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Discover a dining experience 
that’s all about sharing and

savoring together. 
We believe great food is best

enjoyed when shared 
with others.

Our menu is crafted with a 
variety of flavorful shareable

plates.
We encourage you to mix and
match while enjoying a diverse

range of flavors.

Bites
French Onion Soup
Caramelized Onions | Focaccia | Gruyere 

Pickled Deviled Eggs
Basil Mousse | Bacon Jam 

Burrata
Pesto | Nduja | Black Truffle Oil

Salad
Strawberries | Feta | Pickled Red Onions | Green Goddess Dressing

Flatbread
Pulled Pork | Pesto | Pickled Red Onion | BBQ | Gruyere

Escargot
Roasted Garlic Compound Butter | Port Salut

Fried Green Tomatoes
Pimento Cheese | Pickled Asparagus Salad | Bacon Jam

Plates
Chile Relleno
Rabbit | Cilantro Lime Rice | Pineapple Pico de  Gallo | Salsa Verde

Ramen
Pulled Pork | Red Cabbage Slaw | Soy Cured Egg

Lamb Meatloaf
Black Garlic Risotto | Pickled Asparagus Salad | Miso Tomato Gravy

Hanger Steak Kebobs 
Pineapple | Orzo | Chermoula

Rotating Fish
Chef’s Whim

Treats
Egg Roll
Strawberry | Goat Cheese | Basil Mousse

Chocolate Trifle
Chocolate Cake | Chocolate Mousse | Whipped Cream
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