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DEVILED EGGS                                           6
free range eggs , classic filling , thai chili

MEATBALLS                                                 11
ground bison , pork , whiskey sauce , parmesan

SURF & TURF                                              18
beef tartar , quail egg , hamachi sashimi 
ponzu , red & green chilies

FIRECRACKER SHRIMP                          13
sriracha aioli , spicy sweet mango drizzle
espele�e

MAC 'N' CHEESE                                         9
applewood smoked bacon , manchego
jack , parmesan , bread crumbs

BBQ SEASONED FRIES                             6
house-made ranch dipping sauce

BOURBON CHICKEN LIVER PÂTÉ       9
fig jam , balsamic reduction
cornichon , grilled bread

STEAMED MUSSELS                                14
p.e.i. mussels , pernod cream sauce , fries 

ROASTED CAULIFLOWER
AND BROCCOLI                                         9 
lemon zest , garlic , bread crumbs
parmesan

CARNITAS BAO BAO SLIDERS             10
pickled japanese cucumbers , shallots
red sugar , crushed toasted peanuts

Brie and Honey Toast     10
whole wheat bread , applewood smoked bacon

walnuts , taj farm honey , avocado 
frisèe & cranberry salad  , honey dijon vinaigre�e

 APPETIZERS 

TUSCAN KALE CAESAR                         13
tuscan kale , grilled chicken
oven roasted tomatoes , croutons
shaved parmesan , caesar dressing

GREEN GODDESS SALAD                       9
crunchy greens , mushrooms , green onions
chopped egg , tarragon vinaigre�e

New England Cobb     18
romaine , lobster , chopped egg , bleu cheese  

tomatoes , applewood smoked bacon
avocado , bleu cheese vinaigre�e

S A L A D S
ROMESCO GRILLED SHRIMP                                                                   24
sautéed spinach , king oyster mushrooms

SEARED DIVER SCALLOPS                                30
sweet pea riso�o , bu�er melted leeks , lemon zest

LOBSTER PAPPARDELLE                                      24
oven roasted tomatoes , spinach , corn , chili pepper
sherry cream , bread crumbs

SPINACH AND RICOTTA CHEESE RAVIOLI                             17
bursted tomato sauce , fresh spinach , shaved parmesan

SEAFOOD & PASTA

Furikake Crusted Hamachi  28
red quinoa , israeli couscous , market vegetables 

mushrooms , miso dashi

HERB ROASTED JIDORI CHICKEN                         21
roasted fingerling potatoes , mushrooms
asparagus , pan jus

DUROC DOUBLE CUT PORK CHOP                                                      34
marcel’s rhubarb chutney , hickory smoked sea salt
fried brussel sprouts , fingerling potatoes

RUSTIC FRIED CHICKEN (RFC)                                                                18
crispy ba�ered chicken , bu�er beans
sweet potato purèe , habanero honey mustard

PRIME NY STEAK                                                                                          37
mushroom sherry sauce , garlic wilted spinach
parsnip purèe

RR BURGER                                                                                                      18
bacon jam , fried egg , caramelized onions
aged cheddar , le�uce , tomatoes , mustard aioli
brioche bun ,  fries

DINNER MENU

Elk Chops  33
classic mexican mole , local roasted root vegetables

almond chili purèe

MEATS   BIRDS


