
Consuming raw or undercooked meats, poultry,  seafood, shellfish or eggS may increase your 

risk of foodborne illness, especially if you have certain medical conditions.

DINNER
A T  C A R P E N T E R S  H A L L

R O A S T E D  P E C A N S  &  C A S H E W S  8

S O U R D O U G H  B I S C U I T S  13

honey butter

H I L L  C O U N T R Y  C R U D I T É  32

assorted local vegetables, dill ranch,  
chipotle pecan hummus

H A M A C H I  C R U D O  19

passionfruit leche de tigre, shishito oil

W A G Y U  T A R T A R E  17

apple, chili crisp

M A R I N A T E D  B E E T S  12

pistachio pudding, herb oil, mixed greens

P E T I T  G R E E N S  S A L A D  13

winter citrus, fennel, chardonnay vinegar

S H I S H I T O  P E P P E R S  14

tamari, toasted sesame seed, yuzu aioli

G R I L L E D  C A R R O T S  15

coconut, lime, ginger

C H A R R E D  C A B B A G E  19

bacon xo, guajillo oil

H O U S E  R I C O T T A  23

fava beans, black truffle

P O A C H E D  B L A C K  C O D  29

spring vegetables, seaweed, yuzu

S T E A K  &  E G G  39 

8 oz. denver steak
 root vegetable hashbrown, soubise, jus

C H E E S E B U R G E R  21

6 oz. smash patty, pickle, 
shaved white onion, potato bun,  

french fries

R O A S T E D  L A M B  24

mango chutney, cilantro, tumeric 

P O R K  B E L L Y  L E T T U C E  W R A P  37

ssamjang, kimchi, seasonal vegetables

B B Q  S H O R T  R I B  P L A T E  85
1.5 lbs slow smoked short rib

potato salad, cole slaw, chipotle bbq sauce
fixin’s and pull-apart brioche
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