
Starters
EGGPLANT CAPONATA

charred eggplant, aged balsamic, fresh herbs

SMOKED CHEESES
aged provolone, swiss raclette, chevre

CUCUMBER CEVICHE
quirk cucumbers, red onions, oregano, 

citrus, red wine vinegar

CRAB & SWEET CORN SALAD
queso fresco, cilantro, charred chillis

Sides
CHURRASCO

heirloom tomatoes, summer squash,  
sweet peppers, olive oil

CHIMICHURRI POTATOES
smoked paprika, fingerling potatoes,  

oregano, garlic

CHARRED CABBAGE
miso, hot honey, sesame

BLOODY BUTCHER CORN GRIT CAKE
charred radicchio, arugula, fresnos

Meats
PORCHETTA

PEPPERCORN CRUSTED RIBEYE

CEDAR PLANK PACIFIC SALMON

Desserts
S’MORES BROWNIE

APPLE MINT CHOCOLATE CHEESECAKE

introducing a sweet collaboration...
FINLEY FARMS  

CHAMOMILE & ROSEMARY ICE CREAM 
(collaboration flavor with bold spoon) 

caramelized stone fruit
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