
D I N N E R

V Vegetarian   GF Gluten free (pastas available upon request)
Please notify us if you have any food allergies. Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of food borne illnesses. 

A 20% gratuity is added to all checks with parties of 6 or more. 

ENTRÉES
5-HOUR BRAISED SHORT RIBS  38

mascarpone & chive polenta,  
glazed oyster mushrooms,  

peas, crispy onions

CHICKEN PAILLARD  27
roasted seasonal vegetable medley, brown butter 

vinaigrette, whole grain mustard cream

OUR FILET  47.75 GF

grilled, 7 oz., horseradish mashed potatoes,  
green beans, red wine bordelaise, herb butter

CRISPY SALMON MEDALLIONS  29.5
madras coconut curry, lemongrass &  

ginger-scented cauliflower and cabbage hash, 
blistered sugar snap peas

SHRIMP A LA PLANCHA  28.75
mexican street corn hash, crispy tortilla strips,  

chard tomatillo sauce, cilantro crema, queso fresco

SMOKED CHEDDAR BURGER  22
10 oz., crispy onions, 5-hour aïoli, smoked cheddar

SOUTH PHILLY PASTA  23 V
gemelli pasta, broccoli rabe, roasted garlic, 

white wine & butter sauce
CHOICE OF:  italian sausage  28  |  shrimp  29.75

SEASONAL OYSTERS  MP GF

6/12pcs, lemon, 
traditional mignonette

SHRIMP COCKTAIL  15.75 GF

house cocktail sauce

STARTERS
CLAMS CASINO  16.75

roasted peppers, bacon, oregano  

CRISPY CALAMARI  14.5
beer-marinated, saffron aïoli

LOBSTER DUMPLINGS  17.75
lemongrass, ginger, chili oil, sweet soy,  
crispy potato sticks dusted in tōgarashi

LOADED POTATO CHIPS  14.5
5-hour short ribs, melted cooper sharp,  
pickled red onion, scallions, house chips 

SOUP & SALADS
SHE-CRAB BISQUE  10.5

southern style, sherry, cream, cayenne

CHOPPED SALAD  15.5 GF

romaine hearts, crispy bacon, almonds,  
red onion, seasonal vegetables, blue cheese,  

corn, sherry mustard vinaigrette 

CAULIFLOWER CAESAR SALAD  14.5
shaved romaine, cauliflower tapenade,  

pickled red onions, croutons, caesar dressing

COLD& RAW



11-26

BY THE BOTTLE

Whites
DE PERRIER BRUT. . . . . . . . . . . . . . . .                 47

LAURENT-PERRIER  
LA CUVÉE CHAMPAGNE. . . . . . . . .          110

JEAN MARC CROCHET  
SANCERRE. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 78

VINA ROBLES VIOGNIER. . . . . . . . .          43

MER SOLEIL UNOAKED 
CHARDONNAY. . . . . . . . . . . . . . . . . . . .                    48

TREFETHEN CHARDONNAY. . . . .     90

TRISAETUM CHARDONNAY . . . . .      81

CASAS DEL MAR  
PINOT NOIR ROSÉ . . . . . . . . . . . . . . .                43

Refreshers
each selection  7.25

COCONUT LAVENDER 
LEMONADE

lemon, coconut water, simple lavender

SPARKLING PEAR
pear juice, honey, lemon,  

rosemary-ginger syrup, soda water

CINNAMON APPLE SPRITZ  
apple, cinnamon, ginger

BY THE GLASS/BOTTLE

Whites
AINUM PROSECCO. . . . . . . . . . . .              13/51

I CASTELLI PINOT GRIGIO. . . . .    12/45

ZENATO PINOT GRIGIO  
DELLE VENEZIE . . . . . . . . . . . . . . . .               13/49

KURANUI SAUVIGNON BLANC .13/51

PHANTOM CHARDONNAY. .  . 13.5/55

GUILLAMAN CHARDONNAY.13.25/51

RAEBURN CHARDONNAY. . . .     13.5/55

PROST MOSEL  
RIESLING FEINHERB. . . . . . . .        13.25/54

GUILLAMAN ROSÉ . . . . . . . . . .           13.75/53  

Reds
ABBOTTS & DELAUNAY  
PAYS D'OC PINOT NOIR. . . . .     13.25/56

FIRESTEED PINOT NOIR. . .     13.25/46

BOGLE VINEYARDS MERLOT.12.5/49

BONNY DOON LE CIGARE  
VOLANT. . . . . . . . . . . . . . . . . . . . . . .                       13.5/59

VILLA PUCCINI  
SUPER TUSCAN. . . . . . . . . . . . . . . . .                14/59

GUIDO BERTA  
BARBERA D’ASTI. . . . . . . . . . . . .            15.25/60

NASH  
CABERNET SAUVIGNON . . . .    13.25/52

PEIRANO ESTATES CABERNET . 16/64

COCKTAILS
RASPBERRY CHILL. . . . . . . .         15.5

vodka, raspberry purée,  
lemon, simple syrup 

GIN THYME GIMLET. . . .    15.25

gin, raspberry syrup,  
lime juice, thyme

GINGER SNAP . . . . . . . . . . . . .             14.75

citrus vodka, domaine di canton,  
lemon juice, splash of prosecco

PEAR TREE . . . . . . . . . . . . . . . . . .                  14.5
pear vodka, orange liqueur,  
lemon juice, simple syrup

RUBY-TINI. . . . . . . . . . . . . . . . . . .                   14.5
ruby red vodka, grapefruit juice,  
lemon juice, champagne

BUTTER CAKE  
OLD FASHIONED. . . . . . . . .         18.75

peddler’s village single barrel  
maker’s mark ‘butter cake’ bourbon,  
black walnut bitters, orange

WINES

Reds
MIGRATION PINOT NOIR. . . . . . . .         85

IRIS VINEYARDS PINOT NOIR. . . .    48

VILLA CAFAGGIO SINGLE ESTATE 
CHIANTI. . . . . . . . . . . . . . . . . . . . . . . . . . .                           46

CONTI DI SAN BONIFACIO  
RED BLEND . . . . . . . . . . . . . . . . . . . . . . .                        59

CHÂTEAU ROCHER-BONREGARD  
POMEROL . . . . . . . . . . . . . . . . . . . . . . . .                         65

CA’ MOMI MERLOT. . . . . . . . . . . . . . . .               51               

TREFETHEN ESHCOL. . . . . . . . . . . .             76

FERRATION PÈRE & FILS 
SAMORËNS. . . . . . . . . . . . . . . . . . . . . . .                        43

LARCHAGO TEMPRANILLO. . . . . .       54

SEGHESIO ZINFANDEL. .  .  .  .  .  .  .  .  .  . 61

MAD BIRD MALBEC . . . . . . . . . . . . . . .              51      

VINA ROBLES PETITE SIRAH. . . . .     64

JUGGERNAUT  
CABERNET SAUVIGNON. . . . . . . . . .           75

WATERBROOK WINERY  
CABERNET SAUVIGNON . . . . . . . . .          74

W I N E S  O F  T H E  W O R L D

WHITE WINE FLIGHT 16

domaine guillaman chardonnay | france

zenato pinot grigio delle venezie | italy

kuranui sauvignon blanc | new zealand 

RED WINE FLIGHT  16

guido berta barbera d’asti | italy

abbotts & delaunay pays d'oc pinot noir | france

bonny doon le cigare volant | california


