
Dine Out Lunch | $36
Mon- Fri  11am-3pm

W i n e  Pa i r i n g  (  3 oz  p o u r s  )   $2 6

AP P E T I Z E R
MYCA farms Mushroom soup  (v)

crispy oyster king, chervil oil
- or -

Winter Greens Salad (cn)

crispy prosciutto, feta cheese, candied walnuts, 
pickled beets, grainy mustard vinaigrette

- or -
Korean Crispy Chicken Bites 

buttermilk fried, gochujang glaze, 
rice wine pickles, sesame seeds, scallion

tofu substitute available
  

SUPPLEMENT YOUR APPETIZER + $8
Tuxedo Mac & Cheese (V)

black truffle & aged cheddar
- or -

Grandma Rosie’s Turkey Meatballs 
tomato sauce, caramelized onion, herb ricotta cheese

Mission Hill Estate Rosé
- or -

Culmina ‘R&D’ Sauvignon Blanc

M A I N
Tourtière Quebecois 

beef & pork savory pie, apple endive salad
- or -

grilled chicken cobb salad  (GF) 

deviled eggs, avocado, feta cheese, smoked bacon, 
heirloom tomatoes, green goodness dressing 

- or -
Backyard Burger

substitute to our protein rich garden burger (v)                                                                                                                                            

aged cheddar, tomato jam, lettuce, tomato, onion, fries

SUPPLEMENT YOUR MAIN + $12 
grilled wild king Salmon (df)                                                          

couscous tabbouleh, chickpea hummus,                                                                                              
cucumber tomato salad

Phantom Creek Rosé
 - or -  

Phantom Creek ‘Petite Cuvee’ Cabernet/Merlot/Petite Verdot
 

D E S S E R T
BROOKIE 

chocolate chip cookie meets fudge brownie,
salted caramel ice cream

Have S’more Cocktail (1oz)
bacardi rum, bols banana, galiano,  

bitarome s’more bitters, shaved chocolate

(v) = vEGETARIAN (GF) = GLUTEN FREE  (cn) = contains nuts


