
chef’s curry du jour
ask  about  today’s  selection

+rice  +flat  bread  +accompaniment

12

bistro steak frites
woodfire  grilled  meyers  grass  fed  steak,  

+shallot  demi,  chimichurri  

or  lobster  butter

18  

build-a-burger
meyer  ranch  grass  fed    

angus-portabello  burger,  greens,  onion.

choice  of  cheese  +  aioli

9  a  la  carte

-add  caramelized  onions,  house  bacon,

sauteed  shrooms,  jalapeno,  avocado

-1  ea

grilled  asparagus

creole  rice

collard  greens

frites  or  english  chips

side  salad  

onion  rings

pommes frites
chef’s  selection  of  dipping  sauces    5

sweet + spicy
thai wings

marinated  +  char-grilled,  scallions

sesame  seeds    8

drunken shrooms
white  wine  garlic  reduction,  provolone,

white  truffle  oil,  grilled  crostini    8

just trust us
we  will  prepare  a  one-of-a-kind  starter  

just  for  you.  be  unique.  be  bold    9

super greens
bibb,  frissee,  baby  greens,  micro  greens

baby  heirloom  tomatoes,  feta,  

shaved  red  onion,  herb  vinaigrette    9

bloody mary soup
from  scratch  with  vodka  creme  fraiche

cup/bowl    5/9

house charcuterie
+cheese

mix  +  match.  pick  +  choose.  any  3  for  8  

any  4  for  10

any  5  for  12

CHEESES

--st  agur

--manchego

--smoked  cheddar

-rosey  goat

-mango  stilton

starters mains

sides 3

summer

bayou skewers
marinated  shrimp  +  chicken,  jalapeno,

onions,  remoulade,  creole  rice

15

meats are free range,
antibiotic & hormone free 6 or more add 20% grat

farm-to-table salad
headington  farms  heirloom  varietals,

homegrown  herb  salad,  garlic  croutons,

parmesan,  3-pepper  vinaigrette    9

no split checks

MEATS

--coppa

--basturma

--andouille

--secchi  pancetta

lobster tacos
cilantro  cipollini  relish,  cabbage  slaw,

chipotle  sour  cream,  heirloom  salsa  

verde,  black  bean  +  rice  cake

14

fish + chips
guinness  beer  battered  icelandic  cod,

english  chips,  mushy  peas,  tartar  sauce

12

panzanella
ciabatta,  heirlooms,  cucumber,

10yr  balsamic    9

local fig tarte
cippolini  onions,  goat  cheese,

micro  greens,  baby  field  greens    7

farmer’s daughter
spicy  pickled  veggies,  deviled  eggs,

homemade  biscuits,  local  jellies  7

ravioli
boursin  stuffed  +  lemon  caper  butter,

peas,  parmesan

14

pork picatta
pan  fried  pork,  lemon-caper  cream,

parmesan,  microgreens

15


