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*Items may be served raw or undercooked based on your specification.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of foodborne illness,  

especially if you have certain medical conditions. 

Arugula Salad 
Halloumi, Beets, Biscuit, 

Yogurt (v) 
14 

 
 

 

H&A Steak Tartare* 
Smoked Mushrooms, Parmesan, 

Sourdough 
15 

 

STARTERS 

Pumpkin Coconut Soup 
Thai Basil, Oyster Mushroom, 

Cashew (vegan, gf) 
13 

 

ENTRÉES  

 

Romaine Endive Salad 
Feta, Preserved Lemon,  

Caesar Dressing 
14 

 

 

 

Clam Chowder Fish Sticks 
Root Veg, Cauliflower 

Remoulade, Wasabi Pea Furikake  
16 

 

Hickory Grilled Salmon* 
Sweet Potato, King Trumpets, 
Asparagus, Huckleberry (gf) 

30 
 

Root Vegetable & Mushroom 
"Meatloaf" 

Pommes Aligot, Beet Ketchup,  
Red Cabbage (v) 

28 

 

Gulf Shrimp Paella* 
Pork Belly, Fall Squash,  

Pumpkin Seed Chermoula (gf) 
32 

 
8 oz. Grilled NY Strip 
Black Truffle Mash,  

Green Bean Casserole, Chimichurri 
35 

 

 
DESSERTS 

PBJ Candy Bar 
Chocolate Cremeux,  

Peanuts, Salted Caramel 
11 

 

 

Passionfruit Coconut Tart 
Shortbread Crust, Coconut Lime Bavarian Cream, 

Macadamia Nut Praline,  
11 

 

 

Lemon Curd Parfait 
Honey Buttermilk Mousse, Lemon 

Poppyseed Sponge, Strawberry 
Poppyseed Brittle (GF) 

11 
 

 

Cider Miso Glazed Pork Loin* 
Smoked Carrot, Hazelnut,  

Cabbage Cheddar Perogies 
29 

 
 

 

Patatas Bravas 
Sweet Potato, Goat Cheese,  
Gingerbread Mole, Pecan (v) 

15 

Bison Bolognese 
Cavatelli, Burrata,  
Poblano Romesco 

28 


