
Ask Server for Vegan and Vegetarian options.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 

your risk of foodborne illness. Party of 6 or more 20% gratuity included.  

STARTERS

SALADS

MAINS

Crispy Half Chicken - 26 
Roasted Brussels Sprouts, Yams, Red Apple 

Cacio e Pepe - 18
Fresh Mezze Maniche Pasta, Parmigiano Reggiano, 
Pecorino Romano, Butter, Black Pepper

Oxtail Pappardelle - 22  
Braised Oxtail and Soffritto, San Mariano Tomatoes,
Red Wine, Herbs

Bar Room Burger - 19 
Grass-fed Beef, House-made Sauce, House Dill Pickle, 
Lettuce.  Choice of Fries or Salad.

Steak Frites - 36
NY Strip 10oz, French Fries, Herb Butter

Baby Spinach Salad - 18 
Julienned Red Apple, Toasted Candied Walnuts, 
Goat Cheese, Balsamic Dressing

Kale Salad - 16
Anchovy Filets, Sun Dried Tomatoes, 
Honey Dijon Dressing 

Baguette - 10
Whipped Truffle Ricotta 

Shishito Peppers - 11 
Ponzu, Maldon Sea Salt

Risotto Croquettes - 12 
Rice, Parmigiano Cheese, Sautéed Mushrooms, 
Parsley, Saffron. Served with Chipotle Mayo

Salmon Tartare - 18 
Salmon, Cucumber, Cherry Tomato, Crispy 
Salmon Skin, Capers. Served with Lemon  

Filet Mignon Skewer - 16
Chimichurri, Smoked Maldon Sea Salt

Fennel Gratin - 14
Fennel Baked with Béchamel and Parmigiano Cheese 

Charcuterie Board - 26
Chef’s Selection of Three Meats and Three Cheeses, Imported

SIDES

Rosemary Fries - 7
Rosemary, Sea Salt

Sautéed Kale - 9
Garlic, Extra Virgin Olive Oil

Crispy Fingerling Potatoes - 9

Charred Brussels Sprouts - 9
Yams, Apple

DESSERT

Bread Pudding Brûlée - 12
Coconut Creme Anglaise,

Berry Confit

Caramel Panna Cotta - 9
Italian Milk Flan in House-made 

Caramel Sauce 

Tiramisu - 9
Whipped Mascarpone,

Espresso Coffee, 
Lady Fingers, Cocoa Powder 



Serving vibes. Lifting spirits daily.
SINCE 2022


