STARTERS
T.COOK’S BASIL PESTO & MARINATED OLIVES
ROSEMARY FOCACCIA, LAUDEMIO OLIVE OIL 4.5

HARRISA EDAMAME HUMMUS

PAN SEARED MAINE DIVER SCALLOPS*

toasted sesame, kalamata olive, cucumber
flatbread 12.5

Red wine peach sauce, roasted heirloom
carrots, fresh basil 18

SELECTION OF THREE CHEESES

GARDEN HERB STEAMED MUSSELS

marcona almonds, honey comb
seasonal fruit compote 18

white wine, grilled focaccia 13

SALADS
add organic chicken, prawns, salmon or flat iron steak* 8

ORGANIC GREENS
Garden vegetables, crow’s dairy goat cheese, banyuls vinaigrette 11

SPINACH & QUINOA
Candy striped beets, fresh mint, candied walnuts, red wine vinaigrette 12.5

CHICKEN WALDORF*
Strawberries, shaved midnight moon, pistachio brittle, strawberry vinaigrette 18.5

TOSSED COBB*
chopped romaine, watercress, grilled chicken, olives, tomato, blue cheese, bacon
Egg, buttermilk herb dressing 18.5

Grilled corn & bbQ Salad
Romaine, piquillo peppers, house tomatoes, crispy shallots
- gluten free
All dishes may be modified to gluten free upon request.
*contains (or may contain) raw or undercooked ingredients.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 10/22

SANDWICHES
served with choice of: french fries, mixed greens, seasonal fruit or cup of soup

ROASTED DIESTEL FARM TURKEY CLUB
pecanwood smoked bacon, sprouts, avocado, tomato, garlic aioli 16

T.COOK’S BURGER*
Avocado, spinach, swiss cheese, spicy aioli 16

VEGGIE WRAP
Grilled zucchini, squash, asparagus, bell pepper, garlic hummus 14.5

T.COOK’S CHICKEN MELT
Marble rye bread, tomato, bacon, arugula, Havarti cheese, mustard aioli 16

Avocado toast*
Nine grain bread, avocado, sunny side eggs, roasted tomatoes, burrata cheese 14.5

ENTREES
FLAT IRON STEAK*
Grilled asparagus, papas bravas, house steak sauce 28.5

BLACKENED SCOTTISH SALMON*
Lemon pepper rice pilaf, heirloom carrots, beurre Blanc 26.5

SAUTÉED RED SNAPPER*
Forest mushrooms, blistered shishito peppers, house made tomato jam 27.5

ROASTED ALL NATURAL MARY’S CHICKEN*
Chive & cheddar potato gratin, sautéed zucchini, squash, chicken demi 23.5

Fresh house made pasta
Red wine tomato sauce, garden vegetables, fresh basil, shaved pecorino 21
- gluten free
All dishes may be modified to gluten free upon request.
*contains (or may contain) raw or undercooked ingredients.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 10/22

