CHIPS & DIP [

housemade cl;ips, leek créme

fmicl;e €7 smoked trout roe

16 7 | EA
TSAR NICOLAI RESERVE CAVIAR

TS
]61 &@W SMOKED BON BONS
N - duck liver mousse,

fl))}me e maple

one ounce served with chives,

Rich & SaVOry creme fraiche, sieved egg, blini Fresh & Clean
90

HOUSEMADE DINNER ROLLS 8

sweet cream butter € brown butter KUMAMOTO OYSTERS* 49
DEVILED EGGS 9 apple-ﬁear mignonette, cocktail sauce, lemon

green garlic, leek, pea shoots MINI COD CAKES* 18
WHOLE ARTICHOKE 15 peanut butter curry, Pic/eled daikon, mizuna
garlic, parmesan, breadcrumb, aioli STEAMED MUSSELS* 16
FOIE TOAST o white wine, butter, rose harissa, herbs

bazelnut butter, marionberol jell)l, shaved ﬁ)ie gras
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BLACK LENTILS
CARROT TARTARE WARM SPRING BEET SMOKED POTATO
red dandelion, sunflower seed, pea greens, meyer lemon, porcini-walnt fonde cashew cream, spinach,
dill, horseradish vinaigrette, onion-seed cracker, ) ’ oyster mushrooms,
crispy mushrooms, sl)emy )
sunchoke confit buttermilk granita allium broth
15 15 15 15

—/ SPRING CASSOULET* \

ROASTED 1/2 MARY'’S CHICKEN
lted leek, lic pesto,
etted teek, green gariic pesto fok);o bekana, meyer lemon cream,
radish, peas, glazea’ onion, )
‘ green onion
kmg oyster mushroom, bread crumbs
. 40
38 Main
SALMON AttraCtlonS BRAISED BEEF CHEEKS
raab, spinacl), crispy potatoes, kabocha 57”“55’ shallots,
almond-lemon beurre blanc ’Jeﬂ'geb og mushrooms
55
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T T I Lighter Side [ T T T LD

FIELD GREENS 10 CRISPY TROUT SANDWICH* 16
s]aerol shallot vinaigrette smoked cheddar, rémoulade, lettuce, brioche bun
BUTTERLEAF LETTUCES* 12 LION & OWL BURGER* 16

blue cheese dressing, radish, chives

6 0. organic beef patty, aged cheddar, onion, butter lettuce

CHICORY CAESAR* 13 l@’osauce, brioche bun

parmesan, lemon, breadcrumbs
ADDITIONS

sourp 12 add bacon 3

white bean purée, spring pesto, breadcrumbs add a Pound of our thick cut fries 8
house made c]aips 4

PORTOBELLO SANDWICH* 14 o

Lived ), / Jouoh extra aioli, house made hot sauce, /eefc]aup, or sauce .75
. 7 3 f el 1 ) .
caramelized onions, goat cheese, aioli on SOUTAOUg substitute estelle ba /eeo;glufen free bread .

*It is advised that consuming raw or undercooked meats, poultry, seaﬁmd, s/Jellﬁsh or eggs may increase your risk qf ﬁadbarne illness



