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ENTREE

MUDDY CREEK RANCH TENDERLOIN/
PATATAS BRAVAS, GRILLED ASPARAGUS,
SAFFRON-SUNDRIED TOMATO AIOLI,
HOUSE-CURED PANCETTA 36

SOUS-VIDE GRASS-FED RIBEYE/
ROASTED YUKON POTATO,
CARAMELIZED ONION-MUSHROOM ]JUS,
HORSERADISH AIOLI 39

MUDDY CREEK RANCH BURGER/
VINTAGE WHITE CHEDDAR,
TOMATO, AVOCADO, COFFEE-INFUSED BACON,
HOUSE-MADE SESAME BUN, ROMANO FRIES 19
ADD MISO MAYO 2

BRAISED WOLFRIDGE LAMB SHANK/

BABY SPINACH, FOREST MUSHROOM,

CARROT, YELLOW COCONUT BROTH,
FRIED GARLIC 29

INDIAN SPICE-RUBBED CHICKEN/
HOUSE-MADE FENNEL SAUSAGE,
SPAGHETTI SQUASH, PECORINO,

TOMATO AND WILD MUSHROOM MASALA 27

BLACK CURRY PORK CHOP/
CAULIFLOWER DAHL, ROASTED ASPARAGUS,
LEMON RAITA, GRILLED PITA 28

SIDE

GRILLED ASPARAGUS/ BARREL-AGED BALSAMIC
EXTRA VIRGIN OLIVE OIL 7

4 CHEESE PASTA/
BLACK VINEGAR, FRIED GARLIC 10

ROSEMARY-ROMANO FRIES 7
BROWN-BUTTERED SPINACH 35
ADDITIONAL BREAD BOARD 2

MISO MAYO 2
SARIACHA 2

20% GRATUITY WILL BE ADDED
TO PARTIES OF SIX OR MORE
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