
SQUASH  FRIES - 8
butternut squash fondue |  di l l  salt  

POTTED  RICOTTA - 10
garl ic  herbed focaccia |  celery leaves 

SLOW  ROASTED WINGS - 10
coca cola |  fermented black bean sauce |  
ginger crema |  ci lantro 

POTATO  SKINS - 8
pomme puree |  aged cheddar |  guanciale 

CARROT CAKE TRUFFLES  -  6
bourbon caramel |  c innamon sugar 

SEASONED FRIES  -  8
ital ian seasoning |  grana padano |  tomato aiol i   

A r t i s t  S i g n a t u r e
PORK & PITA  ( feeds 2+)  -  27 
pita  |  lettuce wrap |  f ixings  

DRINK SPECIALS
PROST PILSNER - 4
HOUSE BUBBLY - 6
HOUSE RED / WHITE WINE - 6
OLD FASHIONED - 7
NEGRONI - 7
APEROL SPRITS - 7

S O C I A L  H O U R

*These i tems may be served raw or undercooked based on your specif icat ion,  or  contain raw or
undercooked ingredients .

Consuming raw or undercooked meats ,  poultry ,  seafood,  shel l f ish,  or  eggs may increase your r isk of
foodborne i l lness

prepared by:
Executive Chef,  Jon Keeley


