
 
Specials for August 16th 

 
Small Plates 

 
Crispy Fried Totten Inlet Mussels, Tomato and Fennel Sauce, Saffron Aioli, Lemon. $18 

 
Fico con Prosciutto. 

Figs from our Tree wrapped with Prosciutto di Parma, Burrata Cheese, Aged Balsamic. $19 
(V, GF) 

 
Pasta 

 
Cold Vermicelli Rice Noodles with Crispy 5 Spice Tofu, Carrots, Cucumber, Bean Sprouts, 

Mint, Basil, Cilantro, Green Onions, Roasted Cashews, Lime, Fish Sauce and Garlic. $19  
(Can be prepared without Fish Sauce) 

 
Large Plate 

 
Pan Roasted Airline Chicken Breast with Hedlin Family Farm’s Creamed Corn, Arugula and 

Nectarine Salad, Smokey Hatch Chili Salsa Verde and Chicken Jus. $28 
 

Desserts $8 
 

Peach and Blueberry Crisp with Vanilla Ice Cream. (GF) 
 

Sugar Egg Puff Donuts with Vanilla Scented Condensed Milk and Soy Caramel.  
 

Sundae with Hot Fudge, Toasted Almonds, Whipped Cream and a Cherry On Top. (GF) 

NOTICE 



Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs may Increase Your Risk of Foodbourne Illness. (*) Asterix indicates dishes that can be 
prepared raw or undercooked. 

 

 

 
 
 

 

 


