
 

 
APPETIZERS & SALAD 
HOUSE MADE DUCK SPRING ROLL 
SHREDDED DUCK CONFIT, GREEN CABBAGE, CARROTS, CHILI    ORANGE GINGER GLAZE 
 

SALMON TARTARE  
SCALLIONS, CAPERS, CUCUMBER, LECHE DE TIGRE, PLANTAIN CHIP 
 

GRILLED STEAK SLIDER  
POTATO BUN, CHIMICHURRI  
 

ARTISANAL GREENS 
GRAPE TOMATO, HEARTS OF PALM, CUCUMBER, ONIONS, HERBED VINAIGRETTE 
ROASTED BALSAM FARM ACORN SQUASH SALAD  
LOCAL BABY KALE, APPLE, PEPITA, PECORINO, SPICED APPLE CIDER VINAIGRETTE 
 

FRESH BURRATA 
LOCAL CRISPY EGGPLANT MILANESE, WILTED ARUGULA, SLOW ROASTED TOMATO SAUCE +$4 
 

SPICY TUNA NACHOS 
TARTARE, CRISPY CORN TORTILLA, SEAWEED, AVOCADO, SPICY AIOLI  +$5  
 

ENTREES 
ROASTED CHICKEN BREAST 
YUKON GOLD POTATO PURE, SWISS CHARD, ROSEMARY JUS 
  

TRUFFLE-POTATO GNOCCHI (GF)   
LOCAL WILD MUSHROOM, BALSAM FARM BUTTERNUT SQUASH, PECORINO, TRUFFLE JUS 
 

’FRESNO’’ PAN ROASTED SCOTTISH SALMON*   
BLACK FORBIDDEN RICE, BOK CHOY, MANGO-COCONUT SAUCE 
 

ORECCHIETTE      
HOUSE MADE FENNEL SAUSAGE, OLIVES, BROCCOLI RABE, PARMESAN 
 

MIRACLE BURGER*      
BLACK ANGUS BEEF, TOASTED BRIOCHE, POMMES FRITES 
 

GRILLED DUROC PORK TOMAHAWK*  
LOCAL ROASTED FINGERLING POTATO, WILD MUSHROOM DEMI JUS  +$12 
 

SEA SCALLOPS     
BALSAM FARM SWEET POTATO PURE, BROCCOLI RABE, OYSTER MUSHROOM, LEMON BUTTER  +$12 
 

CRESCENT FARM DUCK BREAST*   
TOASTED FREGOLA, ROASTED BABY CARROTS, CIPOLLINI ONIONS, POMEGRANATE GASTRIQUE   +$8 
 
DESSERTS 
 
 
WARM CHOCOLATE CAKE  MARSHMALLOW NUTELLA CENTER, COFFEE GELATO 
 

APPLE BREAD PUDDING  PUMPKIN CARAMEL GELATO 
 

ICE CREAM SANDWICH  CRISPY CHOCOLATE CHIP COOKIES, VANILLA ICE CREAM 


