Escabeche cTl.n'w, 16
With Aji Verde and Salsa Criolla

Moushroom @ar{ail: 17
Wild Mushroom Pate, Pickled Shallots,
Marinated Mushrooms, Candied Bacon,

Chives, Grilled Bread
Coconut 5[11‘““.

Cinnamon Honey Mustard, quy Greens,
Pineapple Pico De Gallo

q{gaste«l O sters 18
With Ndu ja Butter

Classic Crab Cake 18
Maryland-Style Crab Cake,
Tartar Sauce, Chow-Chow

CTl.rrw, @o[w eJ\rac[ws 17
Tuna Cubes, Wonton Chigs, Sweet Soy

Sauce, Sriracha Aioli, Thai Cucumber Relish,

Katsuobushi Flakes

Chicken Cordon @[eu Croquettes 15
Chicken, Swiss Cheese, Ham, lt}dma Aioli,

House Pickles

QKorean cg' rie(l C[lic[ten 16
Crispy Fried Chicken, Chili Glaze,
Cheddar Cheese Waffle

Cap’rese @rusc[wﬂa 14
Tomato, Garlic, Basil, Extra Virgin Olive Oil,
Fresh Basil, Crostinis, Mozzarella Cheese,
Balsamic Glaze

Meatball @armes(m 15

Three House-Made Meatballs, Marinara, Mozzarella Cheese

SOI.I. @I.l. JOI.I.‘I'

Cup 6/Bowl 9

Classic (g‘renc[t Onion Soup 10

ﬁouse S(l.[(l([
Half 8/Full 14
Baby Greens, Heirloom Tomatoes,
Cucumbers, Red Onions, Croutons,
choice of Dressing

Classic Caesar
Half 9/Full 15

Romaine Hearts, Croutons, Parmesan
Cheese, Caesar Dressing

@[ue[wrrm@each Sa[m[ 15

Romaine, Fresh Blueberries, Peaches,
Cucumbers, Shallots, Feta, Mint, Basil,
Peach Vinaigrette

cgﬂ«l«l @rofe'm:

Chicken 7 / Shrimp 8 / Salmon 10

Served with French Fries

S[l’l‘l. SE @0 @0

Crispy Fried Shrimp, Lettuce, Tomato,
Onion, Tartar Sauce, Hoagie Roll

SL view Sl:ealt Sam{wic[l 20
Chargriﬂed Skirt Steak, Caramelized Onions,

Garlic Aioli, Peppadew Chimichurri, Burrata
Cheese, Arugula, Toasted Baguette

eKorean e@rie([ Chicken Sam[u)ic[t 18
Crisgy Fried Chicken, Chili Glaze,

ucumber and Carrot Slaw,
Sriracha Aioli, Brioche Bun

CU-[)er @ur er 18

8 oz. Seasoned Charqulled Burger,
BBQ Sauce, Cheddar Cheese,

Bacon, Onion Straws, Brioche Bun



Crispli @uck @reust 32 @raizec[ @eel Short q{g[) 29
Truffle Potato Pave, Seasonal Greens, Guava BBQ, Comn Succotash,
Peach Vinaigrette, Currant Puree Pickled Pepper Salad

Tuscan ig{ir[im Chicken 30

Roasted Eggplant, Burrata, Cherry Tomatoes
and Herb Salad, Eggplant Soubise

6 oz. gire'Gri[[eJ cq'?i[el 38 12 oz. gire'Gri[[e([ Ri,[)elje 42

Truffle Potato Pave, Roasted Vegetables, Yukon Mashed Potatoes, Asparagus,
Truffle-Herb Compound Butter Mushroom Red Wine Reduction

12 oz. cmire'Gri[[et{ @()‘l‘lt Chep 30
Corn Succotash, Creamed Com, Peach BBQ, Peach Slaw

Old @aq @uslec[ Salmen 30 q)an'gearetl Sca[[o&s 36

Yellow Rice, Chow-Chow, Aji Verde Crispy Yucca, Salsa Criolla, Green Papaya
Salad, Haloumi, Black Garlic-Apple Glaze

(Pan'SeareJ Sea @ass 42
Sofrito Risotto, Scallion Salad, Chili Glaze

Veqelm'ian Mus[woom %soﬂo 26 C[ticlwn&([[l(re({o 28

Brown and White Shimeji, Royal Trumpet Pqn-Seqrec?l Chickep, oasted Eggplant,
Mushrooms, Hen-of-the-Woods, Roasted Fettucine, Garlic Cream Sauce
Eggplant, Herb Salad
OIpIAm, Terb 5T Tuscan Sea{oo«[ @as{u 30
&‘I Id Protein: Pan-Seared Shrimp, Scallops, Artichokes,

Heirloom Tomatoes, Spinach, Fettuccine,

Chicken 7 / Shrimp 8 / Salmon 10 Roasted Red Pepper Cream Sauce

Consumption of raw animal foods may cause foodborne illness, especially if you have certain medical conditions.



