
3 COURSES • $35  

replace any course with a Beer Tree Brew draft or glass of prosecco

APPE T I Z ER

ENTREE

DESSERT

 GF = Gluten Free  |  GFO = Gluten Free Optional  |  VG = Vegan  |  VGO = Vegan Optional  |  V = Vegetarian
*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions

20% gratuity added for parties of 6 or more  |  maximum of 4 separate checks per party

CHICKEN TAQUITOS
adobo braised chicken, lime crema, corn veloute,  
cilantro, jalapeño

BABA GANOUSH CRUDITÉ
roasted eggplant purée, rainbow farm vegetables  [GF, VG]

CRISPY DEVILED EGGS
dijon, aioli, cured egg yolk, crispy chicken skin

DT FRIES
pecorino romano, crispy herbs, parmesan aioli  [GF]

NY STRIP STEAK (+$20)
black garlic steak sauce, whiskey onion rings

CHICKEN CAESAR MILANESE
crispy chicken cutlet, caesar salad, roasted eggplant purée

DOWNTOWN BURGER 
local Willet Hop & Grain beef, smoked gouda, caramelized 
onion, DT Fries (sub impossible burger +$2  [GFO, VO]

MUSHROOM RAMEN
miso shiitake broth, kombu, bok choy, scallion  [GFO, VG]

CHOCOLATE CRONUTS
chocolate stuffed crispy croissant donuts  [V]

COCONUT MILK PANNA COTTA
raspberry, bing cherry, amaretti cookie crumble  [GF, VG]

6 OYSTERS ON THE HALF SHELL (+$10)
champagne mignonette, spiked cocktail sauce, fresh 
grated horseradish  [GF]

WINTER SALAD
tuscan kale, grilled radicchio, shaved brussels sprouts, 
grana padano, toasted breadcrumbs, champagne 
vinaigrette  [GF, V, VGO]

ARUGULA BURRATA SALAD
fresh cream stuffed mozzarella, strawberries, crispy 
prosciutto, white balsamic vinaigrette  [GF, VO, VGO]

GNOCCHI
butternut squash, brown butter, sage, crispy kale, 
pistachio -or- vodka sauce with grana padano  [GFO, V]

SALMON (+$5)
parsnip puree, Parisian carrot, crispy leeks, parsnip 
chips, pomegranate reduction  [GF]

PORK CHOP
rib chop, grilled peach mostarda, creamed spinach  [GF]

APPLE CINNAMON CRONUTS
apple & whipped mascarpone stuffed croissant donuts 
tossed in cinnamon sugar  [V]

ESPRESSO MARTINI


