
HOUSE GIARDINIERA PICKLES  9
nf, gf, vg, v, df

MARINATED OLIVES  9
HERBS DE PROVENCE

nf, gf, vg, v, df

MARCONA ALMONDS  9
SEASONAL SPICES

gf, v, vg, df

BABY GREEN SALAD  15
FRIED SHALLOTS, RADISH, HERBS

YOGURT DRESSING
nf, vg

HONEYDEW GAZPACHO  14
MINT, CUCUMBER

nf, df

HEIRLOOM TOMATO RELISH  17
MANCHEGO, OLIVE OIL,

SOURDOUGH TOAST
nf, vg

BEEF TARTARE  23
CAPERS, ALFALFA SPROUTS, QUAIL

EGG, DIJON AIOLI, 
CHIVE, LITTLE GEM

nf, gf, df

SMOKED TROUT  19
CREME FRAICHE, CORIANDER,

LEMON, ROE, CRACKER
nf

UPSTATE CHEESE BOARD  25 .
INQUIRE ABOUT TODAY’S SELECTION

HOUSE MADE JAM, WHOLE GRAIN
MUSTARD, HONEY COMB

vg, nf

LIBATIONS & LIGHT BITES

FEATURED WINE
BY THE GLASS

WHITE

ORANGE

RED

LAND OF SAINTS, CHARDONNAY,
SANTA BARBARA, CALIFORNIA  ‘23

17

LAURENT MIQUEL, “SOLAS”, VIOGNIER
PAYS D’OC, FRANCE ‘23

15

ADRIAN KELLEREI, 
GEWURZTRAMINER

TRENTINO ALTO ADIGE, ITALY ‘16
14

DOMAINE MONPLEZY,
“CALCAIRES NORD ORANGE”,

VERMENTINO
COTES DE THONGUE, FRANCE ‘23

16

CHOZAS CARRASCAL, 
“LAS OCHO”, GARNACHA BLEND

VALENCIA, SPAIN ‘17
18

KITA WINES, PINOT NOIR
SANTA RITA HILLS, CALIFORNIA ‘15

19

THREE BY WADE, 
CABERNET SAUVIGNON

NAPA VALLEY, CALIFORNIA  ‘20
21

SMALL BOWLS SMALL PLATES

EXECUTIVE CHEF
BRYON LOPEZ

DF (DAIRY FREE) | GF (GLUTEN FREE) | NF (NUT FREE) | V (VEGAN) | VG (VEGETARIAN)

SUBSTITUTIONS ARE KINDLY DECLINED


