soup & sala(ls

soup du jour 8.

mixe(l organic greens 8.

wil:ll llerl)al vinaigrette & parmesan

roast beel salad 11.

with cress, arugula, & goat cheese

warm (lllCl( COIl{iI: sala(l 11.

with tart cherries & toasted hazelnuts

shared items

kushi ogs{ers* 2.5 ea.

with red wine mignonette

steamed mussels 19.
with house-cured bacon & leeks

pork rillette with crostini 11.
with house picLles

mozzarella s{uHe(l risotto balls 19.

with marinara

enlrees

ril)ege steak with {r“:es* 94.
{iSl'l du ]'0111‘* mp.

SpiCl_] laml) I‘ngll{Z 19.
with taggiasca olives & pappardelle pasta

stinging nettle gnoccl'li 19.
with black trumpet mushrooms

bPan I‘oasl:e(l cllicl(en 17

with {ingerling potatoes, roasted garlic, & natural Jus

7 18.

porl( “osso l)uco

wil:ll creamy p olenl:a

the Betty burger™ 13.
with white cheddar cheese & {rifes

*Consuming raw or undercooked meals may increase your risk o{
{ootll)orne llness. 18% gratuily is added to all guest checks {or

parties o{ six or more. Thank you.



