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SMALIL PLATES
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ON THE HALF SHELL WITH MIGNONETTE
AND COCKTAIL SAUCES
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HORSERADISH, COCKTAIL SAUCE
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SAKE MARINATED CUCUMBER,
SRIRACHA AIOLI, WASABI EMULSION
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CUCUMBER-JALAPENO RELISH
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CELERY SALAD, SHALLOT JAM, MUSTARD, GRILLED BREAD
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ROASTED GARLIC CLOVES, TEXAS OLIVE OIL, BAGUETTE
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STEWED PRUNES, SHALLOT JAM, MUSTARD, TOAST

BUEKSHEON EITREPANCAKES s i s S i S e S Ve 17
SHREDDED DUCK, CARAMELIZED ONIONS,
ROASTED GRAPES, THYME, BRIE
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BACON WRAPPED LOCAL QUAIL WITH WHITE BEAN CASSOULET

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



SOUP & SALADS
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FRENCH BREAD CROUTON, COMTE CHEESE CRUST
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BACON LARDONS, SOFT COOKED EGG,
BRIOCHE CROUTONS
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LOCAL GOAT CHEESE CROQUETTE,
ARUGULA, BLOOD ORANGE, PISTACHIO
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RARE SEARED SUSHI GRADE TUNA,

HARD COOKED EGG, YUKON POTATO, HARICOT VERT,

RED ONION, VINE RIPE TOMATO, NICOISE OLIVE,

ANCHOVY, LEMON-DIJON EMULSION
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ROMAINE LEAVES, PARMESAN CHEESE, ANCHOVY
CLASSIC CAESAR DRESSING

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



ENTREES
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HARICOT VERT, ALMONDS, MEUNIERE BUTTER
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SAVOY CABBAGE, BACON LARDON, APPLE CIDER GASTRIQUE

ROASNED FREE RANCE CRIEINEN . ocossoanboasenassssnnasonssnsanas 24
POTATO PUREE, WILTED SPINACH, HEN JUS

SMEARGER ESH: S e 0 e e e S R S pees 48
CREEKSTONE FARMS SIRLOIN STEAK,
HAND CUT FRIES, BEARNAISE
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CURRY RUB, SAN SABA PECANS,
WILD RICE, CHERRIES

BUROEH PO RIS St et s et il R s o e e o 24
BROILED PORK TENDERLOIN, SPINACH,
GRAIN MUSTARD, CALVADOS APPLES
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“PERLE” COUS COUS, SAFFRON POACHED
PEARL ONIONS, TOMATO NAGE

COLORADO LAME [LOIN CRIOPS  csssascbansssanscasasaosnnnsssanasssss 38
POLENTA, RATATOUILLE, ROSEMARY JUS

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
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CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.









