
C l a f o u t i s  d e  P o i r e
French crustless tart | 9

W a r m  B r e a d  |  H o u s e  b u t t e r  
warm assorted breads / chef’s whipped butter  | 10 

L a m b  P o p
mint anchoiade / bourbon demi glaze | GF | DF | 15

T h e  T r i o
spreadable tapenade / roasted garlic chevre dip & tomato confit / chef’s jam /

herbed toastinis | 15

*consuming raw or undercooked meats, poultry, seafood, shell fish, or eggs may increase your risk of foodborne illness, especially
if you have certain medical conditions.

O y s t e r s *
1/2 dozen fresh shucked - Naked / Lemon wedge or Dressed / Riesling cocktail sauce | GF | DF | 15

B r a i s e d  R a b b i t  L e g
potatoes, turnips, sweet potato gratin / spiked apple chutney / jus de roti | 16

P u m p k i n  R i s o t t o  
chevre cheese / kale pistou / candied pumpkin seed | GF | V | 16

S m o k e d  S a l m o n  B a o
steamed bao buns / lemon rosemary roasted garlic aioli / grow NWA

microgreens / house pickles | DF | 14

G F  -  G l u t e n  F r e e  |  V  -  V e g e t a r i a n  |  D F  -  D a i r y  F r e e

I c e  c r e a m  R o u g e  /  T u i l e s
Sure dos andes - red coulis | 11

H A P P Y  H O U R
4pm - 6pm Everyday

A l l  M a r t i n i s  $ 2  o f f A l l  D r a f t s  $ 2  o f f1 / 2  O y s t e r s  $ 1 2


