
lunch lunch
Meat & Cheese 

Dessert
Orange Olive Oil 

Cake | 10
Yuzu curd, 

mascarpone chantilly,
candied pistachio

Basque
Cheesecake | 8

Blackberry preserves

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY
IF YOU HAVE CERTAIN MEDICAL CONDITIONS.  THESE ITEMS ARE UNDERCOOKED. *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY

IF YOU HAVE CERTAIN MEDICAL CONDITIONS.  THESE ITEMS ARE UNDERCOOKED.

Jamón Serrano | 9 Manchego | 9

Coppa | 10 Nightshade | 8

Salame Toscano | 8 Comte | 8

Chorizo | 8 Taleggio | 8

Dessert
Orange Olive Oil 

Cake | 10
Yuzu curd, 

mascarpone chantilly,
candied pistachio

Basque
Cheesecake | 8

Blackberry preserves

Seasonal 
Sundae | 10

Peach cake, thyme ice
cream, candied pecans,

miso caramel

Pasta Salad | 12
Caesar, peppadew,  kale, 
parmigiano, gremolata  

Summer Salad | 14
Kale, peach vinaigrette, feta, sugared pepitas,

radish

Wagyu Beef Tartare*  | 19
Miso aioli, gordal olive, celery,  Idiazabal

Squash Dip | 10
Veggies, crostini, sunflower seeds

Pan con Tomate | 12
Grated tomato, olive oil, manchego

Elena Ruz | 14
Baguette, turkey, cream cheese, fig jam

Shrimp Cocktail  | 16
Sumac remoulade, cocktail sauce 

Scallop Crudo | 21
Blackberry leche de tigre, jimmy nardello,

corn nuts

Beet Carpaccio | 16
Whipped Valdeón, fig vinaigrette, walnut &

sesame crumble, basil

Burrata | 18
Confit sungold tomato, agrodolce, basil oil,

Verdant sourdough

Seasonal 
Sundae | 10

Peach cake, thyme ice
cream, candied pecans,

miso caramel

Marinated Olives | 8

Spiced Pretzels | 5

Gilda | 3

Snacks Meat & Cheese 
Jamón Serrano | 9 Manchego | 9

Coppa | 10 Nightshade | 8

Salame Toscano | 8 Comte | 8
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Caesar, peppadew,  kale, 
parmigiano, gremolata  
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Kale, peach vinaigrette, feta, sugared pepitas,

radish

Wagyu Beef Tartare*  | 19
Miso aioli, gordal olive, celery,  Idiazabal

Squash Dip | 10
Veggies, crostini, sunflower seeds

Pan con Tomate | 12
Grated tomato, olive oil, manchego

Elena Ruz | 14
Baguette, turkey, cream cheese, fig jam

Shrimp Cocktail  | 16
Sumac remoulade, cocktail sauce 

Scallop Crudo | 21
Blackberry leche de tigre, jimmy nardello,

corn nuts

Beet Carpaccio | 16
Whipped Valdeón, fig vinaigrette, walnut &

sesame crumble, basil

Burrata | 18
Confit sungold tomato, agrodolce, basil oil,

Verdant sourdough

Marinated Olives | 8

Spiced Pretzels | 5

Gilda | 3

Snacks



Dinner

Dessert

Marinated Olives | 8

Spiced Pretzels | 5

Focaccia & Butter | 6

Gilda | 3

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY
IF YOU HAVE CERTAIN MEDICAL CONDITIONS.  THESE ITEMS ARE UNDERCOOKED.

Shrimp Cocktail  | 16
Sumac remoulade, cocktail sauce

Beet Carpacio | 16
Whipped Valdeón, fig vinaigrette, walnut &

sesame crumble, basil

Ravioli | 24
Blue crab, corn, gremolata, ricotta salata,

tarragon oil

Burrata | 18
Confit sungold tomato, agrodolce, basil oil,

Verdant sourdough

Scallop Crudo | 21
Blackberry leche de tigre, jimmy nardello , 

corn nuts

Dinner

Marinated Olives | 8

Spiced Pretzels | 5

Focaccia & Butter | 6

Gilda | 3

Orange Olive Oil 
Cake | 10
Yuzu curd, 

mascarpone chantilly,
candied pistachio

Basque
Cheesecake | 8

Blackberry preserves

Jamón Serrano | 9 Manchego | 9

Coppa | 10 Nightshade | 8

Salame Toscano | 8 Comte | 8

Chorizo | 8 Taleggio | 8

Jamón Serrano | 9 Manchego | 9

Coppa | 10 Nightshade | 8

Salame Toscano | 8 Comte | 8

Chorizo | 8 Taleggio | 8

Meat & Cheese Snacks

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY
IF YOU HAVE CERTAIN MEDICAL CONDITIONS.  THESE ITEMS ARE UNDERCOOKED.

