
S P R I N G  2 0 2 3
Executive Chef M I T C H E L L  F YA N

Our �iends at the Cincinnati Health Department want to remind you that consuming raw or undercooked meats, seafood, shell�sh, or eggs may increase your risk of foodborne illness.
*Please note for parties of six or more, an automatic 20% gratuity will be added to the bill. In addition, we cannot provide split checks for groups of six or more, but will accept up to three separate payments to the same bill.

proudly sourcing from the  following local purveyors
Urban Stead Cheese, Foxtail Farms, Davidson Farms

Forager’s Toast  v   $15
Roasted Mushrooms, Sourdough, Chive Cream

Butter Board     $14
Lardon, Fried Garlic, Fresno Chili, Tru�e Oil, 
Chive, Crusty Bread

Smoked Chicken Wings  gf   $15
Sriracha Dry Rub, Celery Leaf, Bleu Cheese

Frito Misto    $22
Calamari, Cherry Pepper, Broccolini, Lemon Aioli

Caramelized Onion & White  $12
Bean Humus  v
Pickled Onions, Crostini

Crispy Pork Belly  gf    $16
Hard Cider Reduction, Frisee, Chicharron
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SALAD ADD-ONS: Chicken - $5  Salmon - $8

House Salad  v, g f   $12
Mixed Greens, Shaved Red Onion, Cranberry, 
Feta, Pepitas, Roasted Garlic Vinaigrette

Quinoa & Arugula  veg, g f  $15
Crispy Chickpeas, Red Onion, Roasted Sweet Potato, 
Radish, Lemon Vinaigrette

Charred Gem Salad     $12
Fresno Chili, Arare, Parmesan, Caesar Dressing

Baby Kale  v, g f    $12
Cosmic Crisp, Grape, Candied Pecan, 
Honey Vinaigrette
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Overlook Burger   $16
7oz Wagyu Beef Patty, Urban Stead Cheddar, 
Iceberg & Shaved Onion Slaw

Falafel Pita  veg    $14
Hummus, Mixed Greens, Roasted Red Pepper,
Pickled Onions, Crispy Rice Noodle, Lemon Oil

Grilled Salmon  gf   $26
Polenta, Creamed Leeks, Arugula

Roasted Chicken Breast  gf   $24
Mushroom Risotto, Gremolata

Lamb Lollipops  gf    $28
Peas, Crispy Prosciutto, Baby Carrosts, 
Pistachio Pesto

Pork Chop Tomahawk  gf  $28
White Bean Succotash, Pickled Mustard Seed,
Apple

Bavette Steak  gf    $26
Frites, Con�t Tomato, Mushrooms

Barrel Sirloin  gf    $32
Parnsip & Horseradish Purée, Roasted Brussels
Sprouts, Pickled Onions, Pea Shoots

EN
T
R
EE

S

Chocolate Torte   $10
Berries, Honeycomb Candy

Maple Bacon Fritters   $12
Bourbon Caramel

Lemon Tart    $8
Lemon Curd, Tart Shell, Whipped Cream,
White Chocolate Shavings

Churros    $8
Hazelnut Chocolate, Chopped Hazelnut, 
Vanilla Ice Cream
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A Pappardelle    $24
Bison Ragu

Sweet Potato Gnocchi  v    $24
Spinach, Blistered Tomatoes, Fried Basil

Bucatini  v      $24
White Asparagus Cream, Mushroom, 
Shaved Green Asparagus, Bread Crumb

gf - gluten-free     v - vegetarian     veg - vegan     psc - pescatarian Savor the seasonal goodness


