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e STARTERS
< <4 Speck Wrapped Dates Carrot Puffs w/ Hot Honey
' sptuf ed W}J Yogurt -12f
Smoked Gouda -12
Slow-Smoked Ribs Spritzed Smoked Salmon with
w/ Apple Brandy,-16 Citrus Dill Dressing -16
Half Rack Entree Option -30
Baby Green Salad Cheese Tasting Board -32
Maple Apple Vinaigrette -12 Charcuterie-42
Rich Ox Tail & Osso Bucco Sweet Potato & Apple Soup
Soup, Served w/Sourdough-15 w/Maple Cream -15
MAIN DISHES
Honey Balsamic Glazed Salmon Morrocan Spiced Duck w/
w/ Seasoned Rice & Arugula -38 Carrot Saffron Puree &

Orange Onion Salad -42
Filet Mignon w/ Whiskey Cream

Sauce, Mushrooms, Onions, Maple-Brined Thick-Cut
Potato Gratin, & Roasted Olive Pork Chop
Oil & Balsamic Brussel Sprouts w/ Smoky Sweet Potato Puree
-54 & Garlic Ginger Green Beans
-42

Mushroom Gnudi w/Arugula
& Walnut Pesto

- 32
.+ Cinnamon Sugar Coated  English Apple Toffee
e S Fried Milk w/ Pudding -12 y SR
| Toffee Drizzle -9 AN
\' . Flourless Chocolate Cake -12 Affogato -8 f_-,.f‘
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Negroni Sbagliato

Compari, Sweet Vermouth,

Sparkling Wine, Orange
Twist
-15

The Shogun Warmer
Hot Sake, Sliced Ginger,
Lemon, Brown Sugar, Star
Anise, Clove, Cinnamon,
-14

The Savory Standard

Spiced Pickled Mushrooms,

Reyka Vodka, Dry

The Godfather
12 Year Glenlevet,

Disanrrono, Cherry
-18

The Last Smoke
Mezcal, Green
Chartreuse,Marashino Liquor,
Fresh Lime Juice
-18

Pearisian
Ginger Liquor, Ginger Beer,
Pear Nectar, Sparkling Wine

Vermouth. -16
-17
Mocha Citrus Buzz
& 4 Fresh Espresso,Creme de .
Ap . Cacao,Vanilla, Reyka Vodka, s s
f}”’f"( - / 3" - Burnt Orange Liquor , Chocolate . Staf AR
P;j_f.ﬁﬂ_,f ' e Bitters, Chocolate Orange Peel : ‘_.H_'____,_?git:_\;}_
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