
S T A R T (SELECT ONE)

Butternut Squash Bruschetta 
burnt apple purée, sage balsamic, ricotta, 
butter crumbs

The Noble Garden N 
red quonia, farro, cucumber, radish, arugula, baby tomato, 
roasted beet,  pea tendril, celery, almond, lime vinaigrette

Caesar  
romaine hearts, confit tomato, preserved lemon, grana 
padano, white anchovy, caesar dressing, olive oil crouton

Pear & Wild Arugula GF VG N  
varietal pears, borage, candied walnut, cambozola, pear 
vinaigrette

Clam Chowder  
smoked bacon, chive, sourdough crostini

S W E E T S
Vegan Sundae V  
chocolate and vanilla ice cream, fudge brownie, caramel

Key Lime Pie N 
cashew graham crust, raspberry, chantilly cream

Crème Brûlée GF 
honey lavendar ice cream, dulce de leche, cookie

M A I N S  (SELECT ONE)

Miso Sea Bass GF 
misoyaki, yuzu beurre blanc, wood-charred bok choy

Cedar Planked Salmon GF  
wild mushroom & asparagus ragout, white polenta, 
chive-parsley emulsion

Chickpea & Potato VG 
chana sauce, curried apple & celery salad, lime-scented
basmati, garlic naan

Wood-Roasted Half Chicken 
farro-chanterelle risotto, pickled scallion, sauce vin jaune 

Short Rib of Beef GF 
vodka sauce, confit tomato, blistered peppers, 
petite basil

Short Rib Bolognese  
pancetta, san marzano tomato, grana padano, 
basil, linguini, charred sourdough

Black Garlic Campanelle VG 
pecorino toscano, black truffle, caramelized endive, 
black garlic persillade 

We only accept credit card or room charge - no cash. Before placing your order, 
please inform your server if anyone in your party has a food allergy. Consuming raw 
or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness especially if you have certain medical conditions. These items may 
contain raw or undercooked ingredients. A 5% surcharge will be added to all guest checks 
to help cover increasing labor costs and in our support of the recent increases in minimum 
wage and benefits for our dedicated team members. Parties of six (6) or more will have a 
19% gratuity added to the check.

R E S TAU R A N T  W E E K
Dinner • $55 per person

GF | Gluten-Free   VG | Vegetarian   V | Vegan   N | Contains Nuts


