
Dinner Time 

 

Herb Chicken        —Mary’s Organic Chicken/farro risotto/glazed vegetables/Chicken demi glace………...……….. 

 

Scottish Salmon         

Wild Isle Organic Salmon/Beluga Lentils/baby kale/heirloom tomato/feta cheese/(GF)…………………………...….…... 
 

Braised Short Ribs—6oz  Short Rib/Roasted Hatch Chili/Grilled Corn/Polenta……….…………..………….……………………………... 

 

6oz Petite Filet—skillet vegetables/Fingerling Potatoes/Crispy onions/red wine Demi…..…………………………………... 

 

10oz New York Strip—crispy potato/fire roasted poblano/wild mushroom/heirloom tomato/cotija/(GF)………………….. 

 

Mahi  Niçoise          

fingerling potato/haricot vert/olive/tomato/poached egg/sherry vinaigrette/(GF)……………………………………….…. 
 

Grilled Sugar Cane Shrimp Skewer           

avocado sauce/mango-pineapple quinoa/baby arugula/(GF)…………………………………………………………………………………….…. 

 

Roasted Cauliflower Steak          —organic coconut oil/seasonal vegetables/fennel tomato sauce/local 

olive oil/crema de balsamico/(GF & V)…………….………………………………………………………………………………………………………………. 

Sides 

 

Fingerling Potatoes (gf) —6 

 Sea Salt Fries (gf) —5 

Red Quinoa & Beluga Lentils (gf) —6 

Brussels Sprouts w/Bacon (gf) —6 

Grilled Asparagus (gf/v) —7 

Seasonal  Vegetables (gf/vg) —7 

Grilled Street Corn (gf/vg) —6 

 

Choice of Three Sides to Share—16 

After Dinner 

 

Banana Cream Parfait —9 

Graham cracker/vanilla custard/banana/cream 
 

Pot de Crème —9 

Custard/Whipped Cream/Chocolate Sauce/

Orange Zest 
 

Serrano Chili Cheesecake —9 

Hibiscus glaze 

 

W.P.D Doughnuts —9 

Lemon curd/blueberry preserves/Chocolate 

For the Table 
 

Butcher’s Block– Chef’s daily selection of fine cured meats/Mustard/olives/cornichons/Crusty Bread..…. 

 

Cheese Shop— regionally sourced fine cheese /house made preserves /nuts /fruit/crusty bread……………..…..… 

 

Meat & Cheese—Combination of Butcher’s Block & Cheese Shop………………………………………………………………………………. 

Something Green 
 

Kale Caesar—baby kale/Caesar dressing/rye croutons/parmesan…………………………………………….…………………………... 

 

Little House Salad—field green/carrots/tomato/cucumber/balsamic………………………………………………………………… 

 

Spinach & Frisee—Pork belly/poached egg/Local Honey Mustard Vinaigrette……..………………………………………………. 

First Bites 
 

Avocado Toast            —roasted beet hummus/dill/feta/(VG)…………………………………………………………………………………..… 

 

Beer Fondue —Local IPA / mahon cheese / Broken Pomodoro Sauce / crusty -bread…….……………………………………… 

 

Frito Misto– calamari steak strips & tentacles / Gardiner / Saffron Roasted Garlic Aioli …………………………………. 

 

Hummus —daily selection/baked naan bread/(VG)..……………………………………………………………………………………………………….. 

 

Poutine—thick cut fries/gravy/chorizo/cotija/roasted Poblano chili…...……………………………………………………………... 

 

Fried Green Tomatoes            —Creamy Shrimp Remoulade / Dill……………………………………………………………………………….. 
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In the kitchen 

Executive Chef ~ Marco A. Garcia 

Sous Chef ~  Allison Bird 

Sous Chef ~  Jose Avila 

Superfood | VG-Vegetarian  | V-Vegan | Gf-Gluten Free   

Split entrée plate charge 5  

Gratuity not included. A 18% gratuity will be added to parties of 6 or more. Prices are subject to applicable sales tax.  

*Item may be raw or may be cooked to order. Consuming  raw or undercooked meats,  

poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 
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