Meat & Cheese Snacks

Seasonal
Sundae | 10

Peach cake, thyme ice
cream, candied pecans,

miso caramel

Pasta Salad | 12
Caesar, peppadew,  kale, 
parmigiano, gremolata  

Summer Salad | 14
Kale, peach vinaigrette, feta, sugared pepitas,

chioggia

Wagyu Beef Tartare*  | 19
Miso aioli, gordal olive, celery,  Idiazabal

Squash Dip | 10
Veggies, crostini, sunflower seeds

Pan con Tomate | 12
Grated tomato, olive oil, manchego

Roasted Carrots | 12
Romesco, goat cheese, garlic crunch

Dessert
Orange Olive Oil 

Cake | 10
Yuzu curd, 

mascarpone chantilly,
candied pistachio

Basque
Cheesecake | 8

Blackberry preserves
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Sundae | 10

Peach cake, thyme ice
cream, candied pecans,

miso caramel

Shrimp Cocktail  | 16
Sumac remoulade, cocktail sauce

Beet Carpacio | 16
Whipped Valdeón, fig vinaigrette, walnut &

sesame crumble, basil

Ravioli | 24
Blue crab, corn, gremolata, ricotta salata,

tarragon oil

Burrata | 18
Confit sungold tomato, agrodolce, basil oil,

Verdant sourdough

Scallop Crudo | 21
Blackberry leche de tigre, jimmy nardello , 

corn nuts

Pasta Salad | 12
Caesar, peppadew,  kale, 
parmigiano, gremolata  

Summer Salad | 14
Kale, peach vinaigrette, feta, sugared pepitas,

chioggia

Wagyu Beef Tartare*  | 19
Miso aioli, gordal olive, celery,  Idiazabal

Squash Dip | 10
Veggies, crostini, sunflower seeds

Pan con Tomate | 12
Grated tomato, olive oil, manchego

Roasted Carrots | 12
Romesco, goat cheese, garlic crunch



Vallevo | 13
2025 (Terre D’Abruzzo) Montepulciano,
Merlot

Weingut Heinrich ‘NAKED’ Orange  | 14
NV (Burgenland) Chardonnay, Pinot Blanc,
Pinot Gris, Traminer, Muscat Ottonel

Quarticello ‘Ferrando’ | 15 
2024 (Emilia-Romagna) Lambrusco
Salamino

BiancaVigna | 14
2024 (Conegliano Valdobbiadene)
Glera

Three Henry’s  | 16
NV (Blanquette de Limoux)  Mauzac

Red

Skin Contact

Sparkling

Beer

White

Pisgah Brewing ‘Turtleback Brown’ | 7 
(Black Mountain) Brown Ale 5.9% 

Ridge ‘Three Valleys’ | 15
2024 (Sonoma County) Zinfandel, Carignane,
Petit Sirah, Mataro, Alicante Bouschet

Jeff Runquist ‘1448’ | 14
2024 (Amador County) Petit Verdot, Petit
Sirah, Tannat, Barbera

Palacios ‘Pétalos’ | 16
2023 (Bierzo) Mencía

Domaine Vallot | 14
2024 (Côtes-du-Rhône) Grenache, Syrah,
Mourvèdre

Donatella Cinelli Colombini | 17
2022 (Chianti Superiore) Sangiovese

Round Pond ‘Kith & Kin’ | 17
2022 (Napa Valley) Cabernet Sauvignon

Viña Otano Reserva | 17
2019 (Rioja) Tempranillo

Hyland Estates | 15
2023 (Willamette) Pinot Noir

Abbona ‘Garombello’ | 15
2024 (Langhe) Nebbiolo

Fortified

Delgado Zuleta  Sherry | 10
(Sanlúcar de Barrameda) Palomino, Pedro
Ximénez
Fino | Oloroso | Cream

