
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

soup  &  sa lads  
 

soup  du jour    8 .  
mixed  organic  greens   8 .  
with  h erb a l  v in a ig re t te  & p a rmesa n  

 roast  beet  sa lad   11 .  
with  cress ,  a ru gu la ,  & g o a t  cheese  

warm duck  confi t  sa lad  11 .  
with  ta r t  ch err ie s  & to a sted  h a ze ln u ts   

 
shared  i tems  

 

k ushi  oysters*   2 .5  ea .  
with  red  win e  mign on ette     

s teamed mussel s   12 .  
with  h o u se-cu red  ba con  & leeks   

   pork  r i l l e t te  wi th  cros t in i   11 .  
 with  h ou se  p ickles  

mozzarel la  s tu f fed  r i sot to  bal l s   12 .  
with  ma rin a ra   

 
en trees  

 

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

  sp icy  lamb ragout    19 .  
with  ta g g ia sca  o l ives  & p ap pa rd e l le  p a sta  
s t inging  nett le  gnocchi    19 .  

 with  b la ck tru mp et  mu sh ro o ms 
pan  roasted  ch ick en    17 .   

with  f in g er l in g  p o ta toes ,  ro a sted  g a r l ic ,  &  n a tu ra l  ju s   
 pork  “osso  buco”    18 .  

with  crea my  p o len ta    
the  Betty  burger*  13 .  
with  wh ite  ch edd a r  ch eese  & fr i te s  

   
 

* Co ns umi ng ra w or  unde rc o ok e d me at s  m a y inc 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 .  


