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

P E T I T  G R E E N S  S A L A D  10
watermelon radish, red wine vinaigrette

H O U S E  P I C K L E S  10
assorted, seasonal

F R E N C H  F R I E S  7
shoestring kennebec potatoes

R O A S T E D  C A U L I F L O W E R  13
golden raisin, almond, 
red pepper romesco, mint

S H I S H I T O  P E P P E R S  1 1
barrel-aged soy, toasted sesame seed, 
yuzu-hondashi aioli

E N D I V E  S A L A D  16
green beans, grapefruit, bleu cheese, 
smoked pecan vinaigrette

C R I S P Y  O Y S T E R  M U S H R O O M S  17
poblano pepper, pickled fresno chile, 
garlic aioli

C A R P E N T E R  S A L A D  15
green onion-crème fraîche, shallot, 
soft herbs, crouton

C A C I O  E  P E P E  20
bucatini, black pepper, pecorino 

M E Z Z E  P L A T E  23
baba ganoush, hummus, 
za’atar flatbread, crudité 

FROM THE SEA
C H A R R E D  S P A N I S H  O C T O P U S  18
smoked paprika, lemon beurre blanc, 
dandelion greens

R O A S T E D  S A L M O N  27
sunburst squash, zucchini, sauce vierge

P A N - S E A R E D  R E D F I S H  21
fennel, fingerling potato, caper, 
beurre noisette

S E A R E D  D I V E R  S C A L L O P S  35
verjus-compressed grapes, 
chestnut purée

P E I  M U S S E L S  21
tomato-fennel brodo, saffron rouille, 
charred sourdough

FOR THE TABLE
W H O L E - R O A S T E D  P O U L E T  R O U G E  87
heritage chicken, aromatic root 
vegetables, rosemary-red wine jus

1 8 O Z  G L A Z E D  B O N E - I N  P O R K  L O I N  37
rainbow chard, sweet potato purée, 
sorghum

R I B E Y E  98
seared 17 oz. akaushi, confit sunchoke, 
pickled fresno chile

FROM THE RANCH
C H E E S E  19
selection of three, oven-roasted 
tomato, date jam, smoked almonds, 
toasted brioche

C H A R C U T E R I E  16
selection of three, whole grain mustard, 
toasted brioche

C H E E S E  &  C H A R C U T E R I E  33
accoutrements, toasted brioche

F R E N C H  O N I O N  S O U P  13
gruyère, bone marrow, house crouton

C H E E S E B U R G E R  18
legacy ground chuck, pickle, 
house sesame seed bun,
shaved white onion, french fries

H O U S E  P A P P A R D E L L E  33
braised rabbit, mushroom, 
madeira-pecorino cream

S T E A K  F R I T E S  27
legacy picanha, garlic confit, 
natural jus, french fries

C A S S O U L E T  29
confit duck, jalapeño sausage, 
black-eyed peas 

DINNER
C A R P E N T E R S  H A L L  S P R I N G  2 0 2 4  

E V E R Y  D A Y  5 P M  –  L A T E

Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk 
of foodborne illness, especially if you have 
certain medical condition.

 V E G E T A R I A N   V E G A N 

P E S C A T A R I A N   G L U T E N  F R E E


