
featured drinks


the arborist

california french-inspired blend with


classic notes of spice, plum, tobacco and chocolate;

aged in french oak; profits distributed to reforestation projects


by the glass  11

 


le baron de rouillac

from the pessac-leognan region of bordeaux, this smooth


sauvignon blanc will change the way you think about white wine  12


starter additions


spring roll

ahi tuna, red peppers, daikon radish, carrots, napa cabbage, sesame 

seeds, jalapeno peppers, rice noodles & mae ploy  21


morel toast points 

sautéed morel mushrooms, toast points, maderia cream sauce &


local asparagus relish  33




chandler’s farm board

ewephoria - sheep milk from holland


 cotswold - cow milk from england

“maestri” italian prosciutto &


“busseto” peppercorn crusted hard salami  25


entree additions


salmon* 

tea spice rubbed salmon, stir fry vegetables, pickled ginger, 

wasabi, crispy wontons & ponzu  54                                                                                                                                                                                                                   


crispy soft shell crab

rice crusted soft shell crab, yuzu dragonfruit relish, 


asian mustard slaw, yuzu gastrique  55


 striped bass*

porcini encrusted striped bass, vegetable terrine, morel mushrooms 

& ramp cream sauce  57 


*ask your server for information on raw or cooked to order foods. consuming raw 
or undercooked meats, poultry, seafood, shellfish or eggs may increase


 your risk for food borne illness
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