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Daily Soup
SEASONALLY INSPIRED — 8/10

Chicken Tortilla Soup
TORTILLA STRIPS, PICKLED JALAPENO, CILANTRO — 8/10

Truffle Fries

PARMESAN, PARSLEY, GARLIC MAYONNAISE, KETCHUP
V—10

Charcuterie Plate

ASSORTED CURED MEATS & CHEESES, FIG JAM,
MARCONA ALMONDS, TRUFFLE HONEY,
CRACKERS — 20

Fig Toast

GRILLED BREAD, BURRATA, BALSAMIC,
ARUGULA, SEA SALT

v—13

Crispy Brussels

WHIPPED FETA RANCH, HERBS, ALEPPO PEPPER
V—13

SALADS

Roasted Pear Salad

MIXED GREENS, ROASTED PEARS, GOAT CHEESE,
PECANS, BALSAMIC DRESSING
V, GF — 18

Wedge

BABY ICEBERG, BACON, RED ONION, TOMATOES,
AVIATION GIN BLUE CHEESE DRESSING

GF — 18

Citrus

MIXED CITRUS, OLIVE, FENNEL, AVOCADQ,
MARCONA ALMOND, ROSEMARY, ARUGULA,
CITRUS DRESSING

PB, GF — 18

Beets + Berries

MIXED GREENS, WHEAT BERRIES, FRESH BERRIES,
MAPLE WHIPPED GOAT CHEESE,

CITRUS BEET VINAIGRETTE

VvV —18

ADD TO ANY SALAD

Bell & Evans Grilled Chicken — 8
Atlantic Roasted Salmon* — 12

Gulf Grilled Shrimp* — 10

CHEF’S FEATURES & PROMOTIONS

Scan this code to see our
current specials and promotions.

R™

ENTREES

Salmon Tacos*

BLACKENED SALMON FILET, CORN TORTILLAS,
LIME-CABBAGE SALAD, CILANTRO, JALAPENDS,
AVOCADQ, CHIPOTLE MAYONNAISE, FRESH SALSA
GF — 24

Pimento Grilled Cheese

SOURDOUGH, CRISPY PROSCIUTTO, SCALLIONS,
MIXED GREENS, LEMON VINAIGRETTE — 18

Cheeseburger*

BLACK ANGUS PATTY, BRIOCHE, SHARP CHEDDAR,
LETTUCE, TOMATO, GARLIC MAYONNAISE,

SERVED WITH FRENCH FRIES — 20

WITH AVOCADO — 22

WITH BACON — 22

Grain Bowl

RED QUINOA, BELUGA LENTILS, CUMIN SCENTED
CARRQTS, CAULIFLOWER, MASSAGED LEMON KALE,
AVOCADO, ROMESCO DRESSING

PB, GF— 20

WITH FRIED EGG* — 22

WITH GRILLED CHICKEN — 28

WITH SALMON* — 32

Pot Pie

SEASONAL VEGETABLES, HERBED CHICKEN VELOUTE,
PUFF PASTRY — 25

Seared Crab Cake*
SEASONAL SUCCOTASH
GF — 36

Stanley Marcus Pot Roast

WHIPPED POTATOES, CARROTS, MUSHROOM,
BRUSSELS, PEARL ONION — 26

Popover French Dip

SHAVED RIBEYE, GRUYERE, TRUFFLE AU JUS,
MIXED GREENS, CITRUS VINAIGRETTE — 22

Sampler

HALF OF A CLASSIC NM SANDWICH,
CUP OF SOUP, SEASONAL SALAD — 23

Mandarin Orange Soufflé

NM CHICKEN SALAD, SLICED ALMONDS,
SLICED APPLES, TODAY’S SWEET BREAD — 25

PB PLANT-BASED
V. VEGETARIAN
GF GLUTEN-FREE

* THESE ITEMS ARE COOKED TO ORDER.
CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFO0D, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOOD-BORNE ILLNESSES.
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