U L I F L O W E R   3 3
CHICKPEA AND QUINOA SALAD / TURKISH APRICOT / PRESERVED LEMON AND TAHINI DRESSING / PARSNIP PURÉE / CILANTRO / ZHOUG / YAM CHIPS

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

P I R I  P I R I  C H I C K E N   3 4
GRILLED LEBANESE CUCUMBERS / PICKLED RED ONIONS / FINGERLING POTATOES / AJI AMARILLO QUESO / GRILLED CORN / CILANTRO / LIME
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