
Appetizer
Sunchoke & Asparagus Velouté

Hazelnut crumb, tarragon oil, crème fraîche, black garlic
G, V

-or-

Roasted Beets & Greens Salad 
Farro, goat cheese, orange segments, walnut brittle, 

fresh mint, burnt honey vinaigrette
G*, V, DF*

Main
Turkey Club

Sourdough, preserved lemon aioli, shaved turkey breast, 
havarti, bacon, iceberg lettuce, tomato

Add avocado +4
G*, DF*

-or-

Grilled Veggie Melt
Everything ciabatta, house bbq sauce, havarti, chimichurri mayo,

cucumber, alfalfa sprouts, arugula, crispy onions
G*, V, DF*

Prices subject to applicable taxes and 18% service gratuity

Two-Course | 25

G - Gluten Free | G* - Gluten Free Option | V* - Vegan Option | DF* - Dairy Free Option | NF* - Nut Free Option



Appetizer
Sunchoke & Asparagus Velouté

Hazelnut crumb, tarragon oil, crème fraîche, black garlic
G, V

-or-

Roasted Beets & Greens Salad 
Farro, goat cheese, orange segments, walnut brittle, fresh mint, burnt honey vinaigrette

G*, V, DF*

Main
Black Garlic & Wild Mushroom Risotto

Parmesan, chives, salt & vinegar potato crisps
G, V

-or-

Seared Lasagna
Housemade fresh pasta, beef bolognese, bechamel sauce, mozzarella, grilled vegetables

Dessert
Sticky Date Pudding

Toffee sauce, stout ice cream, pistachio crisp
NF*

Prices subject to applicable taxes and 18% service gratuity

Three-Course | 45

G - Gluten Free | G* - Gluten Free Option | V* - Vegan Option | DF* - Dairy Free Option | NF* - Nut Free Option


