AUTUMN MENU
{muh-naj-uh-ree} noun:
a collection of wild or unusual animals, especially for exhibition.
a place where they are kept or exhibited.
an unusual and varied group of people.

cold solidarity

hot solidarity

social boards

Shrimp Cocktail

Bread & Butter

Italian Job

Vegan Pate

Gnocchi Gratin

Dairy Farm

Smoked Duck Wings

Via Spain

peppercorn poached colossal
shrimp, spicy cocktail &
coconut curry aioli 9
artisan breads, toasted pepita
seeds & crispy caspers 7

Pimento Crab Salad

creamed pimento, snow crab,
chive & smoked turmeric 9

The Devil

crispy devil eggs, cilantro
crema, pickled pepper 6

Duck Conﬁt Salad

rainbow tomatoes, frizse,
grilled grapes lightly dressed
11

Watermelon Feta Salad

pickled watermelon, heirloom
tomatoes, herb infused feta
over a bed of frisee lettuce,
drizzled with guajillo honey 8

house made bread, selection
of butters & chilled mushroom
tapenade 8
butternut squash cubes,
creamed fontina cheese,
crispy sage 8
chipotle white bbq & honey
glaze 9

Seared Lamb Pops

eggplant tapenade, ﬁve spice
rubbed 12

Wild Mushroom &
Crushed Egg Baguette

grilled baguette, roasted wild
mushrooms & crushed egg
drizzled with tarragon oil 8

Garlic Shrimp

Pimento Crab Salad, Gnocchi
Gratin & Wild Mushroom
Baguette 22
The Devil, Bread & Butter,
Garlic Shrimp with Paprika
22
Artichoke Mozzarella Coupe,
Pincho Skewers, Bone Marrow
Canoe 22

Thornton District

Duck Conﬁt Salad, Cracked
Pepper Mussels, Zucchini
Cheddar Biscuits 22

East Meets Wests

Vegan Pate, Asian Pork Belly,
Wild Mushroom & Crushed Egg
Baguette 22

oven butter poached shrimp
with black garlic bulbs 9

Sweet Buds

Pincho Skewers

Pumpkin Beignets

ﬂank steak skewers, garlic
sambal relish 10

lightly crispy, cinnamon-sugar
& caramel 8

Zucchini Cheddar Biscuits

Chocolate Wine

cheese
board
2 oz portions, artisan bread, house

aged cheddar, zucchini &
apple butter 8

strawberries, grapefruit
chantilly cream 7 + wine

jams, toasted nuts

Bone Marrow Canoe

Lemon Angel

Artichokes & Mozzarella

grilled artichokes, mixed
olives, cherry tomatoes & fresh
mozzarella in marinated
tarragon oil 7

Manchego (Spain)

syrah glazed bone marrow
topped with roasted wild
mushrooms & chive foam 8

toasted almond crust,
raspberry compote 8

Valencay (France)

Asian Pork Spears

Bourbon glaze, candied pecans
and cinnamon ice cream 8

3 cheese for $22 4 for $26

Smoked Gouda
(California)
Aged Cheddar
Mushroom Fontina
Stilton

caramel-lacquered pork belly
served with a pickled apple
cabbage slaw 8

Cracked Pepper Mussels

Bourbon Bread Pudding

sauteed onions, cracked
pepper roasted mussels tossed
with Irish butter 8
Consumer Advisory: Consumption of under-cooked meat, poultry, eggs, or seafood
may increase the risk of food-borne illnesses.
Please alert your server if you have special dietary requirements or allergies.
20% gratuity included for parties of 6 or more.

