
 

 
 

BUTTERNUT SQUASH SOUP  11 TUESDAY, WEDNESDAY & THURSDAY
Apple, Blue Cheese PAN-SEARED STRIPED BASS  29

Red & Yellow Carrots, Lightning Squash,  
BURRATA SALAD  9

 Heirloom Tomato, Roasted Red Pepper

CAESAR SALAD  9 FRIDAY, SATURDAY & SUNDAY
FREE RANGE LAMB SHANK  29

 add/ Spanish Anchovies  11
add/ Chicken  12 Red Wine Reduction

KALE SALAD  9
Kale, Artisan Lettuce, Corn Kernels, Mint, 

Sherry Vinaigrette
Brussels Sprouts & Bacon  6

CRUDO  14 Roasted Red & Yellow Carrots  6

Celery, Scallions, Sweet Potato Fries  6

Olives  6
FLATBREADS  9

*Mozzarella, Tomato, Basil
*Mushroom, Goat Cheese, Sage

Add Serrano Ham  2.5

GARLIC SHRIMP  11
Grilled Country Bread

SIMPLE PASTA  8
BABY LAMB CHOP  6 each GRILLED CHICKEN & FRIES

THREE CHEESE PLATE  14
Assorted Selection

THREE MEAT PLATE  12

Fennel Beurre Blanc 

Parmigiano Reggiano, Peasant Bread Crouton
Chick Pea & Shiitake Mushroom Risotto, 

Avocado, Green Peas, Manchego,
Kalinga Rice  6

Avocado, Chayote, Jalepeno, Pommes Frites small 3  large  6

Yuzu & Dijon Reduction Spanish Marcona Almonds  3

Serrano, Soppressata, Hot Capicola, Cornichons



 

MACARONI & CHEESE  12/20
   Mushroom, Bacon, Gruyere
 

  White Truffle Essence GRILLED CHICKEN SANDWICH   12
  Lettuce, Tomatoes, Chili Mayo

  w/ Side of Mixed Greens
PAN -ROASTED HALIBUT  16/28

   Coconut Milk Reduction MINI BURGER OR BURGER  8/12

  Vermont White Cheddar .5/1
  Blue Cheese 1/1.5

 CEDAR PLANK ROASTED TROUT  28
VEGETARIAN  BURGER   14

  Herb Champagne Vinaigrette

BLT   12
LOBSTER RISOTTO  16/28

LOBSTER ROLL  14
  w/ Side of Mixed Greens

ROSEMARY FREE RANGE CHICKEN  26
  w/ Preserved Lemon Stuffing, 

Roasted Fingerling Potatoes
MARCO & PEPE HOUSE WINES

WHITE
GRILLED FILET MIGNON  17/29 L'ECOLE #41

  Crisp with Light Sweetness, Citrus and Apple

RED
ROASTED ACORN SQUASH  14 LA TARASQUE

Black Beans, Sherry Reduction   Medium-bodied, Cherry and Dried Fruit

  Marscapone, Aged Goat Cheese,

  Corn, Potatoes, Jalepeno, 

  w/ Pommes Frites

  Roasted Asparagus, Grilled Lemon, Kalinga Rice, 
  Black Beans, Quinoa, Caramelized Onions, Piquillo Peppers, 

  Cilantro Aioli, Kale Salad

  Applewood Smoked Bacon, Roasted Tomato, 
  Mushrooms, Crème Fraiche, Marscapone   Frisee, Chili Mayo

  or Pommes Frites

Potatas Brava,  Red & Yellow Carrots Seimillon – Columbia Valley, Washington
w/ Demi Glace

  Red Quinoa, Corn, Chickpea, Grenache – Cotes du Rhone, France
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