
T O M A T O  S O U P  1 8
cheddar focaccia, crème fraiche, basil

M U S H R O O M  T O A S T  1 8
roasted mushrooms,

whipped ricotta, parmigiano

SALADS

-  E A S T  C O A S T  O Y S T E R S  2 4
1/2 dozen, honeydew mignonette,

cocktail sauce, lemon

T U N A  T A R T A R E  2 3  
avocado, sesame-seed vinaigrette,

salsa roja, tortilla chips

S H R I M P  C O C K T A I L  2 3
cocktail sauce, lemon

Gluten Free Vegetarian Vegan

R O A S T E D  B E E T S  2 2
orange, mustard vinaigrette,

pistachio, arugula

A P P E T I Z E R SRAW BAR

S I D E S

D I N N E R  M E N U

C R I S P Y  C A L A M A R I  2 3
curry leaf, aji amarillo

W A G Y U  B E E F  E M P A N A D A S  1 9
smoked gouda, cilantro aioli

S A L U M I  &  C H E E S E  B O A R D  3 5
pickled vegetable, horseradish

mustard, toasted bread

K A L E  &  C A B B A G E  1 9
quinoa, miso-sesame dressing,

asian pear, ricotta salata

L I T T L E  G E M  1 9
cured lemon, pecorino romano, crème

fraiche dressing, rosemary breadcrumbs

A D D  P R O T E I N S +9 grilled chicken breast | +12 seared faroe island salmon

ENTRÉES
R O A S T E D  C A U L I F L O W E R  2 3
aleppo sesame dressing, verjus raisins,

peanut, radish & herb salad

M U S H R O O M  B O L O G N E S E  2 5
campanelle, cashew pesto, ricotta salata,

toasted breadcrumbs

S P A G H E T T I  P O M O D O R O  2 4
calabrian chili flakes, oregano, cherry

tomato

P A N  R O A S T E D  1 / 2  C H I C K E N  3 4  
navy bean stew, kale, cauliflower, pistou

E V E R D E N E  S M A S H E D  B U R G E R  2 5
cheddar, lettuce, tomato, everdene sauce, dill

pickle, french fries
+3 egg | +3 bacon

S P I C E D  F A R O E  I S L A N D  S A L M O N  3 2
white bean & celery root purée, pickled fennel, shaved

brussel sprouts, pearl onion

B R A N Z I N O  3 5
cauliflower purée, green beans, confit cherry tomato,

sauce vierge, hazelnut 

S T E A K  F R I T E S  5 2
prime ny striploin, chimichurri, garlic aioli

P R I M E  R I B E Y E  6 0
lemon herbed butter

F R E N C H  F R I E S  1 0
crispy herbs

R O A S T E D  M U S H R O O M S  1 3
garlic, thyme, chives

S E A S O N A L  V E G E T A B L E S  1 2
ginger, onion, bell pepper, chives

S H A V E D  B R U S S E L  S P R O U T S  1 3
lemon, shallot

D E S S E R T S

N Y  C H E E S E C A K E  1 5
blueberry compote

C R È M E  B R U L E E  1 6
burnt sugar

C H O C O L A T E  L A V A  C A K E  1 5
chantilly cream, berry compote
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