APPETIZERS

Fischer Farms Spare Rib Pot Stickers
Sweet Chill Glaze

Pommes Frites
Black Pepper Mayo / Chipotle Lime Mayo
House Ketchup

Fish Tacos
Jicama Slaw / Mango Jalapeno Relish
Cilantro Gream / Tomatillo Salsa

Capriole Farms Goat Cheese Fritter
Caponata / Grilled Grostinini
Balsamic Glaze / Parmesan

Crab Cake
Lemon Caper Aioli / Tomato Chutney
Arugula

Wild Mushroom Strudel
Tomato Beurre Blanc / Greens

Tuna Bites
Wasabi Pea Crust / Mango Soba Noodle
Salad / Goat Cheese / Cucumber Threads

Calamari
Red Pepper Aioli / Greens

SANDWICHES

Cuban Chicken
Mango Jalapeno Relish / Salt Gured Ham
Gruyere / Andouille Mayo / Water Bread
Po’Boy
Fried Shrimp / Red Chili Mayo / Onion Relish
Lettuce / Tomato / French Roll

Short Rib Slow Cooker
Roasted Tomato / Onion Jam
Provolone / Horseradish Mayo / French Roll

Tuna Melt
Provolone / Lettuce / Tomato
Guacamole / Wheat

SALADS

Mesh
Arugula / Spinach / Radicchio
Granny Smith Apple / Candied Walnut
Tarragon Mustard Vinaigrette

Roasted Marinated Beets
Pistachios / Goat Cheese Fritter
Balsamic Reduction / Grapefruit

Seven 25
Spring Greens / Onion / Gorgonzola
Dried Cranberries / Spiced Pecans
Blackberry Vinaigrette

FROM THE LAND

Gunthorp Farms Duck Confit
Broadbent Bacon Lardon / Frisee / Broken
Mustard Vinaigrette / Apricot Mostarda
Chevre Mousse / Rillet Crostini

Filet Mignon
Garlic Mashed Potatoes / Sauteed
Asparagus / Bordelaise

Grilled Tofu
Mushroom Strudel / Asparagus
Portobello Mushroom / Tobacco Onion
Tomato Beurre Blanc

FROM THE SEA

Sea Bass
Caramelized Onion Crusted / Corn / Shitake
Mushrooms / Roasted Tomato / Edamame
Basil Aioli

Spicy Garlic Shrimp Fettuccini
Spicy Garlic Cream Sauce / Roasted Tomato
Andouille Sausage / Green Onion / Grostin

Norwegian Salmon
Pine Nut and Sundried Tomato Gremolata
Roasted Garlic / Fried Artichoke Hearts
Fingerling Potatoes

This is just a small sample of our menu. Please visit our website for the complete menu.



