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

C H E D D A R  B I S C U I T S  13
honey butter

C H I P S  &  D I P  13
crème fraîche onion dip, house chips

S H I S H I T O  P E P P E R S  14
tamari, toasted sesame seed, yuzu aioli

C A R P E N T E R  S A L A D  15
kale, mixed greens, parmesean,  
pickled shallot, house crouton, 

green onion-crème fraîche

P E T I T  G R E E N S  S A L A D  13
citrus, fennel, chardonnay vinegar

ADD S A L M O N *  1 1 ,  C H I C K E N  10 ,  S T E A K *  15

H I L L  C O U N T R Y  C R U D I T É  18
smoked eggplant, chardonney vinegar,  

citrus zest 

H A M A C H I  C R U D O *  19
passionfruit leche de tigre, shishito oil

B U R R A T A  23
pickled strawberries, nasturtium pesto,                                                                         

tomato-rubbed grilled sourdough 

C H A R  G R I L L E D  C A B B A G E  23
hummus, pistachio dukkah, honey chili crisp,                                                                              

summer herb salad

C H E E S E B U R G E R *  21
two 3oz. smash patty, pickle, 

shaved white onion, potato bun,  
french fries

C R I S P Y  C H I C K E N  C O N F I T  27 
cracked olives, preserved citrus jus, 

pickled chilies, mint 

S T E A K  F R I T E S *  39 
red chimichurri, garlic aioli

P A N  R O A S T E D  S C A L L O P S  42 
tomato ricotta gnocchi, sugar snap pea,  
heirloom cherry tomato, corn butter

H A L F  R A C K  O F  L A M B *  49
english peas, morel mushrooms 

*Consuming raw or undercooked meats, poultry,  seafood, shellfish 
or eggS may increase your risk of foodborne illness, especially if you have 

certain medical conditions.

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

C H E D D A R  B I S C U I T S  13
honey butter

C H I P S  &  D I P  13
crème fraîche onion dip, house chips

S H I S H I T O  P E P P E R S  14
tamari, toasted sesame seed, yuzu aioli

C A R P E N T E R  S A L A D  15
kale, mixed greens, parmesean,  
pickled shallot, house crouton, 

green onion-crème fraîche

P E T I T  G R E E N S  S A L A D  13
citrus, fennel, chardonnay vinegar

ADD S A L M O N *  1 1 ,  C H I C K E N  10 ,  S T E A K *  15

H I L L  C O U N T R Y  C R U D I T É  18
smoked eggplant, chardonney vinegar,  

citrus zest 

H A M A C H I  C R U D O *  19
passionfruit leche de tigre, shishito oil

B U R R A T A  23
pickled strawberries, nasturtium pesto,                                                                         

tomato-rubbed grilled sourdough 

C H A R  G R I L L E D  C A B B A G E  23
hummus, pistachio dukkah, honey chili crisp,                                                                              

summer herb salad

C H E E S E B U R G E R *  21
two 3oz. smash patty, pickle, 

shaved white onion, potato bun,  
french fries

C R I S P Y  C H I C K E N  C O N F I T  27 
cracked olives, preserved citrus jus, 

pickled chilies, mint 

S T E A K  F R I T E S *  39 
red chimichurri, garlic aioli

P A N  R O A S T E D  S C A L L O P S  42 
tomato ricotta gnocchi, sugar snap pea,  
heirloom cherry tomato, corn butter

H A L F  R A C K  O F  L A M B *  49
english peas, morel mushrooms 


