
To Begin
B A N G S I S L A ND M U S S EL S
kona big wave golden ale, tarragon, whole grain 
mustard, cream, butter, ciabatta toast  20

T U N A P I Z Z A*
crispy wonton, pickled ginger, scallions, sriracha 
mayo, sweet soy, tobiko caviar  18

C ONF I T  P OR K  B EL LY
filipino adobo glaze, snap peas, baby bell peppers, 
jalapeños, julienne carrots, bok choy, micro pea 
shoots  17

T IGER  S HR IMP  +  S AU S AGE  " B O I L"
corn purée, grilled andouille sausage, cherry 
tomatoes, baby potatoes, corn relish, pea shoots  19

J A M A IC A N J ER K  S C A L L OP S*
mashed sweet potato, coconut, tropical fruit salsa, 
pepper jelly, plantain chips  22

B EEF  T ENDER L O IN  TA RTA R E *
potato au gratin, basil, capers, red onion, chive, 
truffle aioli, balsamic reduction  18

J U MB O L U MP CR A B C A K ES
lump blue crab, creamy cabbage slaw, aji amarillo, 
romesco, micro radish sprouts  18

S P R IN G  H A R V EST
cauliflower + white bean purée, baby bell peppers, 
broccolini, arugula, cabbage, confit carrots, spring 
peas, brussels sprouts, baby squash  18
 
A RT I S A N CHEES E  +  CH A R C U T ER I E
pickled accompaniments, roasted + candied nuts, 
assorted olives, house-made jams + chutneys, 
crostini + crisps  32

Salads
 

O L I V ER  W ED GE
garlic roasted chickpeas, cherry tomatoes, 
cucumber, parmesan, crispy benton’s ham, 
buttermilk dressing  15

C I T R U S +  J Í C A M A
orange, grapefruit, & lime supremes, pomegranate, 
watercress, frisée, watermelon radish, pickled 
mustard seeds, cilantro lime vinaigrette  15

F R I ED  H A L L O U M I  +  GR A IN S
quinoa, farro, sundried tomatoes, arugula, 
castelvetrano olives, sweetie drop peppers, basil, 
green goddess dressing  16

R ED,  W H I T E  +  B L U E
strawberries, blueberries, candied walnuts, noble 
springs feta, radicchio, spinach, endive, raspberry 
pomegranate vinaigrette  16

S P R I N GS P R I N G

2 0 2 4

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

20% gratuity included for parties of 6 or more

D I N N E R



Entrees
PA N -S E A R ED  CH ICK EN B R E A ST
cornbread purée, poblano salsa verde, corn + 
pepper succotash, demi-glace, crispy leeks, 
micro sprouts  30

C ONF I T  S HORT  R IB
baked cheddar mac and cheese, sorghum bbq 
sauce, benton's bacon braised collard greens, 
toasted panko, tabasco gastrique  36

S ES A ME-S E A R ED  FA R OE  S A L M ON *
harissa beurre blanc, crispy coconut rice cake, 
stir-fried bok choy, snap peas, carrots, crispy leeks,
micro radish, pickled fresno chili  35

OL I V ER  B U R GER * 
whole-grain mustard infused welsh cheddar, 
tomato + apple chutney, benton’s ham crisps, 
boardwalk fries  19
add local farm egg  3

G OAT  CHEES E  CR U ST ED  L A MB CHOP S*
sundried tomato goat cheese, toasted panko, 
garlic-smashed baby potatoes, herb-roasted 
carrots, asparagus, demi-glace  48

PA N - R OA ST ED  M ONK F I S H
smoked gouda grits, jalapeño, corn + pepper 
succotash, cream, butter, crispy leeks, smoked 
trout roe  34

P E T I T E  F I L E T *
scallion mashed potatoes, seasonal mushrooms, 
kale crisps, pickled mustard seeds, demi-glace, 
truffle dust  38

GR I L L ED  P R IME  P OR KCHOP *
goat cheese polenta, braised swiss chard, apple + 
fennel chutney, demi-glace, crispy okra  37

HER B -S E A R ED  SW OR DF I S H *
eggplant caponata, spring squash, tomatoes, 
capers, roasted peppers, fennel, basil, parsley, 
castelvetrano olives, golden raisin chutney  32

HO U S E- C U T  R IB E Y E *
cauliflower + white bean purée, grilled 
mushrooms, sweetie drop peppers, cippolini onions, 
watercress, pickled mustard seeds, demi-glace  80

Pastas
All pastas made in-house daily

F E T T U C C INE  B OL O GNES E
confit beef short rib, san marzano tomatoes, lemon 
ricotta, basil, oregano, shaved parmesan  30

R OYA L E  R A MEN *
pork belly, baby bok choy, house-made kimchee, 
scallions, sunny side farm egg, nori, miso shoyu 
broth  27

S E A FO OD F E T T U C C INE  A L F R ED O *
blue lump crab, scallops, tiger shrimp, asparagus, 
cherry tomatoes, spring peas, cured lemon, fresh 
herbs, toasted panko  46

W IL D  M U S HR O OM R AV IO L I
maitake, trumpet, & beech mushrooms, cream, 
garlic, baby spinach, shaved parmesan, white 
truffle oil + truffle dust  27

*  consuming raw or un-
dercooked meats, poultry, 
seafood, shellfish or eggs 
may increase your risk of 

foodborne illness

S I D E SS I D E S

• sautéed spring vegetable medley  7

• baked cheddar mac and cheese  8

• crispy brussels sprouts, hoisin, sambal, sorghum  8

• scallion whipped potatoes, demi-glace, truffle dust  8

• truffle fries, white truffle oil + dust, parmesan reggiano  9

S P R I N GS P R I N G

2 0 2 4

D I N N E R


