
Dinner
CRAFTED WITH LOVE,  SERVED WITH PASSION

MAIN COURSE

STARTERS SALADS

Cr ispy  tempura-bat ter  w i th  a  ponzu-ho is in
d ipp ing sauce or  topped wi th  bang bang sauce

SHRIMP TEMPURA 15

MESCLUN & GORGONZOLA
Dr ied cranberr ies ,  toasted a lmonds,
orange v ina igret te

14

Add prote in
Tofu  4 .00

Gr i l led  ch icken 6 .00
Pork  Bel ly  7 .00

Shr imp 9 .00
Gr i l led  S i r lo in  10 .00

Salmon 12 .00

CLASSIC FRENCH MUSSELS
White  wine ,  pars ley  & a  touch of  cream

16

Nướ c  chấ m d ipp ing sauce
SHRIMP SPRING ROLLS-  CHẢ  G IÒ 9

Raspberr ies ,  caramel ized pecans ,  tomatoes,
ba lsamic-maple  v ina igret te

MESCLUN & GOAT CHEESE 14

Chicken breast ,  lemongrass ,  red cur ry ,
coconut  mi lk ,  kaf f i r  l ime leaf  

VIETNAMESE RICE NOODLE SOUP
SÚP CÀ RI  GÀ VỚ I  NƯ Ớ  C  CỐ T  DỪ  A 6/9

Romaine,  caesar ,  homemade croutons ,
shaved parmesan

CLASSIC CAESAR 13

CHARCUTERIE
Cured meats  and cheese f rom Calk ins
Creamery ,  accompan ied by  f ru i t  and an
assortment  of  p ick led vegetables

21

LEMONGRASS CURRY WITH JUMBO
SHRIMP
Yel low cur ry ,  gar l ic ,  g inger ,  lemongrass  &
scal l ions ,  f resh  vegetables ,  over  r ice  noodles

28

CRISPY ROAST DUCKLING
Tender  ½  duck l ing ,  ho is in  gar l ic -g inger  g laze ,
jasmine r ice ,  f resh  vegetables

29

Cooked to  your  l i k ing ,  f resh  vegetables ,
roasted potatoes,  c lass ic  au  po iv re  sauce

FLAT IRON 32

CASUAL FARE SIDES

Signature  b lend of  chuck ,  br isket  and shor t  r ib ,
le t tuce,  tomato ,  d i l l  p ick le ,  cho ice of  amer ican ,
swiss  or  cheddar ,  served on  br ioche
sub.  br ie  or  gorgonzola  2 .00

½  POUND BURGER 17

CHICKEN SANDWICH
Gr i l led  lemon-herb  ch icken,  cheddar ,  bacon,
let tuce,  tomato ,  gar l ic  a io l i  on  br ioche

16

Chef ’s  cho ice of  preparat ion
OVEN ROASTED SALMON FILET 30

Lemon-but ter  caper  sauce,  f resh  vegetables
and ch ive-parmesan r isot to

WALLEYE 32

CHEF’S CHOICE PASTA MP

ROASTED POTATOES 7
ROASTED GARLIC WHIPPED POTATOES 7
PARMESAN POLENTA 7
JASMINE RICE 4
SIDE GARDEN SALAD 6.50
SAUTÉED VEGETABLES 7
PARMESAN RISOTTO 7

BREAKFAST & LUNCH HOURS
BREAKFAST 9AM-11 :30AM

LUNCH 11 :30AM-3PM

RACK OF LAMB
½  Rack ,  chef ’s  cho ice of  preparat ion  served
wi th  roasted gar l ic  wh ipped potatoes and
f resh  vegetables  fu l l  rack  +17

32

Bra ised pork  shank ,  mi repo ix ,  savory  tomato-
wine and aromat ics  reduct ion ,  over  creamy
parmesan polenta .

OSSO BUCO 39

BEEF TENDERLOIN RICE BOWL
Lemongrass  and as ian  sp iced mar inade,
jasmine r ice ,  bok  choy,  sesame

29

VEGAN VIETNAMESE TOFU
Tomatoes,  sp inach,  gar l ic ,  s l iced sha l lot ,
sca l l ions ,  f resh  bas i l ,  c i lant ro ,  jasmine r ice
(conta ins  mushroom season ing)

24

SERVED WITH ROASTED POTATOES

Coconut -crusted ch icken breast ,  mango sa lsa ,
jasmine r ice ,  f resh  vegetables

COCONUT CHICKEN 28

*CONSUMING RAW OR UNDERCOOKED MEATS,  POULTRY,  SEAFOOD,  SHELLFISH,  OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

20% GRATUITY WILL  BE ADDED TO PARTIES OF 6  OR MORE.  WE ARE L IMITED IN  OUR ABIL ITY TO SEPARATE CHECKS.  ANYONE SHARING PLATES WILL  RESULT 
IN  A  $5 CHARGE DUE TO L IMITED SEATING CAPACITY.  ALL  TABLES ARE TYPICALLY ALLOTTED 90 MINUTES TO ENSURE WE CAN ACCOMMODATE ALL  GUESTS WISHING 

TO DINE WITH US.  FOR THOSE ENJOYING JUST BAKED GOODS AND/OR COFFEE,  WE ALLOT 15-20 MINUTES.  PLEASE REVIEW ALL  OF OUR POLICIES.

ON ALL  FEDERALLY OBSERVED HOLIDAYS 20% GRATUITY WILL  BE ADDED TO ALL  TAKE OUT AND DINE IN  ORDERS


