
  
 
D IN N E R   
 

S c o t t  s a s a k i 
executive chef 
S H A N E  M c A n e l l y  
chef de cuisine 
 
- A n t ip a s t i-    

duc k liver pa te , pickled k & j orchard limequats 
pig trotter terrine, whole grain mustard, cornichon 
crispy knol l  f arms ba by f ava be ans, sea salt, extra virgin olive oil 
sa f f r on arancini, fromage blanc, basil 
pic k led be e ts, fennel salad 
pep er ona ta bru sche tta, wild ramps, peppers, basil 
 (one item  6.50/  two items  11.50/   three items  15.50/   four items  20.50/  all items 24.50)  

  
- S t a r t e r s -  
gari baldi s  garli c  bre ad, mozzarella, parmesan, marinara sauce  9. 
crispy shoe string pota toe s, grana padano, aioli  8.50 
ar tisan chee se  pla te , clochette, crave brothers les frères, il cinerino 13.50 
f rit to misto, calamari, asparagus, portabella mushrooms, spring onion, green garlic aioli 13. 
zu c k erman f arms asp ar agu s, oyster sauce, chili oil, pancetta 11. 
p.e.i. musse l s , fennel, housemade merguez sausage, white wine, saffron  11 
w ood oven roa sted pinenut mea tba ll s , sauce bolognese, mozzarella-11 
hummus, flatbread, mint, english cucumber  9. 

 

- S O U P S  A N D  S a l a d s -   
spi cy sau sag e & rice  soup, housemade pork sausage, broccoli rabe, extra virgin olive oil  9. 
s tar route f arms mixed green salad, nitaka pears, fromage blanc, hazelnuts  8. 
tr aditi ona l ca e sar sa lad, parmesan crisp, garlic croutons  9.50 /13.50.   
f a rmer s mark e t chopp ed veg e ta ble  sala d,  carrots, english peas, red spring onions, easter radishes 10. 
sw e e t gem salad, spring onions, grape tomatoes, pancetta dressing  10.50. 

 

- M a in  C o u r s e s -   
se ar ed se a sc a l lop s, cauliflower puree, shaved spring vegetable salad, vanilla-golden balsamic reduction  28.50 
wild ala sk an halibut, fingerling potatoes, fava beans, english peas, pancetta, lemon verbena broth  29.50 
roa sted hal f  chic k en, potato puree, iacopi farms snap peas, lemon citronette  22.50 
yuk on gold pota to gnoc chi,  piquillo peppers, stinging nettles, goat cheese sauce 18.  add braised rabbit 22. 
chic k en milane se , mashed potatoes, broccoli, white wine caper sauce  22.50 
marinated lamb tenderloin, haricot vert, pistachio couscous, red wine béarnaise  29.50 
ba c on wrapp ed stu f f e d duc k bre a st, white polenta, pea vines, pickled ramps  25.50 
f i le t mignon, potato leek gratin, knoll farms wild radish rabe, green peppercorn mustard sauce 33.50 

 
P l e a s e  in f o r m s e r v e r s  o f  a n y  f o o d  a l l e r g ie s   

w e  a c c e p t  v is a , ma s t e r c a r d  a n d  a me r ic a n  e x p r e s s  
a  2 0 % c h a r g e  w il l  be  a d d e d  t o  a l l  p a r t ie s  o f  6  o r  mo r e  
S o me  it e ms  ma y  b e  p r e p a r e d  w it h  r a w  e g g - p l e a s e  a s k  

s e r v e r  f o r  d e t a il s  
Ma y  3

E x p e r ie n c e  a  
t a s t e  

O f  N a v a r r a  
 

- - T h r e e  c o u r s e  p r ix  f ix e  m e n u , 
$2 9 .9 5 - -  

gr il led del ta  as para gus 
idiazabal cheese, piquillo pepper vinaigrette 

tr ou t a  la  na varra  
jamón serrano, spinach, garlic,  pimenton de la vera 

cr ème ca talan 
lemon cinnamon custard, almond cookies 

 

 
 

 


