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SNACK

artisanal cheese 23
chef’s selection, crackers, accompaniments

charcuterie 20
cured meats, grain mustard, artisan bread

roasted garlic 15
baked goat cheese, grilled bread

onion rings 13
haystack style

mac & cheese 12
white cheddar, bread crumbs

wood fire broccolini 10
lemon, espelette, garlic

SALAD

pear 16

mixed greens, local honey, gorgonzola, hazelnuts,

cider

caesar 12
romaine, croutons, garlic- anchovy dressing

seasonal salad 15
mixed greens, market vegetables, champagne
vinaigrette

Mains

wood fired salmon 29
new potatoes, haricots verts,
con fit cherry tomatoes, olive gremolata

crispy fish tacos 19
cod, chipotle aioli, pico de gallo

natural burger 18
brioche bun, pickles, red onion, butter leaf

beyond burger 18

Pizza

meyer lemon 23
prosciutto, parmesan, arugula

mexican street corn 23
cilantro, cherry tomatoes, chili lime butter,
cotija, shishito

sausage 22
calabria chile, pickled shallot, parmesan

mushroom 23
thyme, shallot, mozzarella, truffle oil

classic pepperoni 18

asparagus & broccoli 22
ramps, herbed ricotta, ranch egg

Desserts & Baked Goods

fresh baked cookie 4
flourless chocolate cakelO
seasonal sorbet & gelato 5

assorted croissants 5

brinks & Coffee

hot tea 4

house made lemonade 3.5

Harvey & sons iced tea 4.5

izze blackberry soda 4.5
MexicanCoca-Cola 4

Mountain Valley water still or sparkling 7

americano 4
single espresso 3
double espresso 4
cappuccino 5
latte 5.5

mocha 6

WATER AVAILABLE UPON REQUEST - CHANGES & MODIFICATIONS POLITELY DECLINED

WE SUPPORT LOCAL, SUSTAINABLE, &ORGANIC PRACTICES WHENEVER POSSIBLE

The consumption of raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne illness in some individuals.



