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Crispy 48-Hour Pork Belly
radish cake, scallion, tamari-ginger glaze  $14
Stuffed Mushrooms
caramelized onions, brie, port wine reduction  $12
NOLA Shrimp Cocktail
poached shrimp, cajun remoulade, giardiniera  $12
Classic Cæsar
romaine, house-made dressing, croutons, parmesan  $10
Mixed Field Greens
cherry tomatoes, shaved carrot, cucumber, house vinaigrette, fresh herbs  $9
Summer Corn Soup
sweet Brentwood corn purée, green onion  $10 
Pull-Apart Rolls
served with grass-fed butter & Maldon sea salt  $3

StartersStarters

MainsMains

SidesSides

Brick Chicken
marinated & grilled boneless free-range half-chicken, 
corn pudding, broccolini & caulini    $28
Pan-Roasted King Salmon
zucchini & carrot noodles, ginger, garlic, scallion, 
ponzu sauce, sesame, nori  $34
9-oz. Lodge Burger
in-house grind, pimento cheese, house-made pickle,
brioche bun, fresh-cut fries, fancy sauce  $20
(order it pink, very pink, or with no pink)

Shrimp Pasta
red Argentinian shrimp, spaghetti, white wine, garlic, 
San Marzano tomatoes, parmesan, fresh herbs  $28
12-oz. New York Strip Steak
mushroom strata, crispy onions, sauce béarnaise  $39
Spiced-Rubbed Cauliflower
curried red lentils, potatoes, roasted brussels sprouts   $20
vegan

Braised Beef Shortribs 
potato au gratin, Lost Sierra honey-glazed carrots, 
red wine sauce    $36

Fresh-Cut Fries
with fancy sauce
Corn Pudding
Zucchini & Carrot Noodles
with ginger, scallion, garlic

  $8

grab a bottle...grab a bottle...
Champagne

Henroit Brut Souverain Reims, 
Champagne, France NV $92

Chardonnay
Stonestreet Chardonnay 

Alexander Valley, California 2017  
$95

Grenache Blanc
Halter Ranch Grenache Blanc 
Adelaida District, Paso Robles, 

California 2018  $46

Pinot Noir
Ponzi Tavola Pinot Noir 

Willamette Valley, Oregon 2018  
$51

GSM Blend
Sinister Hand Columbia Valley, 

Washington 2019  $53

Bordeaux-style Blend
Neyers Left Bank Red 

Napa Valley, California 2016  $74

Syrah
Thalvin-Alain Graillot Syrocco 

Syrah Zenata, Morocco 2018  $54

see the full wine menu
for our complete listing

Broccolini & Caulini
Potato Au Gratin
Roasted Brussels Sprouts
Mushroom Strata 
Local Honey-Glazed Carrots


