
STARTS
AVOCADO+PICO DIP  8
Fresh avo /pico de gallo /house-fried chips

OYSTERS  half-dozen 13 dozen 24
Apalachicola . Selection of the Day
Mignonette /house cocktail sauce /lavash

CHEESE+CHARCUTERIE  14
Artisanal cheeses+meats /daily accoutrements

MIDS
SOUP DU JOUR  7
Chef's daily whim

BLT CAESAR  8
Romaine /pancetta /tomato /avo /Parmigiano-Reggiano /sourdough croutons

GREENS SALAD  7
Roasted radishes /golden raisins /capers /black pepper+mascarpone toast

TUNA TARTARE  12
Sushi-grade ahi /diced avo /sweet potato chips /cilantro oil

GRILLED BREAD+BURRATA  9
Michael Dean's arugula /Italian cheese /ciabatta /heirloom tomatoes

SEATTLE ROLL  9
Citrus-cured salmon /sushi rice /goat cheese /roasted peppers /scallions

SAN DIEGO FISH TACO  8
Fried cod /cabbage slaw /poblano salsa

LA PLANCHA SCALLOPS  12
Roasted shallot /olive+nut powder

CHORIZO+SHRIMP POTSTICKERS  9
Napa cabbage slaw /water chestnuts /sesame+soy sauce

GRILLED CHEESE  8
Col. Bill Newsom's country ham (KY) /fresh avo /tomato-soup dipping sauce

CHICKEN-FRIED LOBSTER  15
Lemon bechamel /Napa cabbage slaw

PACIFIC CRAB CAKES  12
Lump crab /sesame aioli

SHORT-RIB TACOS  11 
Poblano salsa /sliced avo

SONOMA SLIDERS  12
Ground tenderloin /melted foie gras /caramelized onions / 
port-wine Dijon /house focaccia

CALIFORNIA BURGER  15
Niman Ranch (CA) prime ground beef /gorgonzola /avo / 
Benton's Smoky Mountain (TN) prosciutto /matchstick frites

MAINS
SANTA MARIA STEAK FRITES  20
Grilled tri-tip cut /matchstick frites /fried farm eggs

PANKO-CRUSTED ASHLEY FARMS CHICKEN  23
Polenta /preserved-lemon vinaigrette /local greens

DAYBOAT STEAMED FISH  Market
English cucumbers /sushi rice /scallion ribbons /black-bean vinaigrette

SAN FRANCISCO CIOPPINO  24
Shrimp /scallops /mussels /fresh fish /tomato broth /grilled sourdough

HEIRLOOM PAPPARDELLE  14
Lazzaroli's (Nashville) fresh pasta /heirloom-tomato sauce /spinach /forest mushrooms

GRILLED RIBEYE FILET  30
Gorgonzola onions /grilled endive
 

SIDES 5
Brussels Sprouts Slaw	 Tempura Haricots Verts
Truffle+Parmesan Fries	 Watermelon+Feta (+mint vinaigrette)

2721 Cahaba Road . Mountain Brook Village . 871.8212
Executive Chef: Ben Kirk . General Manager: Bret Bright
SU 5-9P . T 5-10P . W-SA 5-11P . Sunday Brunch 10A-2P

Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness.


