
small plates 
 

s h r i m p  c o c k t a i l  
chilled shrimp, thai cocktail sauce, lemon, citrus caviar 
20 
 

b e e t  s a l a d  
gem lettuce, stilton, rye, pistachio, pomegranate vinaigrette 
18 
 

k a l e  s a l a d  
manchego, barley, pumpkin seeds, apple dressing 
17 
 

b u t t e r n u t  s q u a s h  s o u p   
almonds, benne seeds, ginger, lemongrass, coconut 
16 
 

c e v i c h e *  
flounder, citrus, peppers, avocado, aji dulce crisp 
16 
 

s t e a k  t a r t a r e *   
hon shimeji, shallot, tarragon, truffle aioli, brioche 
22 

 

entrée salads & sandwiches 
 

s o u p  &  s a n d w i c h  
parsnip apple soup, truffle grilled cheese, sourdough 
27 
 

c a e s a r  s a l a d *  
romaine, marinated chicken, parmesan, anchovies, croutons 
26 
 

p o k e  b o w l *  
hamachi, kimchi, ginger, sushi rice, carrot, tobiko, chili aioli 
32 
 

l o b s t e r  r o l l  
buttermilk roll, celery, pickles, lemon aioli, house made chips 
32 
 

u m s t e a d  b u r g e r *  
gruyère, caramelized onions, black truffle aioli, herbed fries 
27 
 

v e g g i e  b u r g e r  
quinoa, walnuts, carrots, caramelized onions, pickles, cashew aioli 
22 

 



entrées 
 

f l o u n d e r  
tempura battered, bamboo rice, apple slaw, citrus herb aioli 
27 
 

c a r o l i n a  c h i c k e n  
brussels sprouts, bacon, onion, spin rossa grits, chicken jus 
29 
 

s a l m o n *  
broccoli, ginger rice cake, genmai crust, red pepper curry 
32 
 

b e e f  f i l e t *  
trumpet mushrooms, hasselback potato, black truffle jus 
39 
 

h o t  p o t  
pork belly, pork loin, kimchi, tofu, fennel, enoki mushrooms, rice 
30 
 

p h o *  
sliced tenderloin, brisket meatballs, traditional broth, rice noodles 
27 

 

dessert 
 

p i n e a p p l e  
dulcey brûlée, compressed almond puff pastry, vanilla mousseline 
13 
  

b a n a n a  
caramelized almond shortbread tart, cremeux, rum, crème fraîche 
13 
  

t o f f e e  
butterscotch-soaked date cake, toasted salted pecans, chai gelato 
13 
  

c h o c o l a t e   
flourless mousse bar, cantonese cocoa nibs, winter citrus sorbet 
13 
 

s u n d a e   
dark chocolate fudge brownie, peppermint bark, vanilla chantilly 
13 
 
 
 

May be prepared Vegetarian and/or Gluten Free, please refer to your server. 
*May be cooked to order. May be served raw or undercooked or contain raw or undercooked ingredients.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
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