
 

  

TO BEGIN  
Menu Subject to Change Without Notice 

  

ROMANO BAGUETTE                    8 
cheese toasted Italian sourdough with oregano & extra virgin olive oil  

  

TODAY’S SOUP                      MP 
our daily creation mixed with seasons  

  

SIMPLE SALAD                      10 

mixed lettuces, cucumber and tomato relish, choice of dressings  

  

SESAME CAESAR SALAD                  10  

chopped romaine, sesame croutons, pecorino, tomato, minced egg, white anchovy  

  

BURRATA                        18  

sundried tomato puree, creole cream cheese, black truffle & balsamic vinaigrette, basil, toast  

  

HOISIN ROASTED CHILES & TURNIPS            16  

Shishito chiles, hakurei turnips, apple hoisin, shaved fresh mutzu apples and radish, shiso  

    

JUMBO LUMP CRABCAKE         26 beurre blanc, tomato relish  

  

 

 



 

 

DINNER ENTREES  
Menu Subject to Change Without Notice 

 

  

PECAN CRUSTED FRESH FISH                52 
sautéed lump crabmeat, chef’s vegetables, beurre blanc   

Blue Rock Vineyard, 2023 Baby Blue Blanc, Sonoma Coast, Ca      14 / 50  

  

FILET MIGNON                     52 

mushrooms, creamy worcestershire bordelaise, horseradish smashed gold potatoes  
Pahlmeyer, 2021 Jayson Red Blend, Napa, Ca      30 / 99  

  

PAN ROASTED RASPBERRY & SAGE CHICKEN         44  

bell & evans chicken, prosciutto, brie, madeira raspberry glace,  
sauteed spinach, sage  

Flaneur, 2022 Pinot Noir, Willamette, Ore      20 / 70         

  

   

PORK CHOP WITH FIGS              

grand marnier fig demi, butternut lyonnaise  

    46  

Hex Vom Dasenstein, 2019 Pinot Noir, Kappelrodeck, Germany      14 / 50 

  

  

CORIANDER CRUSTED SEA SCALLOPS        

fall squash and louisiana crawfish tail risotto, chili oil, cilantro  

 

    44  



 
 

DESSERTS 

                 All Menus are Subject to Change Without Notice 

    
    

  

 FROMAGE             14 

chef’s selection from local artisan cheesemakers, accoutrements   

   

 WHITE CHOCOLATE BREAD PUDDING      10 

white chocolate and bourbon sauce, blueberry compote  

 

CHOCOLATE TORTE        10   

flourless bittersweet chocolate, raspberry coulis   

   

GUINNESS BROWNIE A LA MODE         12 

caramel & chocolate pretzel   

   

NANNETTE’S CAKE DU JOUR      12   

 

 


