
 
 
 
 
 
 

LITTLE GEMS SALAD 
CASHEW, RADISH, DILL 

12 
 

CHICORY SALAD 
FENNEL, TANGELO, HAZELNUTS 

12 
 

 
HUMMUS PLATE 

CILANTRO GREMOLATA, ROASTED CHICKPEAS, CRUDITÉ 
18 

 
MAITAKE TARTINE 

PISTACHIO, RICOTTA, ARUGULA 
18 

 
SPINACH RISOTTO 

SHIITAKE MUSHROOMS, PECORINO 
16 

 
 

CRAB CAKES 
LEMONGRASS, KAFIR LIME, YELLOW CURRY SABAYON 

28 
 

TIGER PRAWNS 
KOREAN CHILI BUTTER, FRISEE, PICKLED SHALLOT, SESAME 

30 
 

 
ROAST HALF CHICKEN 
LEEK, PEA, LEMON, MISO 

30 
 

SHORT RIB 
PARSNIP, BLACK GARLIC 

34 
 
 
 
 
 
 
 
 
 
 
 
 
 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of foodborne illness 

 



CHEESE AND CHARCUTERIE 
available selection sizes 
26 (3) / 38 (5) / 49 (7) 

CHEESE 

GOAT RODEO | FRESH CHÈVRE 
SMOOTH AND CREAMY GOAT WITH A HINT OF LEMON 

GOAT RODEO | WILD ROSEMARY 
GOAT AND COW BLEND, HAND PRESSED IN ROSEMARY AND OLIVE OIL 

BIRCHRUN HILLS FARM | BIRCHRUN BLUE* 
RAW COW’S MILK, SWEET, PEPPERY, AND CREAMY 

ELY FARM | WASHINGTON CROSSING* 
RAW COW’S MILK, HINTING AT PARMIGIANO FLAVORS WITH A CREAMY 
NUTTINESS AND A DELICATE CRUNCH FROM THE TYROSINE CRYSTALS 

CHASEHOLM FARM CREAMERY | NIMBUS 
TRIPLE CREAM, SOFT RIPENED COW’S MILK WITH A BLOOMY RIND 

CHERRY GROVE FARM | HERDSMAN* 
RAW GRASS-FED COW’S MILK, RUSTIC NATURAL-RIND TOMME 

CHARCUTERIE 

DODGE CITY 
PORK WITH FENNEL POLLEN, PINK & BLACK PEPPERCORNS, GARLIC 

STAGBERRY 
ELK WITH A TOUCH OF PORK PLUS DRIED BLUEBERRIES 

DUCK PROSCUITTO (+3) 
MAGRET DUCK BREAST WITH STAR ANISE, ORANGE PEEL, WHITE PEPPER 

ROSEMARY LAMB 
FRESH ROSEMARY, A TOUCH OF CAYENNE AND GARLIC 

BREAD & ACCOUTREMENTS 

LA BAGUETTE MAGIQUE’S 
ORGANIC BAKED BREAD & CROSTINI 

 WITH YOUR CHOICE OF TWO 
INFUSED BUTTER, FIRST PRESSED OLIVE OIL, FRUIT JAM 

12 

NUTS 
HAZELNUTS, MARCONA ALMONDS, WALNUTS 

8 

OLIVES 
OLEO SACCRUM, PINK PEPPERCORN 

8 

*Consuming unpasteurized cheeses may pose increased health risks to expectant mothers.



 
 
 
 
 
 

FLOURLESS CHOCOLATE TORT 
BY LA BAGUETTE MAGIQUE 

BERRY COULIS, CHANTILLY CREAM 
12 
 

 
ÉCLAT CHOCOLATE FLIGHT 

BY LOCAL MASTER CHOCOLATIER CHRIS CURTIN 
18 (4) / 24 (6) 

 
LAVENDER 

FRESH LAVENDER FLOWERS ARE INFUSED FOR 24 HOURS TO EXTRACT 
ONLY THE LIGHTER PERFUME OILS 

 
YUZU HOJICHA 

DELICATE NOTES OF ROASTED GREEN TEA AND THE REFRESHING 
BRIGHTNESS OF JAPANESE YUZU, A CITRUS FRUIT 

 
PEAR CARAMEL 

PEAR PUREE IN CARAMEL AND COVERED WITH MILK CHOCOLATE 
 

73% 
73% IS THE CULMINATION OF THREE SINGLE-ORIGIN CHOCOLATES, 

BLENDED TOGETHER TO CREATE A DECADENT FLAVOR PROFILE 
 

BOLIVIAN TRUFFLE 
MADE FROM 100% BOLIVIAN CACAO. THIS RICH DARK GANACHE OFFERS 
THE PALATE FRUITY FLAVORS WITH FLORAL & MILD NUTTY UNDERTONES 

 
PASSION FRUIT 

MADE WITH FRESH PASSION FRUIT PUREE 
 

 



 
 
 
 
 
 

DUCK FAT POPCORN 
HERBS, OLIVE OIL 

6 
 

NUTS 
HAZELNUTS, MARCONA ALMONDS, WALNUTS 

6 
 

OLIVES 
OLEO SACCHRUM, PINK PEPPERCORN 

6 
 

POTATO CHIPS WITH CHÈVRE DIP 
GOAT RODEO CHÈVRE, ROASTED SPRING ONION 

9 
 

PITA AND TOUM 
GARLIC, LEMON, OLIVE OIL 

9 
 

ARANCINI 
HERDSMAN CHEESE, PORCINI DUST 

9 
 

CURED PORK BELLY 
CHAR SUI GLAZE, SESAME 

12 
 

BAKED BRIE 
FIREFLY FARM BLOOMY BREEZE, SEASONAL PRESERVE 

12 
 

STUFFED DATES 
BIRCHRUN BLUE, DUCK PROSCUITTO 

12 
 
 
 

 
 
 
 
 

 
AVAILABLE WEEKDAYS 

4-6 PM 
 
 
 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of foodborne illness 

 
*Consuming unpasteurized cheeses may pose increased health risks to expectant mothers. 
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