
STARTERS 

Soup of the Day                                                                                                                                                                                      

Made fresh daily by our talented culinary team………………………………………………………………..……………………….…………..    

Avocado Toast                                                                                                                                                                                               

Local sourdough, burrata cheese,  heirloom tomato,  basil, grape……………………………………………………….……..…………………... 

Ahi Tuna Tartare*                                                                                                                                                                                          

Spicy avocado, ponzu sauce, wonton chips……………………………………………………………………………….……..……….…………….. 

Chicken Lettuce Wraps                                                                                                                                                                                

Sesame chicken,  red peppers,  scallions,  peanuts,  soy sauce……………………………………………………………………...…….…….………. 

Caramelized Pork Belly                                                                                                                                                                                 

Locally raised pork, coconut parsnip puree,  hoisin reduction,  pickled little vegetables…….……..….……………..  

Spinach Dip                                                                                                                                                                                                        

Heirloom spinach, mornay sauce, gouda, oven dried tomato, cracked wheat toast………..…………..…..………………...  

  

SIDES FOR SHARING 

MAINS 

Faroe Island Salmon  

Crispy fingerling  potato, baby kale,  heirloom tomato,  feta cheese,  EVOO……………………………………………………………..…..…. 

Achiote Rubbed Half Chicken           

Pan seared skin on breast with slow braised dark meat,  potato dumplings,  chives,  pasilla  jus…………….……………………… 

Pan Seared Alaskan Halibut          

Red Quinoa, beluga lentils,  heirloom carrots,  garden leeks, chorizo scented tomato broth…………………………..………..... 

Braised Beef Short Rib           

Low & slow for 7 hours, tillamook cheddar grits, reduced pan sauce……………………………………………………..………...  

Mesquite Smoked Pork Shank          

Spinach whipped yukon golds, crispy leeks, grilled asparagus, apple pie moonshine reduction …………………………..………… 

12oz New York Strip            

28 day dry aged, west coast crispy Yukon's,  crispy onions, merlot  infused veal reduction……………………………..………  

Garlic Shrimp             

Gulf coast sustainable shrimp, G.F. Fettuccini, cherry tomato, asparagus, opal basil, parmesan……………..…….  

Petite Filet              

Center cut, skillet vegetables, roasted garlic, porcini butter……………………………………………………………………..……..  

Roasted Vegetable Moussaka          

Local vegetables served over red quinoa, lentils with mozzarella cheese…………..…………………………….……..……… 

 

In the Kitchen ~ Allison Bird 

Red Quinoa & Beluga Lentils……....………………..   

Fingerling Potatoes …………….……......……….....…..    

Grilled Asparagus………………...……………...…………     

Cheddar Grits .…………………………...….…..………..…...    

Mashed Potatoes…………………..…………...…,..….……          

Skillet Vegetables  

asparagus tips, tomato, mushroom, green beans…. 

 

Choice of three sides to share…………………..…………. 
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        Superfood | V-Vegetarian  | Gf-Gluten Free 

We pride ourselves in providing gluten free menu choices   

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness  

 18% gratuity charge will be added to parties of 6 or more guests. 
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AFTER DINNER 

Kale Caesar                                                                                                                                                                                                        

Tender kale, caesar dressing, rye croutons, parmesan…....  

Little House Salad                                                                                                                                                                                       

field green, carrots, tomato, grape, cucumber, balsamic... 

Rustic Apple Tart 

Warm flakey crust, caramel topping served ala mode……….  

W.P.D Home-made Doughnuts 

Tossed in Saigon cinnamon & sugar, served with Lemon 

curd and blueberry compote………………………………………………... 

Chocolate Peanut Butter Dream            

Dark chocolate cake with peanut butter cheesecake 

mousse, draped in rich chocolate, cashew brittle………..…... 
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