FaLr DINNER MENU

SMALL

Soup pU Jour 10
Roastep CArroT  sumac | eggplant raita | carrot top salsa verde 8
Beers By Jay  Apple Hill Farm asian pear | peach vinaigrette | burrata | hazelnut | arugula 2
KALE CaEsar  Tuscan kale | lemon zest | herbed breaderumb | Grana Padano 13
Beer TarTaRE  Carman Ranch beef tenderloin | 63-degree egg | pickled mustard seed 18
Penn Cove MusseL™  white wine | garlic | shallot 19
CHARCUTERIE  chef’s selection artisan meat and cheese 23

MAIN

Fresn Pasta  seasonal preparation MP
Mono INN BURGER ™ foie gras | truffle aioli | bacon | white cheddar | onion jam | handcut fries 23
Pork Cneek - Apple Hill Farm apple | winter squash | polenta | pumpkin seed gremolata 27
SEa ScaLLop  brassica | hazelnut romesco | pimenton | cuttlefish ink 37
Duck Breast™  Apple Hill Farm pear mostarda | parsnip | root vegetable 35
Strip STEAK™® 12 02 Durham Ranch Wagyu NY | duck fat heirloom potato | foie butter 41

Whrte MounTtamn Ranch Bison Moroccan spiced bison | carrot | Hansen tomato jam | couscous 39

SIDE

FrENCH FRriEs 5
PoLENTA 6
SEASONAL VEGETABLES 7

Dare: CHeF: “consuming raw or undercooked food items

may increase your risk of foodborne illness
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