
 
APPETIZERS  
 
WI LD  M US H ROO MS＆ SMOKE D GO UD A SAVO RY CH EE SECAKE 12 V  
Serv ed  Wa rm / Car ame li z ed On ion s  /  Bac on  J am / Cr ost in is   
 

AH I TU NA POK E 17  
Serv ed  on  a T i o r  Ban an a  Le af /  S we et  P otat o Ch i ps  

 

BEEF  & SH RI M P DI AB LO   21 GF   
Sign a tur e Sa uc e /  3  u - 15  Sh rimp  

 

CO CO A CU RE D L AMB  L OI N 19 GF  

Sear ed Sp ice d L amb  Lo in  /  K al amata O li ve s  ＆ Pear R el i sh  /  Aru gul a  

 

SCAL LO PS  CARBO NARA 19  DF  
2 U1 0 Se ar ed Sc al l op  /  Pan c et ta /  P arm esan  Wh ip /  Tr uf fl e  B utt ern ut  pu re e  
  

RI CARD O PL ATTE R 21  
Ch ef s el ect ion  Ch e es e an d  Cu re d M eat s  / Con f it  Ga rl ic  /  Gh erk in s  /  Ol iv es  /       
Pick le d v eg etab le s  /  Cro st in i s   
 

SALADS / SOUP  
 

DRESSI N G :  RA NCH / BL EU C HE ESE  / GARL IC BALSAM IC VI NA IGRE T TE  

Add :  C ONF IT  CHI CK E N 5 / 3 U -15  SHR IMP 10 /  4  o z.   S T EAK  TIPS  12  

 

HO USE  S AL AD  9  G F /V  

Org an ic  Fi el d Gr een s  /  S ea son a l  Ve get ab l es  /  P arm ig ian o / Ch o i ce o f  D re ss in g  

 
CAES AR S AL AD  9    
Org an ic  Roma in e  /  Parm ig ian o /  Cro uton s  

 

MULLE D PE AR AND G ORG ONZ OL A TART 13  
Waln ut  C rumb l e /  Aru gu la  

 

SOU P D U JO U R 7  CU P/ 12 BO WL  
Ask yo ur ser ve r   

  

LOBS TER B ISQ UE  9 C UP / 1 3 BO WL  
Scratch  Mad e D ai ly  

 

  

 

 

 
   General Manager : Shane Holland     Executive chef : Mikael Besnier   



PASTA  

Glu te n  f re e  p ast a o r S pa gh e t t i  squ ash  p ast a u pon  re qu e st  $4 
 

12 D AYS D RY AGED  G RIL LE D DU RO C PO RK  CH OP 37  
Mar in at ed in  A ppl e Ci de r  /  Gl a ze d Gn occh i /  Bu t te rn ut  Pur ee  /  Must ard  Sauc e 

 

GRI LLE D WIL D CAUG H T AL AS KAN SO CKE YE  S AL MO N  39  
Pap pa rd el l e  /  P um pk in  S ee d P est o  /  Wa ln ut  Crum b le /  Wi l te d Ar ugu la  

 

ENTRÉE  
 
HARVES T VE GE TAB LE LO AF   VG 29  

C r a n b e r r y  G l a z e d  /  P u m p k i n  R i s o t t o  /  A r u g u l a  

 

3 U 10 S E ARED  S CAL LO PS 35  
P u m p k i n  R i s o t t o  /  P a r m e s a n  /  A r u g u l a  /  C r a n b e r r y  M a d e r a  S a u c e    

 

SPI CED CRUS TE D AHI  TU NA 39  
R o a s t e d  S p a g h e t t i  S q u a s h  /  S e a s o n a l  V e g e t a b l e s  /  W a s a b i  a i o l i   

  

BRAI SED  L AMB SH ANK 4 4  
I n  V e r t  J u s  /  R o a s t e d  G r a p e  V i n e  /  S e a s o n a l  V e g e t a b l e s  /  M a s h e d  P o t a t o e s   
 
 
DRY AGED SEXY BEEF  
 
Dry  A gi ng  i s  the  A ge -Old R usti c T r adit io n of  C ur in g Beef.  

It  In vol ves  S tor in g The Meat  I n A Temper atu re  C ont rolle d E nv iro nme nt. 

As the  D ry Ag in g p roce ss dehyd rate s  the  beef  t he  f lavor  i s con cent r ated. 

As a result  you  w il l  e at  a  del ici ou s, f l avorf ul  and te nder  cut,  2 nd to  no ne .   
 

 

Serv ed  w ith  Seas on al  Ve get ab le s   &  Scrat ch  Made  Ma sh ers  

“  up gra de  or  sub st i tut e to  Lo ad ed Bak er  or  L oa de d Ma sh er  $ 4”  

“  Ask y our  s erv er  fo r  s urf  ＆ tur f  o pt ion s ”  

 

 

30 D AY F I LE T MI G NO N  8oz  6 3.  GF  
G o r g o n z o l a  C r e a m  

   
45 D AY PRIME  “ RI B E YE”   14o z 6 4.  G F  
Roast ed W il d Mu sh rooms  /  Con f it  Sh al lot s  /  B ourb on  Gr e en  P ep perc orn  R ed uct i on   

 
50 D AY 103 LO NG -BONE RI B E YE  “ TO MAH AWK”   30  o z 128.  GF  
R oast ed W il d m u sh room s /  C on f it  Sh al l ots  /   

Bou rb on  Gre en  P e pp erco rn  R e duct ion  /  L oa de d B ak er 
 

 

 

“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness” 

 General Manager : Shane Holland   Executive chef : Mikael Besnier   


