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UNCH

% dozen beau soleil (new brunswick-canada) oyster on the % shell

champagne mignonette

granita, lemon

cheddar & black pepper popover

“onion dip” butter, peco

duck liver mousse
fried buttermilk biscuits

spanish octopus

crispy chickpeas, salted cucumber, hummus, buttermilk-yogurt sauce, fresno chili relish, sumac

rino, smoked sea salt

, rhubarb chutney, thyme, cracked pepper

little gem salad  add chicken 3 add steelhead 7
fennel, sun dried tomatoes, cucumber, radish, avocado green goddess dressing

lollo rosso miso caesar salad  add chicken 3 add steelhead 7

chrysanthemum greens,

riverdog farm egg, croutons, parmesan

english pea & morel quiche
star route mixed greens salad

lamb sugo pappardelle
english peas, green garli

c, preserved lemon, parsley, pecorino romano

hot pressed pastrami sandwich

house-made sauerkraut,

pan fried rock cod san

gruyere, mustard, acme new york rye

dwich

shaved lettuce, pepperoncini, green onions, remoulade, acme deli roll

italian cold cut sandwich

mortadella, salami, prosciutto, pepper jack cheese, pepperoncini, olives, red onion, shaved lettuce,

aioli, mustard, sun dried

grilled cheese sandwic

tomato spread, acme deli roll

h with broccolini  add prosciutto 4

cowgirl creamery wagon wheel cheese, calabrian chili, aged balsamic, acme levain,
served with mixed greens salad

the burger and fries
aged white cheddar, oni

fried brussels sprouts

add brokaw avocado 3
on sprouts, lettuce, russian dressing, acme sesame bun

sweet & spicy calabrian chili sauce, lemon, grana padano

acme bread available upon request

28

18

21

16

16

18

30

19

21

19

17

26

15



