
Soup + Salad
C OR N +  P O TAT O  CHO W DER
benton’s ham, celery root, calabrian chile, 
confit garlic  5 

T OM AT O B I S Q U E
san marzano tomatoes, cured lemon,  
basil, oregano, pesto  5 

B A BY  L E T T U CES
assorted citrus, honey crisp apple, red 
grapes, golden raisins, house-made granola, 
local honey, charred orange vinaigrette  9

K A L E  +  F R I S ÉE
roasted mushrooms, shaved radish, 
calabrian chile, sweet potato, crispy farro, 
pickled shallot, dark soy vinaigrette, radish 
crisps, sesame dust  12

CHOP P ED
cucumber, kalamata, shishito, radicchio, 
caulilini, benton’s bacon, point reyes blue, 
asparagus, house-made green goddess  13

S O U P +  S A L A D
daily soup + baby lettuces side salad  10

Bowls + Plates
 

M U S S EL S  +  CL A M S
fingerling potatoes, confit carrot, celery 
root, roasted pearl onion, cured lemon,  
sea beans, golden frisée  16

F E T T U C C INE  B OL O GNES E
confit beef short rib, san marzano 
tomatoes, house-made ricotta, basil, 
oregano, parmesan  18 

R OYA L E  R A MEN * 
confit pork belly, baby bok choy,  
house-made kimchi, scallion, soft farm 
egg, lemongrass shoyu broth  15

C OR N F L A K E  CR U ST ED  CH ICK EN
springer mountain farms chicken breast, 
garlic + herb whipped potatoes, grilled 
broccolini, sawmill gravy  14

C ONF I T  S HORT  R IB
braised salsify, fingerling potato, baby 
carrots, cippolini, brussels, refogado, 
gremolata, demi glace  24

R OA ST ED  FA L L  V E GE TA B L E  R IG AT ON I
seasonal squash, fava beans, pearl onion, 
shishito peperonata, brussel leaves, confit 
garlic, celery root  16
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Handhelds

V E G G I E  R OYA L E
artichoke, roasted peppers, caramelized 
onion, tomato, confit garlic, spinach, 
provolone + mozzarella   11

K-T O W N HO T  CH ICK EN
cornflake crusted chicken, benton’s bacon
hot sauce, house-made pickles, romaine
lettuce, sliced tomato  12

R OA ST  B EEF  +  SW I S S
braised beef short rib, caramelized  
onions, horseradish cream, whole  
grain mustard  14

C U B A N O
shaved ham, mojo roasted pork loin,  
sliced swiss, house-made pickles, stone 
ground mustard  13

B L G T
fried green tomato, house-made pimento 
cheese, romaine lettuce, benton’s  
bacon jam  11

T U R K E Y  +  AV O C A D O
applewood smoked bacon, shaved turkey 
breast, sliced cheddar, romaine lettuce, 
sliced tomato, alfalfa sprouts  13

L O C A L  B U R GER *
sliced cheddar cheese, romaine lettuce, 
sliced tomato, shaved red onion, house-
made pickles, applewood smoked bacon  14
add local farm egg  2

S IC I L I A N  CH ICK EN 
mixed olives + assorted peppers, basil 
pesto, oven dried tomatoes, mozzarella + 
provolone  12

S I D E S   5

country style potato salad with red potatoes + whole grain mustard 
grilled broccolini with cured lemon + confit garlic
mixed baby lettuces, apple, grape, walnut + honey 
shoestring boardwalk fries with bay seasoning 
whipped potatoes with roasted garlic + fresh herbs 
mixed melons, pineapple, fresh berries + grapes 

*  consuming raw or 
undercooked meats, poultry, 

seafood, shellfish or eggs 
may increase your risk of 

foodborne illness

Served on local artisanal bread from flour head bakery with choice of side
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