
 
 

 DINNER MENU 
 

TO START 
 

FRIED ARTICHOKE HEARTS (v) lemon-garlic aioli    I    10 
 

BURRATA, ARUGULA & BASIL (v, gfo) grilled bread     I     14 
 

GRILLED CALAMARI (gf) potato, olives, arugula, lemon vinaigrette    I   14 
 

TUNA TARTARE (gfo) ginger, jalapeno, avocado, wonton    I    16 
 

GRILLED ROMANESCO CAULIFLOWER tahini sauce, golden raisins     I     14 
 

ROASTED BEET & GOAT CHEESE SALAD micro greens     I    12 
 

KALE, QUINOA & BRUSSELS SPROUT SALAD (vv, gf) apple, almonds, pomegranate, citrus vinaigrette    I   15 
 

CARROT GINGER SOUP (vv, gf) coconut milk,  thyme   I    12 
 

CHEESE BOARD robiola, aged gouda, blue, manchego, p’tit basque, toasted raisin pecan bread    I     26 
 

ENTREES 
 

GRILLED NORWEGIAN SALMON rutabaga puree, lentils , haricot vert  I    32 
 

POTATO CRUSTED TROUT brussels sprouts, golden raisins, pecans, lemon beurre blanc   I    30 
 

GRILLED BRONZINO (gf) roasted tomato, capers, polenta, spinach    I    28 
 

RICOTTA GNOCCHI (v) fresh tomato, basil, parmesan  Half 12   I   Full  24 
 

TRUFFLE RICOTTA RAVIOLI (v) tomato, spinach Half 14   I   Full  26 
 

ROASTED EGGPLANT PARMESAN (v, gf) tomato, mozzarella   I    20 
 

JENN’S CHICKEN POT PIE spinach, peas, carrots, mushrooms   I  22 
 

PERUVIAN CHICKEN THIGHS (gf) avocado jalapeno- cilantro sauce, black beans   I   26 
 

ZUCCHINI NOODLES WITH LAMB RAGU (gf) parmesan, parsley   I   26 
 

PRIME NY STRIP STEAK (gf) mushrooms, roasted potatoes, spinach, chimichurri  I  54 
 

CHEESEBURGER (gfo) dry aged beef, cheddar, lettuce, tomato, onion, brioche bun   I   22 
add sunny side egg 2  I  add bacon 4  (choice of French fries or mixed greens) 

 

*** ASK ABOUT JENN’S FROZEN HOMEMADE MEALS TO TAKE HOME *** 
 

TO SHARE 
 

SAUTEED BRUSSELS SPROUTS (gf) caramelized shallots, bacon   I  12 
 

ROASTED BROCCOLI (gf) garlic, red pepper flakes    I   10 
 

MACARONI & BLUE CHEESE (v) cavatappi, garlic bread crumbs   I   12 
 

TO FINISH 
 

MISSISSIPPI MUD “PIE IN A JAR” chocolate mousse, pudding, oreo crumbs    I    7 
 

NONNA’S RUM CAKE pecans, whipped cream   I    8 
 

WARM APPLE COBBLER  vanilla ice cream    I    12     
 

 
 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 
*Not all ingredients are listed on the menu. Please inform your server of food allergies

 



 
 

ROSÉ          
 

Chateau Routas, Coteaux Varois Rosé 2020, Provence France                                                    10 / 40 
 

Bodegas Ostatu, Rioja Rosado 2020, Rioja, Spain                                                                         11 / 44 
 

Skinner Vineyards Rosé 2020, El Dorado CA                                                                                  15 / 60 
 

WHITE 
 

Domaine a Deux, Touraine Sauvignon 2019, Loire France                                                           11 / 44 
 

Branborg, Pinot Gris, 2019, Umpqua Valley Oregon                                                                     11 / 44 
 

Vina Cartin, Rias Baixas Albarino, 2019, Galicia Spain                                                                   12 / 48 
 

Fossil Point, Chardonnay, 2017, Edna Valley CA                                                                            12 / 45 
 

Domaine De L’Eveche, Bourgogne Blanc, Chardonnay 2017, Burgundy France                        15 / 60 
 

                               Chassagne-Montrachet 1er Cru Morgeot 2015, Burgundy, France          240 
 

SPARKLING WINES 
 

Bassano, Brut Blanc de Blancs, Piedmont, Italy                                                                              10 / 40 
 

Le Colture, Prosecco Di Valdobbiadene NV, Veneto, Italy                                                            13 / 52 
 

Vitteaut-Alberti, Cremant De Bourgogne NV, Burgundy, France                                                 14 / 56 
 

Avinyo, Cava, Brut Reserva Rosé, Pinot Noir 2018, Penedes Spain    16 / 64                                

 

Brut Champagne, Waris-Larmandier, 2017, Avize, France           160 
 
 

RED WINES 
 

Cuvee Keke, Beaujolais, 2019, Beaujolais France                                                                             14 / 56 
 

Emerson Vineyards, Pinot Noir, 2016 Willamette Valley                                                                 13 / 52 
 

Paolo Conterno, Barbera D’Asti, 2018, Monforte D’Alba Italy                                                       13 / 53 
 

Field Recordings, Fiction Red Blend 2020, Paso Robles, CA                                                         12 / 48 
 

The Fableist Wine Co. Cabernet Sauvignon, 2019, Paso Robles, CA                                            15 / 60 
 

Vinas Viejas De Pegaso, Garnacha, 2018, Castilla Y Leon Spain                                                    15 / 60 
 

Pessac-Leognan de Haut-Bailly 2016, Bordeaux, France               95 
 

DLC Léandre Chevalier Les Soeurettes 2008 Bordeaux, France            110   

Corison, 2015, Cabernet Sauvignon, St.Helena, Napa, CA            195 
 

Bertrand Machard de Gramont Pinot Noir, 2006, Burgundy France                                                  205                     
 

COCKTAILS                                                                       All Cocktails  15 
 

“THE REMIX”  Beyonce 
1310 RED WINE SANGRIA… blend of red wines, rosemary syrup, apple brandy  
 

“BLONDE AMBITION” Madonna 
POMEGRANATE MARTINI… Wheatly Vodka, lemon juice, pomegranate  
 

“THE RAPTURE” Blondie 
Beefeater Gin, strawberries, cava 
 

“STAND BACK” Stevie Nicks 
Beefeater Gin , Cocchi Vermouth di Torino, Campari 
 

“NUFF SAID” Nina Simone  
Milagro Tequila, pineapple, ginger syrup, lime, El Silencio Mezcal float 
 

“BAD REPUTATION” Joan Jett 
Aperol, bourbon, grapefruit, bitters, vanilla syrup  

 

“WHAT’S THE 411” Mary J Blige 
APPLE MOJITO... Bacardi, green apple, lime, mint   
 

“THAT THING” Ms. Lauryn Hill  
Milagro Tequila, grapefruit juice, D’Pampe grapefruit vermouth, lime  
 

“REHAB” Amy Winehouse  
ESPRESSO MARTINI… Titos Vodka, vanilla simple syrup, godiva dark chocolate, espresso shot  
 

Ask your bartender about our amazing Castillo Old Fashioned’s  
vanilla simple syrup, cherry orange bitters  


