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Tuesday, November 4, 2025

AHI TUNA TACOS
wasabi, sweet so0y, pickled ginger, furikake 21

FAROE ISLAND SALMON MEATBALLS
lemon dill aioly, pickled fresno chili 18

FALL GREENS

apple, fennel, walnuts, manchego cheese, cider vinaigrette 17

ROASTED ACORN SQUASH

stracciatella, hazelnuts, chili honey 16

WAGYU BEEF “CARPACCIO”
roasted red peppers, horseradish, pine nuts, arugula, parmigiano reggiano 21

:: ENTREES ::

HALIBUT
littleneck clams, ditalini, spinach, hot pepper basil broth 52

WILD BOAR BOLOGNESE

lumache pasta, tomato, red wine, rosemary, black truffle pecorino 38

BERKSHIRE PORK CHOP

sweet potato, brown butter spaetzle, bacon, green apple, maple demi 44
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:: COCKRTAILS FEATURES :

BLANTONS MANHATTAN

carpano antica, angostura bitters, luxardo cherry 24

BLANTONS OLD FASHIONED

demerara sugar, angostura bitters, orange twist 24

MI AMARO

casamigos reposado, meletti amaro, carpano antica, st germain 18

FALL SANGRIA

rose, cider, brown sugar, cinnamon, apricot 13

:: CORAVIN SELECTIONS ::

DUCKHORN MERLOT
2021 napa valley, california 97pts
30gls/45qt

FLOWERS PINOT NOIR
2022 sonoma coast, california 93pts
29gls/43.5qt

ORIN SWIFT 8 YEARS IN THE DESERT
2022 napa valley, california 92pts
22gls/33qt

CAREBREAD CABERNET
2021 napa valley, california
40gls/60qt

SAN GIORGIO UGOLFORTE BRUNELLO
2018 tuscany, italy 96pts
30gls/45qt
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