
Our menu is always prepared with an emphasis
on locally & seasonally sourced ingredients.

S O U P  &  S T A R T E R S

S E A S O N A L  G E L A T O

Menu by Executive Chef Michael O’Meara

| milk | may contain nuts |
vegetarian

S A L A D

H A N D H E L D S

E N T R É E S

D E S S E R T S

CONSUMING RAW OR UNDERCOOKED MEATS,  POULTRY,
SEAFOOD,  SHELLFISH,  EGGS MAY INCREASE 

YOUR RISK OF FOODBORNE ILLNESS .

PARTIES  OF  6  OR MORE WILL  GET  AN AUTOMATIC  GRATUITY  OF  20%.
$2  PER PERSON SPL IT  CHARGE FOR ANY SHARED PLATE .  

L IM IT  TO THREE FORMS OF PAYMENT PER GUEST  CHECK/TABLE .

8

S I D E S

chambord reduction
| milk | egg | wheat |

vegetarian

10

C H È V R E  &  C I T R U S  T A R T
black cherry gelato 

| milk | wheat |
vegetarian

10

19

12

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

J A R D I N I È R E  &  R O S E M A R Y
C R È M E  F R A Î C H E

shallot pernod jus, garlic milk jam, 
brown butter crouton

| milk | wheat | mollusk [snail] |

grilled baguette
| milk | wheat |

vegetarian

24C O Q  A U  V I N
braised free bird chicken, heirloom carrots, 

cipollini onions, fingerling potatoes, burgundy jus

B A R N E S  C H O P P E D  S A L A D
little gem lettuce, radicchio, cucumbers, 

chickpeas, avocado, radishes, roasted butternut
squash, crumbled feta, pickled onions, grape

tomatoes, preserved lemon vinaigrette 
| milk | wheat |

vegetarian

17

S A L A D  A D D - O N S

Garlic Rosemary Marinated Grilled Chicken    10
Oregano Lemon Grilled Salmon    13

Crispy Tofu   9
Seared Crab & Cod Cake 17

S E A R E D  T U N A  N I Ç O I S E  
chicory & red watercress, niçoise olives, fingerling
potato chips, haricots verts, roasted red peppers,

radishes, cherry tomatoes, white anchovies,
jammy eggs, tarragon, citrus vinaigrette 

| egg | fish |

21

A H I  T U N A  T A R T A R E
avocado, cucumbers, nori furikake, 

rice chips 
| sesame | fish | soy |

19

J A I L  I S L A N D  S A L M O N
olive oil fork mashed potatoes, haricot verts,

oven dried tomatoes,  olive tapenade
| fish |

23

C R I S P Y  T O F U
turmeric, grilled lemon

| wheat | soy |
vegan

9

S A U T É E D  H A R I C O T S  V E R T S
olive oil, oregano, sea salt 

vegan

7

C R I S P Y  F R E N C H  F R I E S 7

C H I L L E D  S P R I N G  P E A  &
A V O C A D O  S O U P

crispy grains, lemon-coconut yogurt
| wheat | tree nut [coconut] |

vegan

10

sea salt, cracked pepper, cajun
seasoning, ranch seasoning 

| milk |
vegetarian

F R O M  P A R I S

T O  P R O V E N C E

T E M P U R A  V E G E T A B L E S 13

heirloom spring vegetables, 
tamarind & date chutney, fresno chili oil 

| wheat |
vegan

G R I L L E D  V E G E T A B L E
Q U I C H E

21

manchego cheese, garden side salad 
| milk | egg | wheat |

vegetarian

W I L D  B E R R Y  &
M A S C A R P O N E  C R E P E

A G E D  C H E D D A R  
B A R N E S  B U R G E R  

choice of side salad or chips
fries +3

special ground chuck beef blend, 
applewood smoked bacon, special sauce, bibb lettuce,

tomatoes, grilled red onions, brioche bun 
| milk | wheat |

20

P A N - S E A R E D  
C R A B  &  C O D  C A K E

arugula, sliced tomatoes, 
caper remulade, martin’s roll

| milk | egg | wheat| fish | shellfish |

21

M E D I T E R R A N E A N  
C H I C K E N  S A L A D

oven dried tomatoes, kalamata olives, basil pesto, 
bibb lettuce, grilled ciabatta  

| milk | egg | wheat |

19

3.5

| milk | wheat |
H O U S E  C H I P S

THIS  K ITCHEN USES  THE  FOLLOWING PRODUCTS  IN  MEAL  PREPARATION:  
TREE  NUTS ,  SESAME ,  PEANUTS ,  SOY ,  EGGS ,  M ILK ,  F ISH ,  CRUSTACEAN,  SHELLF ISH ,

WHEAT AND OTHER PRODUCTS  CONTAIN ING GLUTEN .
WE USED SHARED EQUIPMENT AND HANDLE COMMON ALLERGENS 

THROUGHOUT THE  SUPPLY  CHAIN ,  
PLEASE  INFORM THE  SERVICE  STAFF  IF  YOU HAE A  FOOD ALLERGY OR CEL IAC

DISEASE  TO DECREASE YOUR R ISK  OF  A  REACT ION .


