
take-out menu

Brussels Sprouts*   14
    apples, bacon, pistachio, mint, sage

   balsamic reduction, parmesan aioli

Pear      13
   candied walnuts, gorgonzola dolce, dried 

   cranberries, arugula-frisee, cardamon infused

   vinaigrette

House Garden   13
   wild greens, seasonal vegetables, cherry tomatoes

   cucumbers, toasted pepitas, English pea vinaigrette

Duck Confit      15
   lentils, baby beets, frisee, chevre cheese

   blood orange vinaigrette

Protein add to any salad - available 11-3pm only

 Seared Ahi*    8

 Grilled Shrimp   7

 Herb-Marinated Chicken  5

          Halibut    10

          Duck Breast    9

SANDWICHES 11am-3pm
  All sandwiches served with side salad

Wagyu Burger and Fries*  18
   bacon, smoked provolone, crimini mushrooms 

   garlic aioli, caramelized onions, tomato, butter lettuce

Ahi Tuna BLTA*    18
   seared rare, bacon, avocado, cucumber

   soy reduction, tomato, butter lettuce, french roll

Greek Lamb Burger and Fries* 18
   house-ground lamb, crumbled feta, tzatziki

   olive tapanade, red bell pepper, butter lettuce, tomato

Roasted Turkey Club*   15
   roasted turkey, bacon, gruyere, butter lettuce

   tomato, avocado, aioli, french roll

Pastrami Reuben    14
   thick-slice pastrami, gruyere, Russian dressing

   apple-caraway-braised sauerkraut, marble rye

PASTA
Seafood Linguine   26
   cracked black pepper pasta, torn basil

   shrimp, halibut, clams, mussles, lemon caper

   butter sauce

Lobster Ravioli   22
   gorgonzola cream sauce, pinenut gremolata

   parmigiano-reggiano

Pappardelle Bolognese  20   

   pappardelle, milk-braised beef and 

   pork ragu, mixed herbs, parmigiano-reggiano

Wild Mushroom Gnocchi 20 
   mixed mushrooms, kale, romanesco, parsnip 

   pureeparmigiano-reggiano, white truffle oil

* Foods that contain raw or undercooked ingredients may increase your risk for foodborne illness.
Please inform your server of any dietary restrictions or allergies.

Flourless Chocolate Cake    

Huckleberry Cheesecake

DESSERTS 

8

8

Antipasto    16
   charcuterie and artesian cheeses

   marinated olives, assorted nuts

House-Cut Fries   9
   russet potato, parmigiano-reggiano, chives

   black garlic ailoi

STARTERS

LAND and SEA 3pm

Alaskan Halibut*    28
   pan seared, saffron tomato broth, razor clams

   squid ink pasta, sourdough

Pork Cheeks     26
   port-braised pork cheeks, confit potatoes, pearl onions

   mushrooms, baby carrots

Duck      25
   crisp cuck, baby beets, lentils, carrot puree

   watercress pesto, date glaze

SALADS

TMACS house red    

TMACS house white

TMACS house rose

House Wines 

28

28

18


