
dinner
3 courses - $55

main

free-range chicken
garlic spinach. crispy roasted potatoes.

whole grain mustard cream.
trefethen “eshcol”, chardonnay, ca. 17|21

patient cottat, pinot noir, fra. 12|17

oven roasted salmon
herb & pine nut crumble.

lemon risotto.
borghi ad est, pinot grigio, ita. 12|17

la firma, pinot noir, or. 15|19
 

late summer squash ratatouille
roasted squash. heirloom tomato puree.

feta. tempura fried squash blossom leaves.
macon villages, chardonnay, fra. 17|21

le reveur, cotes du rhone, fra. 11|16

�rst

summer corn chowder
bacon. onion. celery. bell pepper.

fried corn silk.

eclipse caesar
gem lettuce. garlic croutons.
shaved parmigiano-reggiano.

dessert 

gelato
vanilla or featured flavor.

creme brulee
vanilla bean. 
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