IHE
WaAaRDROOM

DiNNER MENU

sPM-9PM Tuespay-THURSDAY
sPM-10PM Fripay- SATURDAY

CHEESE OR CHARCUTERIE PLATE
Chef’s selection (for 2) $18 | Chef’s selection (for 4) $32

CHEESE & CHARCUTERIE PLATE
Chef’s selection (for 2) $36 | Chef’s selection (for 4) $55

S16NATURE GNoccHI & Pasta
BOLOGNESE | 24 Parmigiano Reggiano

CAPRESE | 20 Mozzarella di Bufala, basil
PEsTO |18 Parmigiano Reggiano, basil

Caci10 | 22 black pepper, beef short rib, lemon

BUTTER |16 Ronnybrook butter, sage

Arucura SaLap 12 Parmigiano Reggiano

Cuer INSPIRED

TO START
BuUrraTA |8 Taproot Farm summer squash, jalapeno

FENNEL |14 citrus, castelvatrano, Parmigiano Reggiano

StoNE FRUIT | 16 wax bean, guanciale, ricotta salata

FOLLOWING

SHRIMP | 28 miso, radish, shiso cress, orange
CHANTERELLE | 26 mushroom ricotta, pickled fresno pepper

ASPARAGUS | 22 wild french asparagus, bread crumbs

FEATURE NIGHTS: TUES. BURGER | WED. PARM | FRI. & SAT. STEAK




