
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.* 
A 20% gratuity will be added to parties of six or more

Dinner Menu
Starters

Caesar | 9 
Romaine, croutons, cured egg yolk, parmesan

Ax Billy | 12
Mixed greens, cranberry, hazelnut, goat cheese, apple

Roasted Beet Salad | 14
Red beet, golden beet, chioga beet, mandarin orange,

candied walnuts, goat cheese vinaigrette

House | 8
Mixed greens, carrot, cucumber, red onions, tomato

Cobb | 16
Grilled chicken, tomato, bacon crumble, 

blue cheese, scallion, egg, cucumber, olives, 
avocado ranch dressing

Ahi Tuna Salad*| 17
Ahi tuna, butter leaf lettuce, carrots, red bell peppers,

sesame-orange vinaigrette 

Calamari | 12
With red pepper remoulade

Steamer Clams | 16
White wine, butter, garlic, parsley

Brussel Sprouts | 13
Bacon crumbles, crispy fried onion, honey, parmesan, sriracha aioli

Cheese & Charcuterie Board | 19
Artisanal meats and cheeses, marcona almond, mustard, pickled selections, habanero honey

Seared Ahi Tuna* | 18
Seared ahi tuna, Asian slaw, pickled daikon  



Thank you to our providers:

Draper Valley, RR Ranch, Buchanan Angus Ranch, Thomas Angus Ranch, Deck Family Farm, Lochmead Dairy,
Newman’s Fish, Provvista Specialty Foods, Charlie’s Produce, Long’s Meat Market, Local Coast Seafood, 

Emerald Fruit & Produce, Nicky USA, Food Services of America, Glory Bee Honey

Thomas Pasko | Food & Beverage Director Colton Darmetko & Chandelle Esgate | Sous Chef

Entrées
Roasted Chicken | 25

Wood fired airline chicken breast with crispy polenta and locally foraged mushrooms and thyme jus

Filet Mignon* | 34
Deck family farm 6oz filet mignon served with fingerling potatoes, seasonal vegetables and whiskey butter

Salmon | 26
Line caught wood fire roasted salmon served with quinoa, grilled seasonal vegetables, and lemon beurre blanc

Ravioli | 24
Hand made Excelsior ravioli served with jalapeño-leek cream sauce

Venison Steak Diane* | 32
Local venison served with a brandy-beef broth with carrots and farmed herbs 

Chef’s Special | Varies
Our chef’s local and nightly creation


