
*consuming raw or 

undercooked meats, 

poultry, seafood, or 

eggs may increase your 

risk of foodborne 

illness if you have 

certain medical 

conditions 

GF-gluten free 

V-Vegetarian 

chef/owner-Dallas mcGarity 

Chef-Brad menear 

chef-tim piper 

~APPETIZERS & SALADS~ 
 

baked ricotta stuffed eggplant v 

tomato sauce, frisee, balsamic   12 
 

lamb meatballs gf 

tzatziki, feta, gremolata, sumac   11 
 

pickled beets & shaved carrots gf/v 

labna, almonds, gorgonzola, frisee, sherry vinaigrette   9 

 

Greek salad gf/v 

olives, tomatoes, red onions, cucumbers, feta, herb vinaigrette   9 
 

crispy shaved Shrimp  

olive tapenade, hot sauce, lemon   12 
 

warm spinach & artichoke v 

crostini, grana padano, red pepper puree   11 
 

Roasted Brussels Sprouts gf/v 

honey balsamic glaze, candied pecans   12 
 

Gremolata Fries  

sea salt, grana padano, lemon garlic mayo   12 
 

tomato & mozzarella salad gf/v 

pesto, extra virgin olive oil, balsamic, sea salt, frisee   9 

 

~Pasta/Polenta~ 

 

spinach & ricotta gnocchi v 

truffled cream, roasted mushrooms   17 
 

hand rolled beet pasta v 

roasted broccolini, caramelized onions, white wine butter   17 
 

slow cooked lamb ragu gf 

creamy polenta, tuscan kale   18 
 

Shrimp & “gritS” gf 

creamy polenta, bacon butter sauce, caramelized onions,  

tuscan kale, smoked sesame seeds   24 
 

roasted root vegetables gf/v 

curry cream, creamy polenta, caramelized onions, tuscan kale   18 

 

~entrées~ 
 

Beef Short Ribs gf 

beans & greens, roasted mushroom & red wine demiglace   26 
 

*Bone-In Pork Chop gf 

roasted root vegetables, sage butter sauce, grana padano   24 
 

*Seared scallops gf 

cauliflower puree, broccolini, cherries & almonds, balsamic   27 
 

*Fish of the day 

please ask your server for today’s selection   mkt 
 

lemon & paprika fried chicken breast 

beans, & greens, balsamic mustard sauce, frisee, sumac   19 
 

*Black hawk farms Double cheeseburger 

american cheese, lemon garlic mayo, tomato,  
horseradish pickles, fries   16 

~breads~ 
 

warm bread v 

sea salt butter, olive tapenade,  

roasted garlic 

4 
 

greek toast v 

tzatziki, white beans, lemon,  

artichokes, olive tapenade,  

red pepper puree  

7 
 

truffled ricotta toast v 

pesto, tomatoes, red onions,  

cucumbers 

7 

 

 

“Choose 4” 

Chef’s Tasting 

Menu  

$40/person 
 

Entire table must 

participate 
 

wine/cocktail pairing 

$26 supplement 

~SIDES~ 

$5/each 
 

creamy polenta gf/v 

 

sautéed kale gf/v 

 

side salad gf/v 

 

broccolini gf/v 

 

beans & greens gf/v 

 


