
 
 

 
 

 
 

 
 

Appetizers 
 

Truffle Fries | 14 
Parmesan Reggiano, herbs, truffle aioli 

 
 
 

Ravioli| 17 
house made herb ricotta, quail yolk,  

parmesan tomato broth 
 
 

Fried Calamari | 20 
pork belly, peanuts, banana peppers,  

Thai chili sauce, black garlic aioli 

 

Shrimp & Pork Belly | 21 
shrimp, pork belly, black garlic cream,  

hoisin-ginger beer glaze, sweet & spicy mustard 
 
 
 
 

Tempura Fried Ahí Tuna Roll| 23 
carrot, cucumber, avocado, spicy aioli,  

sweet soy glaze, garlic & chili oil flakes 

 
 
 

 

Salads 
 
 

Caesar Salad | 15 
romaine lettuce, croutons, heirloom cherry tomatoes, parmesan crisp, caesar dressing 

 
 

Walloon Wedge Salad | 17 
romaine heart, blue cheese, bacon, slow roasted heirloom tomatoes, pickled red onions, blue cheese dressing 

 
 

Greek Salad | 19 
romaine lettuce, cucumber-lemon & dill dressing, pickled red onion, pickled cucumbers, feta cheese,  

crispy chickpeas, slow roasted tomato, olive tapenade, house made pita  

 

Roasted Root Vegetable & Goat Cheese Salad | 22 
kale, candy walnuts, lardons, apple-pecan vinaigrette, roasted beets, baby potatoes, baby carrots,  

crispy fried goat cheese 
 

 



 
 

 
 

 

 

Entrees 

 

Stuffed Portobello Mushroom| 32 
quinoa, roasted acorn squash, peppers, chickpeas, fresh herbs, vegan cheese, pomodoro sauce 

John Cross Whitefish | 39 
parmesan panko encrusted, zucchini, summer squash, crispy potatoes, lemon beurre blanc, tomatoes, capers 

 

Chicken Two Ways | 40 
pan seared chicken breast, confit chicken thigh, hazelnut spaetzle, wild mushrooms, chard spinach,  

house made roasted riesling demi 
 

Short Rib Bolognese | 45 
house made bolognese, ground wagyu beef, pulled braised short ribs, house made pappardelle, 

 fresh parmigiano cheese 
 

Smoked Pork Chop | 53 
sweet potato risotto, roasted corn succotash, bacon lardons, apple-bourbon cream  

 

Seafood Risotto | 55 
scallops, shrimp, vegetable risotto, herb butter wine sauce 

 

Filet of Beef | 62 
5oz char-grilled, dauphinoise potatoes, chard asparagus, house made red wine demi 

 

 
 

Dessert
 

Turtle Cheesecake | 11    Pot De Crème | 10            Crème Brulee | 10     Sorbet of the Day | 9 
      chocolate, caramel,            coffee whipped cream     vanilla bean,   fresh berries 

   pecans                  caramelized sugar 


