
STARTS
AVO DIP  9
Fresh avo /pico de gallo /house-fried chips

OYSTERS  half-dozen or dozen  Market
Fresh selections of the day 
Mignonette /house cocktail sauce /lavash

CHEESE+CHARCUTERIE  15
Artisanal cheeses+meats /daily accoutrements

MIDS
SOPA DE AJO  8
Garlic+paprika broth /country ham /sourdough /poached egg

ESCAROLE SALAD  9
Orange suprêmes /fennel /house vinaigrette /Grana Padano

WARM FARRO SALAD  8
Grilled vegetables /roasted radicchio /balsamic vinegar

SEATTLE ROLL  10
Citrus-cured salmon /sushi rice /goat cheese /roasted peppers /scallions

SAN DIEGO FISH TACO  9
Fried cod /cabbage slaw /poblano salsa

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

GRILLED CHEESE  9
Col. Bill Newsom's country ham (KY) /fresh avo /tomato-soup dipping sauce

HEN-OF-THE-WOODS FLATBREAD  11
Sautéed mushrooms /fontina cheese /arugula pesto

SEARED SCALLOPS  13
Spoonbread /beurre blanc

SONOMA SLIDERS  13
Ground tenderloin /melted foie gras /caramelized onions / 
port-wine Dijon /house focaccia

MAINS
GRILLED PRIME FILET  35
Malbec reduction /roasted fingerling potatoes /asparagus

BLACK PEPPER-GRILLED LAMB CHOPS  34
Black-cherry glaze /sweet-pea+mint risotto

SANTA MARIA STEAK FRITES  26
Grilled tri-tip cut /matchstick frites /fried farm eggs

PAN-ROASTED DAYBOAT FISH  Market
Fregola /oven-roasted tomatoes+butternut squash

PANKO-CRUSTED ASHLEY FARMS (NC) CHICKEN  25
Polenta /local greens /preserved-lemon vinaigrette

CALIFORNIA BURGER  14
Point Reyes Original Blue (CA) cheese /Benton's Smoky Mountain (TN) prosciutto / 
diced avo /matchstick frites

SIDES
Truffle+Parmesan Fries  6

Tempura Haricots Verts  5

Braised Brussels Sprouts  5

2721 Cahaba Road . Mountain Brook Village . 871.8212
Executive Chef: Ben Kirk . General Manager: Bret Bright
SU-TU 4-11P . W-SA 5-11P . Sunday Brunch 10A-3P

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