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Charred Octopus
smashed potato, smoked herb lebne, zhoug (gf) 

Chestnut Soup 
pancetta, creme fresh, mini biscuit 
 

Lobster Fritters +5 
chorizo, corn, asparagus ragout, lemon aioli 
 

Winter Greens    
frisee, radicchio, spinach, cherries, spiced pecan, warm goat cheese, 
raspberry emulsion (vg) 

Scallop Cerviche +5   
blood orange jus, pickled and fresh radish, habanero scallion oil (gf) 

STARTERS DESSERTS
Pecan Pie Baklava     
candied pecan (vg) 
 

 
Trio     
Cardmom Creme Brule, Chocolate Mousse, Lemon 
Meringue Baskets (vg) (gf) 

Brown Butter Toffee Cake 
Taharka Brother’s honey graham ice cream (vg)
 

ENTREES
Steak Frites +10       
strip loin, whisky sauce, truffled fries 
Make it Surf & Turf:  add crab cake +15 
 

Duck Confit     
morello cherry sauce, wild rice pilaf, grilled fennel (gf)
 

Crabcakes +10      
roasted root vegetables, charred onion remoulade
 

 
Pork Chop     
grilled, bone-in, polenta fries, duck fat roasted Brussels sprouts,  
apple cider compote 
 

Truffle Risotto      
wild mushrooms, crispy leeks, fresh Parm (vg) (gf)
 

(VG)=VEGETARIAN  (GF)=GLUTEN FREE 

A 20% GRATUITY WILL BE ADDED  TO PARTIES OF 7 OR MORE

 

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 

SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

COCKTAILS  14
@Bryranasaurus’ Famous Rum Punch
Light & Dark Rum, Lime & Pineapple Juice, Passion 
Fruit & Banana Cordial

Love is the Drug I’m Thinking of
New Roots Gin, cold pressed Passion Fruit Juice, Cava 
Brut Rosé, real Grenadine

La Mejor Paloma 
El Guel Mezcal, fresh Grapefruit Juice, Lime Juice, 
Maraschino Liqueur, Soda Splash, Salt

Tilting Western Sky  
Luxardo Bitter Bianco, Vodka, fresh Lemon Juice, Blood 
Orange Cordial

Sword of Mifune    
Mars Iwai 45 Japanese Whisky, Japanese Bermutto, 
Yuzu Liqueur, Salted Pineapple

Beezer’s Knees 
Bar Hill Tomcat Gin, Lemon, Honey Syrup, Egg White, 
Amaro Sfumato

Endless Summer  
St. George Spirits Botanivore Gin, fresh, cold-pressed 
Watermelon Juice, Lemon, Black Lava Salt

Sazerac 
Epoch Rye, Peychaud’s, Arak rinse, sugar, lemon peel 

Tilted Word
Scotch, ginger cognac, Green Chartruese, Maraschino 
liqueur, lime, ginger candy

R E S T A U R A N T 
W E E K 

January 27-February 5

3 COURSES  45 wine pairing +30


