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ARANCINT 16 &
' Fried basil-tomaro risotro, molten mozzarella center, Calabrian chili aioli
GRILLED OYSTERS (¥)
' With green garlic butter [ 6 Oysters: $16, 12 Oysters: $26

PORK GYOZA 18

| Fire Crisp-bottomed pork dumplings, hot scallion oil

WILD MUSHROOM GALETTES 18 (&

Mini Tooth & Gill mushroom galettes (3)

CHARRED SHISHITO PEPPERS 18 @ @

Served with citrus miso aioli

MAINS

NY STRIP 62 ()

|12 0z NY strip served with a peppercorn sauce, parmesan smashed potatoes,

green vegetable medley

TOOTH & GILL MUSHROOM RAVIOLI 3z &

| House-made mushroom ravioli served with a white wine cream sauce & parsley oil

SOY MIRIN BLACK COD 48 (%)

| Broiled marinated black cod with a pickled carrot & watermelon radish shiso salad with

jasmine rice & eel sauce

ORANGE DUCK 44 @

Seared duck breast with an omnge—cherry reduction served with parsnip purée

GRILLED ELK CHOPS 50 (¥)
' Topped with rosemary butter, parsnip puree & green vegetable medley @ G

[uten-Free

@ Vegerarian

SALMON 26 (4) SHRIMP 12 STEAK 36 CHICKEN: 8

GRATUITY : A 20% gratuity may be automatically added to parties of six or more. Split Plates: $7.00/Plate
Please inform your server of allergies or dietary restrictions. Consuming raw or undercooked meats, seafood, or eggs may increase the risk of foodborne illness. Our kitchen handles allergens like dairy, gluten, nuts, and
shellfish. Cross-cantact may occur. Elderly, pregnant, and immunocompromised individuals are at higher risk with raw or undercooked foods.
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PEACHES & CREAM FRENCH TOAST | Brown butter peaches with a vanilla bean yogure eream & roasted pecans 18 (&
CLASSIC BREAKFAST | Your choice of french toast or biscuits, 2 eggs your way, choice of meat & potatoes 20

BREAKFAST SLIDERS | Scrambled eggs, white cheddar cheese, bacon, tomato jam on brioche with potatoes 16

JOHNNY CAKE BENEDICT| Cornmeal base, chorizo, egg, green chili hollandaise, queso fresco & cilantro served with a salad 21 @)
MALTED PANCAKES | Topped with a maple praline syrup 16 (&

DENVER OMELETTE | Ham, onions, peppers & cheddar cheese served with potatoes 24 @

CAPRESE CROISSANT | Marinated tomatoes, pesto, sun-dried tomatoes, mozzarella, arugula served with cruftle fries 20 @
LOX ROSTI | Grated potato cake topped with créme fraiche, smoked salmon, capers, red onion, and microgreens served with a salad 18
GREEK LAMB BURGER | Lamb patty, tzatziki, sliced tomato, red onion, romaine served wich fries 28 /@
QUICHE LORRAINE | Bacon, leeks, Gruyére served with a side salad 22 "“0‘

FLORENTINE BENEDICT | Sautéed spinach, Tooth & Gill mushrooms, poached egg, with hollandaise served with potatoes 5§

MEATS & SIDES  COCKTAILS

oA ¢, o . @
BACON, SAUSAGE, HAM 1: 52 45 2: 54 MIMOSA 5
BIRDS NEST Hash Brown basket with a sunny-side-up egg SUBSTITUTE FOR PINEAPPLE, CRANBERRY, LEMONADE!

EGG 15 POTATOES 4 BISCUIT 6 PANCAKE ¢  BAILEYS AND COFFEE
with seasonal jam SAFARI COFFEE 12 "@?‘

ﬂ BEVERAGES BLOODY MARY 5

MOET CHAMPAGNE 20

JUICES: APPLE, ORANGE, CRANBERRY 4 - CHAMPAGNE - BRUT §
DRIP COFFEE & HOT TEA 5 )‘ ) *UPGRADE YOUR BRUT FOR $10

LATTE, CAPPUCCINO, MOCHA, — CHLOE - PROSECCO
AMERICANO, HOT CHOCOLATE ¢ 5 & vegearian  (€) Gluten-Free

Please inform your server of allergies or dietary restrictions. Consuming raw or undercooked meats, seafood, or eggs may increase the risk of foodborne iliness. Our kitchen handles
allergens like dairy, gluten, nuts, and shellfish. Cross-contact may occur. Elderly, pregnant, and immunocompromised individuals are at higher risk with raw or undercooked foods.
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Please inform your server of allergies or dietary restrictions. Consuming raw or undercooked meats, seafood, or eggs may increase the risk of
foodborne illness. Our kitchen handles allergens like dairy, quten, nuts, and sheHﬁsh Cross-contact may occur. Elderly, pregnant, and

immunocompromised individuals are at higher risk with raw or undercooked foods.



