soup & sala(ls

soup du jour 8.
roasfe(l l)eel: & re(l watercress sala(l 11.

with Yarmuth Farms chevre & toasted pine nuts

warm asparagus vinaigrelte 11.
with shaved crimini mushrooms & cllopped egg

mixed organic greens 9.

with herbal vinaigretle & parmesan
shared items

*ogs{ers on the La” shell MP.

with red wine mignonette

cured meal platter 13.

Wil:ll llel‘lf)eil olives & marcona almomls

grille(l Spanisll sardines 19.

over [ennel, {risée, aml celerg

quinoa sl:uHe(l piquillo peppers 192.
with Greek {efa cheese & crushed pisfacllios

clleese plafe 19.

with rosemarg—semolina crackers,

seasonal {I‘uil:, & llouse pl‘esel‘ves
enlrées

* ril)ege steak with {r“:es 26.
¥ {iSl'l du jour MP.
slow cooked porl( roast 18.

with Englisll peas & pea vines
house pappardelle pasta 18.

with artichokes, cllerrg tomatoes, & piclloline olives

oven roasted chicken 19.

with seasonal vegefal)les, {ingerlings, & roasted garlic

A(lam’s pOl)ldIlO & clrle(l(lar sausages 17.

with {rieql grit cakes & braised greens

* the Betty burger 14.

with white cheddar cheese & [rifes

*Consuming raw or undercooked meals may lessen the
lenglll o{ your li{espan. 18% gratuity is added to all
guest checks {or parties o{ six or more. [hank you.



