
Shrimp Cocktail *
poached shrimp | cocktail sauce | lemon — 25.00

Hummus *
feta | roasted baby peppers | olives | puffed quinoa |

olive oil | grilled sourdough — 16.00

Caesar Salad *
parmesan | crouton | romaine | caesar dressing — 16.00

Townsend French Onion Soup *
gruyère gratin | toasted rye — 14.00

Soup of the Day
Ask your server about today’s selection - 13.00

Oysters Rockefeller 
bacon | spinach | sambuca | andouille 

sausage —24.00

Fried Calamari
roma tomato | red onion | cilantro | chili threads |

caper chablis sauce — 22.00

Iceberg Wedge *
moody blue cheese | bacon | tomato | red onion |

cucumber | ranch dressing — 18.00

Fall Harvest Salad *
kale | apple | pickled pomegranate seeds |

feta | maple vinaigrette  — 18.00

10" Build Your Own
includes 3 toppings, additional toppings $2 each

pepperoni, mushroom, onion, peppers, basil, banna peppers, bacon — 18.00

Garlic Cheese Bread $14

E N T R E E S

Brussels Sprouts *
spicy glaze | bacon | peanuts | chili threads  — 14.00

Baked Meatballs *
spicy pomodoro | shaved parmesan | 

polenta — 14.00

Chopped Salad *
cucumber | tomato | avocado | olives | asparagus |

green beans | radish | corn | feta | mustard

vinaigrette — 20.00

Burrata *
heirloom tomato | arugula | basil chiffonade |

balsamic reduction | olive oil — 18.00

Cauliflower Steak *
yemeni spice | pine nut couscous | capers | roasted 

carrot | preserved lemon | romesco sauce — 28.00 

Steak Frites 16oz *
new york strip | truffle fries | broccolini | 

café de Paris butter —52.00

Pappardelle Bolognese
prime ground beef | vine ripe tomato sauce — 28.00 

Faroe Island Salmon *
marble potatoes | baby grilled peppers  | 

roasted vegetables  — 34.00

Beef Tournedos *
two 4oz filets | wild mushrooms | madeira wine | 

toasted brioche | warm potato salad | smoked blue 

cheese flan — 54.00

Short Rib Pappardelle
mushroom sauce | parmesan | watercress —  34.00

S I D E S

S T A R T E R S

P I Z Z A

S A L A D S  &  S O U P S

Roasted Half Brick Chicken *
green beans | roasted carrots | marble potato | 

chicken demi — 36.00

Black Cod
miso honey glaze | garlic wild rice | sesame grilled bok

choy | mushroom broth — 56.00

Smash Burger *
double patty | griddled onions | housemade 

sauce | pickles | american cheese — 25.00 

French Fries— 9.00

Roasted Broccolini— 10.00

Baked Mac & Cheese — 11.00

Smashed Marble Potatoes — 10.00

White Cheddar Asparagus — 11.00

Sautéed Spinach — 9.00

Ask your server about menu items that are cooked to order.   
Consuming  undercooked meats, shellfish, seafood or eggs may increase your risk of foodborne illness.
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