MENU

MON-FRI DINNER MENU /// 4:00PM-8:45PM

SMALL+MEDIUM PLATES, SHARING ENCOURAGED

WS SNACK PLATE 25

Serrano Ham, MIMOLETTE, artiSanaL Jam
cornicHons, Sweety bDrop peppers, Crackers
SUB GLUTENn-free Ccrackers +3

marinateb oLives (V,GF,DF) 8

Japdanese vyeLLOwTalL Crubpo (GF,DF) 28

HamacHI, PaSSIONFruIT, JaLaPeno, CUCUMBEr+CILanTro, T0asTeD PISTACHIO CrumBLe

ROASTED BeeT SaLab (V,GF) 19

Greek yoGgurr, marinatep fFeTa, carrot purée, Crispy potato, parsLey, za'atar
*ConTains sesame Seep

BErKSHIT€ POrK FLATBIredD 22

warm PITa, marinatedp T0mMatoes, BErKSHIre Ground POrK Green curry Queso,
Herss, *CriSPy frieb SHaLLOTS, LIme
*Ground POrK From STJ Meats / *CriSPy fFriebd SHALLOTS avalLaBLe aT GOLDeNn HOur-sT1J
*CONTAINS SHELLFISH *LIMITED AvdalLaBILITY

NOITH SHOTE 3-Way SAaNDWICH 35

KalSer onion roLL, roast AUSTraLian wacyu Beef PiCanHa. american CHeese, HousSe-mabe BBQ Sauce
*BEeF From STJ Meats, *LIMITED dvalLaBILITY

MOIrTaDELLa 21

THINLY SLICED, PISTACHIO PE€STO, PAarmiGlano recGglano, warm LoCdL FOCacCCld

RIGATONI CremosSI dL PANGraTTaTo 10STATO (V) 22

SafFFron cream, Lemon, 10aSTeD Breabcrumas

GNOCCHI daLLa vODKa (V,GF) 22

HouSe-maDe ricoTTa GNOCCHI, SAN marzano Tomarto cream Sauce, BasSIL,
parmiagiano recaglano
dDD BUITraTd +15

V-veGgertarian, GF-GLUTEN Free, DF-DaAlry free
*CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF FOOD BORN ILLNESS*
PLEASE ADVISE YOUR SERVER OF ANY DIETRARY RESTRICTIONS OR FOOD ALLERGIES




	greek yogurt, marinated feta, carrot purée, crispy potato, parsley, Za’atar
	saffron cream, lemon, toasted breadcrumbs

