
SHARED PLATES 

WOOD OVEN FLATBREAD*   goat cheese, cured egg yolk, shaved asparagus, pistachio  10 

CRISPY CALAMARI   tomatoes, pickled fennel, lemon aioli, red pepper flakes  11 

WOOD FIRED CAULIFLOWER   raisin vinaigrette, grapes, celery, frisee, parmesan, hazelnuts  850 

BRAISED PORK BELLY    sweet soy glazed, breakfast radish, bok choy, spicy mustard  13 

ALMOND FRIED BRIE    red pepper jelly, chicory, toast points  12 

BEEF CARPACCIO*   arugula, avocado, shaved red onion, sweet pepper vinaigrette, crostini  13 

 

SOUP AND SALAD 

FRENCH ONION SOUP   melted Gruyére and provolone  9 

HONEY ROASTED CARROT SOUP   lemon yogurt, carrot tops  750 

GRILLED ROMAINE SALAD   green goddess dressing, dill pickled onions, parmesan  9 

MIXED FIELD GREENS   fennel, kohlrabi, farmer’s cheese, smoked almonds, sorghum cider vinaigrette  9 

ROASTED BEET SALAD   goat cheese, blood orange vinaigrette, watercress, cocoa nib 
and coffee crumble  10 

 

WOOD OVEN SPECIALTIES 

WOOD OVEN ROASTED CHICKEN   rosemary potatoes, sweet peppers, arugula, citrus brown butter  18 

WOOD FIRED SPRING RATATOUILLE SANDWICH   served open faced with red pepper aioli, fresh 
mozzarella, basil, parmesan, house sourdough  13 

OVEN FIRED HANGER STEAK*   creamed vegetable Lyonnaise, red pepper puree, pickled onion  20 

CONFIT CHICKEN PIZZA    garlic, asparagus, melted leek, Parmigiano Reggiano  15 

FORMAGGIO PIZZA   house ricotta, fresh mozzarella, goat cheese, garlic  1450 

SALAMI SOPPRESSATA PIZZA   mozzarella, green chili, tomato sauce  1450 

 
 

SANDWICHES & ENTRÉES 

BISTRO CLASSIC BURGER*   house ground sirloin, topped with aged white cheddar, estate-raised green 
leaf lettuce, tomato, sliced red onion, served with hand cut truffle fries  17 

AVOCADO TURKEY BLT   herb aioli, tomato, estate-raised greens, bacon, toasted semolina bread  1650 

CONFIT PORK SANDWICH   tabasco aioli, house pickles, radicchio, baby greens, ciabatta bread  1550 

SPRING RISOTTO*    spring peas, farm egg, prosciutto, parmesan broth  17 

TUNA SALAD NIÇOISE *   spring lettuce, asparagus, caper berry, olives, tomatoes, soft egg, mustard 
vinaigrette  18 

SORRELL’S CREEK MOUNTAIN TROUT    curry carrot purée, crimson lentils, buttermilk fried leeks, 
tomato vinaigrette  1850  

GRILLED SHRIMP GARGANELLI    smoked almond and arugula pesto, sun-dried tomatoes  19 

MILANESE CHICKEN SALAD    lightly breaded and fried chicken breast, romaine, grapes, toasted pecans, 
honey-jalapeño dressing  1550 
 
*These items can be cooked to requested temperature, but consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illnesses. 