NoDa Brewing ‘LiL SLURP’ | 7 
(Charlotte) Juicy IPA 6.0% 

Cueva Nueva Vermut | 10
(Tarragona) Garnacha Bianca, Airén 

Hi-Wire ‘Leisure Time’ | 6
(Asheville) Lager 5% 

Red

Skin Contact

Sparkling

Beer

White

Pisgah Brewing ‘Turtleback Brown’ | 7 
(Black Mountain) Brown Ale 5.9% 

Ridge ‘Three Valleys’ | 15
2024 (Sonoma County) Zinfandel, Carignane,
Petit Sirah, Mataro, Alicante Bouschet

Jeff Runquist ‘1448’ | 14
2024 (Amador County) Petit Verdot, Petit
Sirah, Tannat, Barbera

Palacios ‘Pétalos’ | 16
2023 (Bierzo) Mencía

Domaine Vallot | 14
2024 (Côtes-du-Rhône) Grenache, Syrah,
Mourvèdre

Donatella Cinelli Colombini | 17
2022 (Chianti Superiore) Sangiovese

Round Pond ‘Kith & Kin’ | 17
2022 (Napa Valley) Cabernet Sauvignon

Viña Otano Reserva | 17
2019 (Rioja) Tempranillo

Hyland Estates | 15
2023 (Willamette) Pinot Noir

Abbona ‘Garombello’ | 15
2024 (Langhe) Nebbiolo

Fortified

Delgado Zuleta  Sherry | 10
(Sanlúcar de Barrameda) Palomino, Pedro
Ximénez
Fino | Oloroso | Cream

NoDa Brewing ‘LiL SLURP’ | 7 
(Charlotte) Juicy IPA 6.0% 

Cueva Nueva Vermut | 10
(Tarragona) Garnacha Bianca, Airén 

Hi-Wire ‘Leisure Time’ | 6
(Asheville) Lager 5% 

BiancaVigna | 14
2024 (Conegliano Valdobbiadene)
Glera

Three Henry’s  | 16
NV (Blanquette de Limoux)  Mauzac

Aresti Reserva | 13
2025 (Valle de Curicó) Sauvignon Blanc

Arca Nova | 13
2025 (Vinho Verde) Loureiro,  Arinto,
Trajadura

Feudo del Pisciotto | 14
2024 (Sicilia) Grillo

Lemelson Vineyards | 17
2023 (Willamette Valley) Chardonnay

Herman Moser ‘Gebling’ | 15
2024 (Kremstal) Riesling

Babylonstoren | 14
2025 (Western Cape) Chenin Blanc

Brunn | 13
2025 (Niederösterreich) Grüner Veltliner

Domaine de la Denante | 18
2024 (Bourgogne) Chardonnay

Vallevo | 13
2025 (Terre D’Abruzzo) Montepulciano,
Merlot

Weingut Heinrich ‘NAKED’ Orange  | 14
NV (Burgenland) Chardonnay, Pinot Blanc,
Pinot Gris, Traminer, Muscat Ottonel

Quarticello ‘Ferrando’ | 15 
2024 (Emilia-Romagna) Lambrusco
Salamino

Aresti Reserva | 13
2025 (Valle de Curicó) Sauvignon Blanc

Arca Nova | 13
2025 (Vinho Verde) Loureiro,  Arinto,
Trajadura

Feudo del Pisciotto | 14
2024 (Sicilia) Grillo

Lemelson Vineyards | 17
2023 (Willamette Valley) Chardonnay

Herman Moser ‘Gebling’ | 15
2024 (Kremstal) Riesling

Babylonstoren | 14
2025 (Western Cape) Chenin Blanc

Brunn | 13
2025 (Niederösterreich) Grüner Veltliner

Domaine de la Denante | 18
2024 (Bourgogne) Chardonnay

Keepsake Brewery ‘Marigold’ | 7
(Gastonia) Hefeweizen 5% 

Keepsake Brewery ‘Marigold’ | 7
(Gastonia) Hefeweizen 5% 
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