ENGLISH PEA CROSTINI
TUNA CEVICHE

CRISPY ARTICHOKE HEARTS
LOBSTER DUMPLINGS
CARROTS

HAMACHI CRUDO
ROASTED SHRIMP

BEETS & BURRATA

LBeead

WARM SOURDOUGH

TRUFFLED GARLIC BREAD

Salacls

CAESAR
MARKET GREENS
KALE

ENDIVE WALDORF

Gzees

BRANZINO

SALMON

HALIBUT

ROASTED CHICKEN
BURGER

PRIME SIRLOIN

FILET

RIGATONI ALLA VODKA

CAVATAPPI

Vegetatles

BROCCOLINI
PEA TIPS
WHIPPED POTATO

FRENCH FRIES

Deere Park

pea and ricotta puree, mint and radishes, extra virgin olive oil

leche de tigre, ruby red grapefruit, corn nuts, red onion, cilantro
bearnaise, parmesan, lemon

hon shimeji mushrooms, miso broth, chili oil, scallions, sesame
savory pumpkin seed crunch, labneh, orange-vanilla syrup, cilantro
cucumber aguachile, red onion, green chile, cilantro

fava bean puree, oregano dressing, red onion, lemon

watercress, basil, sherry vinaigrette, seeded honey

whipped salted butter

whipped mascarpone, sea salt, fennel pollen

ADD CHICKEN 9 | SALMON 17 | SHRIMP 17 | STEAK 17

baby gem lettuce, sourdough croutons, classic caesar dressing
red and green romaine, avocado, radish, herbs, citrus vinaigrette
napa cabbage, avocado, almonds, orange, sesame miso dressing

grapes, honey crisp apples, pickled celery, toasted pecans
golden raisins, creamy peppercorn dressing

pea tips, parsley salsa verde, garlic, pickled red chiles, lemon
nigiri glaze, sugar snap peas, lime-serrano butter

fava beans, english peas, green olives, citrus butter sauce
fennel crust, chili flakes, roasted garlic, chicken jus, fries
american cheese, seared onion, pickles, burger sauce, fries
nori crusted, broccolini, hibachi sauce, scallion chimichurri
porcini rub, whipped potato, au poivre sauce

spicy calabrian chilis, parm, garlic breadcrumlbs

basil pesto, stracciatella, butter-toasted pine nuts

lemon, garlic
garlic, pickled red chiles
créme fraiche & chives

white truffle aioli, ketchup
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Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.



Coctlads
PINEAPPLE DAIQUIRI
HUGO SPRITZ

CIZZLE '96

VESPER

SPICY CHILI COSMO
ESPRESSO MARTINI
LAST WORD

MEZCAL NEGRONI
JOSH'’S SIDECAR

t z i o o
TODD'’S MARTINI
THEE GIN MARTINI

VOUVRAY BRUT
NV GAMAY ROSE

MILLER
PACIFICO
BELL'S

BELL'S

BELL'S

BELL'S
ORIGINAL SIN
LAGUNITAS

aged rum, pineapple rum, fresh pineapple juice, lime

elderflower liqueur, green teq, prosecco, mint

blanco tequila, sage infused vermouth, cucumber, lime, honey

gin, vodka, lillet

stoli raspberry, cointreau, lime, house cranberry cocktail, spicy chili bitters
vodka, mr. black, espresso

gin, chartreuse, maraschino, lime

mezcal, campari, sweet vermouth

old forester bourbon, cointreau, lemon

28 mile gin, villa massa vermouth, olive juice, olives, served with potato chips

suntory roku gin, villa massa vermouth, lemon twist

W@mm

domaine de mouton noir, loire valley france

varichon et clerc, burgundy france

White & FRose sy te gtass

2023 SAUVIGNON BLANC cadre, 'stone blossom’, san luis obispo coast, california usa
2022 CHENIN BLANC arnaud lambert, saumur blanc, ‘midy’, loire valley france
2024 AROMATIC BLEND villa creek, ‘farmhouse white’, paso robles, california usa
2022 CHARDONNAY barra, reserve, mendocino, california usa
2024 ROSE chehalem, willamette valley, oregon usa
SRed sy the glass

2022 CABERNET FRANC domaine beatrice & pascal lambert, ‘pur jus’, vdf, loire valley france
2023 PINOT NOIR broadley, willamette valley, oregon usa
2022 SYRAH domaine julien cecillon, ‘les gravieres’, vdf, rhone valley france
2023 CABERNET SAUVIGNON architect, alexander valley, california usa

LBeer & Cdler

lite usa
lager mexico
oberon usa
amber ale usa
big hearted ipa usa
porter usa
cider, 'black widow' usa
ipNa {non alcoholic} usa
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