
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

soup  & sa lads  
 

soup  du jour    7 .  
mixed  organic  greens   8 .  
with  h erb a l  v in a ig re t te  & p a rmesa n  
 warm sp inach sa lad   11 .  

with  sh erry  v in a ig re t te ,  b a con ,  & eg g  
beet  &  pear  sa lad   12 .  

with  g o rgo n zo la  cheese  & wa lnu ts    
 
 

shared  i tems  
 

 Kushi  oysters  on the  hal f  shell*    2 .5  ea .  
with  red  win e  mign on ette  

f r ied  green  tomatoes   12 .  
with  fresh  mo zza re l la  & red  toma to  jam 

 ragout  o f  wi ld mushrooms   12 .  
with  ma d eira  & cro s t in i  

g r i l l ed  octopus  &  tomato  v inaigret te    12 .  
with  f in g er l in g  p o ta toes ,  red  pepp ers ,  & ka la ma ta  ol ives  

en trees  
 

r ibeye  s teak  wi th  fr i tes*   24.  
f i sh  du  jour*  mp.  

tradi t ional  pork  & duck cassoulet    19 .  

wi ld  mushroom gnocchi    19 .  
 with  win ter  sq u a sh  & sa g e  

pan  roasted  ch ick en    17 .   
with  p o ta to  p u ree ,  ro a sted  g a r l ic ,  &  n a tu ra l  ju s   

14oz  veal  chop  & mushroom sauce    26.  
with  wh ip p ed  po ta to es  & wil ted  g reen s   

house  lasagne wi th  Ita l ian  sausage    16 .    
 

* Co ns umi ng ra w or  unde rc o ok e d me at s  m a y i nc re ase  yo ur  r i sk  of  
f oo db o rne  i l l n e s s .   18 % g rat ui t y  i s  a dde d t o  al l  g ue st  c h e ck s  f or  

pa rt i e s  of  s i x  or  m ore .  Th a nk  y ou .  


