SMALL PLATES

MARINATED OLIVES AND ALMONDS (GF,V,N)...ccceiiiiinennnnn.. 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) iuiiiiiiiiiiiiiiiiiaenen. 24
CONFIT MAITAKE AND CRIMINI MUSHROOM TRUFFLE PUREE,
PARMESAN, CRISPY SHALLOTS, CHIVES

PARMESAN TRUFFLE FRIES (GF,V).eciiiiiiiiiiiiiiiiiieiee 12

FRIED HALLOUMI (GF,V) it 12
APRICOT-HONEY MOSTARDA

CAULIFLOWER CAESAR. e 19

LACINATO KALE, SHAVED CAULIFLOWER, PARMESAN, FOCACCIA
BREAD CRUMBS, LEMON

STRAWBERRY SALAD (GF,N) .ttt ieeeieeeeaeae 24
BITTER GREENS, STRAWBERRIES, SHAVED RED ONION, BALSAMIC
DRESSING, CANDIED PECANS, RICOTTA SALATA

MAINS

FRIED CHICKEN SANDWICH ...t 26
HOUSE SPICES, NAPA CABBAGE KIMCHI, PICKLED FRESNO CHILES
& PICKLED CUCUMBER, SPICY MAYO, BRIOCHE BUN, FRIES

8oz AMERICAN WAGYU BEEF BURGER*......cciviiiiiiiiieiceiee, 27
SMOKED GOUDA, BACON ONION JAM, BUTTER LETTUCE, AIOLI, FRIES
TAVERN 'DOUBLE' BURGER....ciiiiiiie e 22

NIMAN RANCH BEEF, AMERICAN CHEESE, DILL PICKLE,
THOUSAND ISLAND, CARAMELIZED ONION, MUSTARD, FRIES

VEGETABLE PASTA (V)i 36
ROTATING PASTA, PEA SHOOT AND PEPITA PESTO, CHERRY TOMATOES,
ASPARAGUS, SNAP PEAS, PARMESAN, 40Z BURRATA

GRAIN BOWL (VG,ND . ittt ettt ettt e e e eaeeeeas 34
MIXED GREENS, LENTILS, QUINOA, ROASTED CARROTS, SHALLOT
VINAIGRETTE, SPICY PEANUT SAUCE, HAZELNUT DUKKAH

DESSERT

CARROT CAKE (N ittt 12

CREAM CHEESE ICING, HAZELNUT CRUNCH, MACARON

ALCOHOLIC AND NON-ALCOHOLIC BEVERAGES AVAILABLE

AVAILABLE 4PM - 8PM DAILY

*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.
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