
SIDES FOR SHARING (All GF & VG) 

MAINS 

Faroe Island Salmon  

Crispy fingerling  potato/baby kale/heirloom tomato/feta cheese/EVOO/(GF)………………………………………………………..……...…. 

 

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/(GF)……………..……..…….……..... 

 

Braised Beef Short Rib           

Low & slow for 7 hours/tillamook cheddar grits/reduced pan sauce/(GF)………………………………..…………..……………...  

 

Mesquite Smoked Pork Shank          

Spinach whipped yukon golds/crispy leeks/grilled asparagus/apple pie moonshine reduction/(GF)..…………...…..………..……… 

 

12oz New York Strip  *          

28 day dry aged/west coast crispy Yukon's/crispy onions/merlot  infused veal reduction(/(GF)…..……..….……..……….……  

 

Garlic Shrimp             

Gulf coast sustainable shrimp/G.F. Fettuccini/cherry tomato/asparagus/opal basil/parmesan/(GF)…..………….  

 

Petite Filet  *            

Center cut/skillet vegetables/roasted garlic/porcini butter/(GF)………………………………………………………………..…..…..  

 

Roasted Vegetable Moussaka          

Local vegetables served over red quinoa/lentils with mozzarella cheese/(GF & VG)...………..……..………………………….

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………………………..

                              Urban Kitchen & Bar 

MARKET SALADS 

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………..………………………… 

First Bites 

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

 

popcorn           —chili lime salt/toasted pepitas/crispy serrano ham/(GF).……….…………………………………………………………. 

warm olives           —local olive oil/crusty breads/(VG).………………………………………………………………………………………………… 

Pretzels bites—Beer cheese sauce/Grainy mustard……………………………………..………………………………………………………………… 

Soup of the Day—Chef Crafted & Seasonal………………………………………………………………...…..……………………………………………… 

 

Salt &  Pepper Calamari—Olive Lemon  Aioli………………………………………...…..…….……………………...……………………………………………………... 

 

House Wings—buffalo style/celery blue cheese dip/(GF)….…………………………………………………………………………………………. 

 

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

 

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

 

Fried Green Tomatoes          —arugula/goat cheese/balsamic……………………………………………………………………………………….. 
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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. 


