LUNCH MENU

CRAB ARANCINI 19
Crab / Creamy Risotto / Mozzarella /
Roasted Red Pepper Sauce

DEVILED EGGS 12

Cream Cheese / Dijon / Pickles / Crispy Proscuitto / Chives

HAMACHI CRUDO* 21
Shaved Carrots / Green Onion / Jalapeno /
Ginger / Cilantro / Microgreens

SOUP D’JOUR BOWL 8

PEAR & ARUGULA 15

Japanese Pear / Arugula / Roasted Red Peppers /
Feta / Candied Walnuts / Sweet Chili Vinaigrette

BEET SALAD 14
Spinach / Frisee / Roasted Beets / Pepitas /

Mandarins / Goat Cheese /
Maple Lemon Vinaigrette

SALMON BLT 19

Verlasso Salmon / Bacon / Arugula /
Tomato / Sriracha Aoili / Fries

CHICKEN TENDERS 17

Buttermilk Tenders / Truffle Frites /
Housemade Honey Mustard / Fries

HILLSBORO SMASHBURGER 19

2 Smash Patties / Sharp Cheddar / Pickle /
Red Onion / Sriracha Aioli / Fries

HOT CHICKEN SANDWICH 17

Nashville Hot Fried Chicken / Dill Pickle /
Lettuce / Ranch / Fries

STUFFED EGGPLANT 28

Peppers / Onion / Tomato / Basmati Rice /
Chili Tahini Glaze

HERBED MUSHROOMS 7 SOY GLAZED BRUSSELS 9

TARTARE NACHO* 17

Ahi Tuna / Watermelon / Seaweed /
Avocado Mousse / Mandarins /
Ponzu / Ginger

WILD MUSHROOM TOAST 17

Locally-Sourced Mushrooms /
House-Made Harissa / Red Wine Labneh /
Water Chestnut / Pugilese

CHOPPED ROMAINE 21

Grilled Chicken / Bacon / Radish / Tomato / Carrot
Ribbons / Croutons / Cucumber / Sweetwater
Cheddar / Green Goddess Dressing

ADDITIONAL PROTEIN
Grilled Chicken 7 | Buttermilk Chicken
Tenders 8 | Salmon 12 | Shrimp 13

POKE BOWL* 18

Ahi/ Edamame / Mango / Seaweed /
Pickled Red Onion / Avocado / Spicy Mayo

SHRIMP & GRITS 19

Three U15 Shrimp / Garlic Cheese Grits /
Creole Cream Sauce

BRAISED SHORT RIB 31

Garlic Cheese Grits / Red Wine Aus Jus / Spring Vegetables

CACIO E PEPE 23

Bucatini / Pecorino Romano / Black Pepper /
+ Add Seasonal Veggie 4

PAN SEARED MAHI* 34
Yellow Curry / Saffron Rice Cake / Bok Choy

TRUFFLE FRIES 9 MAC N CHEESE 9

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may increase your risk for foodborne illness.



