
SMALL PLATES

burrata
tomatoes, italian 

salsa verde, balsamic 
glaze, sourdough

17

yakitori
shoyu chicken, crispy 
skin, scallion, sesame 

glaze, furikake
14

cold-smoked 
salmon dip

everything seasoning, 
rye cracker

12

blistered
shishitos

boursin, dill, togarashi
13

WEEKLY EVENTS

happy hour
offered daily 

4pm – 6pm

friday
music series
8pm – 11pm

brunch
saturday & sunday

7am – 2pm

BIRTHPLACE OF 
THE REUBEN

original 
blackstone reuben

corned beef, sauerkraut, 
gruyère, thousand island, 

rye bread, frites
16

the rachael
turkey breast, red 

kraut, thousand island, 
gruyère, house mustard, 

sourdough, frites
14

FOR THE TABLE

charcuterie & cheese
artisan meats & cheeses, house 

mustard, preserves, accoutrement
24 / 42

lobster deviled eggs
claw & knuckle, green 

goddess, tobiko
14

truffle frites
lemon aioli, truffle 
parmesan, sea salt

13

groups of 6 or more will include a 
20% gratuity. we can accept up to 

5 payment methods per group.

*consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness

ENTRÉES

pollo la brasa*
roasted bone-in chicken breast, 

sweet potato hash, peruvian 
salsa verde, chili crisp

31

steak frites*
chef ’s select cut, truffle frites, 

compound butter, beef jus
35

salmon*
heirloom cauliflower stir fry,

sesame crumble
30

the burger*
shallot jam, tomato, lettuce, garlic 

aioli, cheddar, brioche, frites
18

prince edward mussels
garlic, white wine, shishito 

pepper, parmesan broth
21

dinner
SOUP & SALADS

sweet corn soup
calabrian chili, lump crab, 

goat cheese, radish
12

caesar
romaine, crouton, grana padano, 

creamy parmesan dressing
14

plush horse
fennel, cucumber, mixed greens, 

tomato, radish, green onion, 
shallots, caper vinaigrette

14

cottonwood cobb
chicken, egg, avocado, bacon, bleu 

cheese, tomato, buttermilk dressing
16

additions*
grilled chicken breast

+11
grilled salmon

+12
chef ’s cut steak

+21


