
APPETIZERS

Carrot-Ginger Soup  10
Glazed Veal Sweetbreads, Spiced Pineapple, Hazelnuts, Daikon Radish

Red Curry-Coconut Broth  9
Lemongrass, Kaffir Lime, Galangal, Tofu, Shiitake Mushrooms,

Scallions, Mint, Young Coconut

Rock Shrimp Risotto  14
Fennel, Hedgehog Mushrooms, Pecorino Romano

Slow-Roasted Chicken Thigh  11
Barley, Braised Artichokes, Swiss Chard, Sorrel Sauce

Gulf of Maine Sea Scallops  14
Beluga Lentils, Olive-Raisin Tapenade, Carrot Chips, Meyer Lemon

SALADS

Romaine Hearts  11
Nueske’s Bacon, Quail Eggs, Croutons, Pickled Shallot,

Alexander’s Garlic Dressing

Cucumber and Mango  14
Dungeness Crab, Frisée, Pickled Pearl Onion, Basil,

Green Tea Vinaigrette

Roasted Beets  12
Bosc Pears, Cashel Blue, Watercress, Candied Walnuts, Sherry Vinegar

Cous Cous Chicken  14
Dried Currants and Apricots, Pine Nuts, Oregano, Oil-Cured Tomato,

Baby Field Greens, Yogurt



SANDWICHES

BBQ Pork Shoulder  13
Cabbage Slaw, Yukon Potatoes, Soft White Roll

Blackened Catfish Po’ Boy  12
Herb Remoulade, Lettuce, Tomato, Baguette, Celery Root Chips

Powerhouse Burger  14
Sharp Cheddar, Nueske’s Bacon, Caramelized Onions,

Brioche, House-Spiced Fries

Sliced Ribeye  14
House-made Jardinière, Provolone, Natural Jus, Fingerling Hash

MAIN COURSES

Hawaiian Ono  18
Fresh Hearts of Palm, Quinoa, Celery, Blood Orange,

Orange-Cardamom Reduction

Walleye Pike  19
Roasted Red Pepper Falafel, English Peas, Spring Onion, Serrano Ham

Farro Spaghettini  14
Fava Beans, Black Trumpet Mushrooms, Arugula, Ricotta

Green Garlic Broth

Choice Beef Filet  19
Caramelized Broccoli, Peanuts, Maitake Mushrooms,

Sweet Potato Puree, Water Chestnuts, Soy Jus

Grilled Pork Tenderloin  16
White Corn, Pasilla Chili-Braised Cabbage,

Avocado, Radish, Lime, Cilantro


