
LUNCHEON & DINNER
Roasted Beet Salad  | 29

Oven-roasted red and golden beets, Vermont goat
cheese, candied walnuts, baby arugula, 

and sherry vinaigrette.

Red Wine Braised Short Ribs  | 48
Boneless beef short ribs, slow-braised in red wine with
herbs and root vegetables, served over creamy Yukon

Gold mashed potatoes with natural pan jus.

COCKTAIL
Penicillin  | 19.26

A modern classic of blended Scotch, fresh lemon

juice, and house-made honey-ginger syrup,

finished with a smoky float of Islay Scotch.

Through The Decades

Granola Parfait | 22
Layers of creamy Greek yogurt, house-made granola,

seasonal berries, and wildflower honey.

Shakshuka | 28
Eggs gently poached in a rich, deeply spiced tomato and

bell pepper sauce finished with rooftop herbs and 
served with grilled pita bread.

BREAKFAST SERVICE

- 2000s -
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