
entrees
              

beef
grilled filet mignon  8oz 
blue cheese mornay sauce, cabernet demi, 
mashed potato, roasted brussels and bacon       44

ny steak
peppercorn sauce, pommes frites, sautéed spinach with 
caramelized onions and bacon      32  

short rib
SLATE specialty... braised and smoked tender with bacon 
bourbon glaze, mashed potato, shaved roasted brussels  48
  

slate burger 
bacon tomato jam, cheddar cheese, buttermilk onion rings, 
roasted jalapeño aioli, iceberg lettuce, house parmesan fries  21 
  
seafood
pan seared scallops
lemon, chili, butter, cauliflower puree, herbs    36   

ahi tuna
grilled sesame crusted ahi, wilted greens and 
vegetables, miso broth, chili aioli     29

grilled salmon 
olive relish, asparagus risotto, roasted pepper aioli   29 

seafood risotto 
shrimp, salmon, clams, citrus, fresh herbs     28

more
pork chop
maple glaze, spinach sauté, apple relish, parsnip puree   29

chardonnay chicken
panko fried chiken breast, chardonnay bacon gravy, 
cheddar mashed potatoes, garlic green beens       25

chicken pillard
pesto marinated chicken breast, roasted garden vegetables, 
red wine and oregano vinaigrette, roasted garlic mash     24

roasted butternut squash
stuffed with risotto, spinach, pecans, cranberries, 
sage brown butter       20

executive chef abdu romero
sous chef oscar victoria

extra sides
lobster tail  18

jumbo scallops  14

loaded mashed
roasted garlic mashed potatoes topped with 
bacon, cheddar cheese, chives  10

soup & salad 
soup of the day        6 cup / 10  bowl

burrata salad   
fresh burrata cheese, oven roasted vine ripened 
tomatoes, fresh pesto, arugula, croutons, balsamic 
reduction        14

purple caesar  
escarole, purple kale, butter garlic croutons, 
house caesar dressing      10

champagne salad 
strawberry, raspberries, mixed greens, toasted 
almonds, goat cheese, champagne vinaigrette  11

ahi salad  
grilled rare ahi tuna, roasted pineapple cabbage 
slaw, carrots, scallions, mixed greens, crispy 
wontons, sweet soy, ginger dressing    19

beet salad  
oven roasted beets, peppered goat cheese, 
orange segments, pecans, mixed greens, balsamic 
vinaigrette      12

wedge  
iceberg lettuce salad, bacon, stilton blue cheese, 
baby heirloom tomato, scallion, blue cheese 
dressing       11
   
   

monkeybread 
monthly flavor   7

focaccia loaf  
with herbed olive oil  4 

housemade bread

Split plate entree fee $5, salad $2.50         
18% gratuity added on parties of 6 or more 

Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness.

12” brick oven pizza
meatlovers  
pepperoni, sausage, chorizo, ham          16

sausage mushroom 
with roasted fennel, roasted garlic cream, 
chili flakes              15

burrata pesto  
burrata cheese, fresh pesto, cherry tomatoes, 
arugula              16

veggie delight
mushrooms, bell peppers, zucchnio, onion, 
goat cheese, pesto sauce                     12

pepperoni  
classic artisan favorite              15

california 
prosciutto, charred pineapple, fresh jalapeno  15

pizza bianco 
fried egg, red onion, arugula, mozzarella, 
white garlic cream                                         14

pizza margarita 
tomato, basil, mozzarella                               12


