
GLAZED PORK BELLY   19
Herb salad,  spicy nuoc cham dressing

WASHINGTON ASPARAGUS   14
Cured egg yolk,  brown butter,  p ine nut  crumb

SIDE OF SEASONED FRIES   9  
Served with housemade aiol i

KALE & ARUGULA SALAD   16 
Parmesan dressing,  preserved lemon,  cr ispy onions,  herbs

ARTISAN CHEESE & CHARCUTERIE PLATE 
Seeded crackers,  seasonal  accompaniments 
Small    18 /  Large   32 

AMERICAN WAGYU BEEF BURGER   21
Brioche bun,  American cheese,  shredded lettuce & onions,
pickles*

FRIED CHICKEN SANDWICH   22
Housemade chi l i  o i l ,  br ioche bun,  American cheese,
shredded lettuce 
& onion,  pickles 

H A P P Y  H O U R
S E R V E D  S U N - T H U R  2 P M - C L O S E  

F R I - S A T  2 P M - 5 P M

DAILY SPECIALTY COCKTAIL   9

WELL COCKTAILS   7

*May contain raw or undercooked meats, poultry, seafood, shellfish, or eggs.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness. 

A 20% taxable service charge will be added to parties of six or more. 100% of the
service charge will be distributed to service personnel. An additional 3% taxable
surcharge will also apply to all food items, 100% of which will be distributed to our
culinary team and stewards working behind the scenes.

D R I N K  S P E C I A L S

F O O D  

ROTATING DRAFT SELECTION   7

GLASS OF RED WINE 11     WHITE WINE 10


