SMALL PLATES

SPRING ONION AND CARROT SOUP

cardamom yogurt, pistachio oil 8

STEAKHOUSE WEDGE

romaine heart, bacon gastrique, grape tomato, red onion, les domes bleu 10

ROASTED BEET SALAD

florida strawberry, frisee, burrata, basil vinaigrette 14

YELLOWFIN TUNA TATAKI*

finger lime, mandarinquat, aji amarillo, togarashi 12

BEEF CHEEK RAVIOLI

roasted tomato, celery heart, lime 15

BLACK PEPPER SPAGHETTI

lump crab, meyer lemon, spring peq, tarragon 15

CRISPY CAULIFLOWER

yogurt, green garlic, fresno chili vinaigrette 12

MAIN DISHES

MADEIRA BEACH RED SNAPPER

marinated cabbage, pickles, flowering broccolini, miso 33

NORTHERN SEA SCALLOPS

florida citrus, radish, snow peas, brown butter hollandaise 33

LOCH DUART SALMON*

roasted shishito, confit orange, red lentils, pistachio, carrot puree 29

CRYSTAL VALLEY CHICKEN

quinoa, pickled green strawberry, fennel, tangerine jus 27

SNAKE RIVER FARMS FLANK STEAK*

creamed greens, blistered tomato, snap pea, crispy shallot 29

PAINTED HILLS NY STRIP*

beef fat roasted potato, everoak radish, green garlic butter 43

HERITAGE PORK
confit shoulder, grilled chop, rhubarb, black pepper jus 37

EGG CASARECCE BOLOGNESE

eight hour ragu, red wine, parmesan 22

BUTCHER'S BLEND BEEF BURGER*

onion jam, house dill pickle, olde hearth’'s milk bun, rosemary fries 15
add lake meadow smoked bacon & farm egg 3

PIZZA
margherita 13
romesco, kale, oregano 14
lamb seguk, artichoke, goat cheese 16

please notify your server if anyone in your party has a food allergy
*consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness



