
MAINS
FRIED CHICKEN SANDWICH...............................................26
    house spices, napa cabbage kimchi, pickled fresno chiles
    & pickled cucumber, spicy mayo, brioche bun, fries

8oz AMERICAN WAGYU BEEF BURGER*...................................27
    smoked gouda, bacon onion jam, butter lettuce, aioli, fries

TAVERN 'DOUBLE' BURGER.......................................................22
    niman ranch beef, american cheese, dill pickle, 
    thousand island, caramelized onion, mustard, fries

VEGETABLE PASTA (v)........................................................36
    rotating pasta, pea shoot and pepita pesto, cherry tomatoes,
    asparagus, snap peas, parmesan, 4oz burrata

GRAIN BOWL (vg,n)...........................................................................34
    mixed greens, lentils, quinoa, roasted carrots, shallot
    vinaigrette, spicy peanut sauce, hazelnut dukkah

DESSERT
CARROT CAKE (n)................................................................12
    cream cheese icing, hazelnut crunch, macaron

ALCOHOLIC AND NON-ALCOHOLIC BEVERAGES AVAILABLE

*Consuming raw or undercooked meat, poultry, shellfish, or egg may increase your risk of food-borne illness.  A taxable
$3 delivery fee, which is retained by the house; a 20% service charge that is distributed to the service team delivering the

order; along with a 3% surcharge that is paid to the kitchen personnel will be added to every in-room dining order. 

AVAILABLE 4PM - 8PM DAILY

SMALL PLATES
MARINATED OLIVES AND ALMONDS (gf,v,n).....................7

ESSENTIAL BAKING FOCACCIA........................................12
    2 slices with sea salt, aleppo, parmesan and chives with
    spicy balsamic & garlic dipping sauce

GRILLED CONFIT MUSHROOMS (gf,v).............................24 
    confit maitake and crimini mushroom truffle pureé,
    parmesan, crispy shallots, chives

PARMESAN TRUFFLE FRIES (gf,v)...................................12

FRIED HALLOUMI (gf,v).....................................................12
    apricot-honey mostarda
 
CAULIFLOWER CAESAR.....................................................19
    lacinato kale, shaved cauliflower, parmesan, focaccia
    bread crumbs, lemon

STRAWBERRY SALAD (gf,n)..............................................24
    bitter greens, strawberries, shaved red onion, balsamic
    dressing, candied pecans, ricotta salata
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