
 APPETIZER 3 COURSE PRE-FIXE ENTRÉE 
 T W E N T Y - N I N E  D O L L A R S  

Quinn Hatfield ~ Chef / Proprietor   
Brian Best ~ Chef de Cuisine  

FR I S ÉE  A N D  S MOK E D TR OU T S A LA D  
Apple, avocado, warm fingerling potatoes  
in grainy mustard butter 
11 
 
 
ROAS T E D BA B Y BEE T  & MI Z U NA  SA L A D  
French feta, “falafel”, meyer lemon vinaigrette  
12 
 
 
PR AW NS  ES PE L LE TT E A LA  PL A NC HA  
Cream, crab rice, preserved lemon, roasted peanuts   
11 
 
 
MUS T AR D GR EE N  & RI CO TTA  A G NO LO TT I  
Parsnip puree, cinnamon banyuls sauce 
11 
 
 
BEE T CUR E D  FL UK E  
Buckwheat crisps, herbed yogurt 
11 
 
 
CR EA M Y BA R L EY  & WI L D M US HR O O M 
RAG U  
Whole wheat crepe, breakfast radish salad 
12 

 

BA BY  RO M AI NE  & SH A VE D  FE N N EL  S AL A D  
Zesty parmesan, caper, vinaigrette, garlic crouton 

~  

PA N ROAS TE D  A LAS K AN  CO D 
Meyer lemon crust, sauteed blue lake beans,  

oven dried tomato, kalamata olive 

~  

BU TT ER M I LK  PA N N A COTT A 
Citrus salad, tangelo sorbet 

THREE COURSE PRE-FIXE  

N I N E T E E N  D O L L A R S  

SHO T OF  TO DA Y’S  PI P I N G HOT  S OU P  

“Carrot Ginger” 

~  

SLO W ROAS TE D  POR K  LOI N  
Celery root puree, ruby grapefruit & celery root salad 

~  

SCO OP  OF  TO DA Y’S  S OR BE T  
“Grapefruit Lillet” 

HAT FI E L D’S  CO B B   
Baby romaine and endive, Danish bleu cheese,  
crumbled bacon, roma tomato, crispy chicken tenders 
15  
 
 
BU TT ER M I LK  & TA R R A GO N  STE A ME D 
CH I C KE N BR E AS T  
Smashed potatoes, haricot vert 
22 
 
 
LOBS TER  CL U B  
Creamy lobster with pickled shallots on house-made 
toasted brioche, potato gaufrette, mesclun salad 
18 
 
 
STEA K FR I T ES  
Pan roasted hanger steak with wild arugula,  
House-made kennebec fries, garlic parsley aioli 
19 
 
 
CR I S PY  S KI N NE D OCE AN  TR O UT  
Pickled ginger, butternut squash and watercress salad 
22 
 
 
LAM B  CHO P  S CH NI T Z L E                       
Crispy spaetzle, grainy mustard sauce 
21 


