
STARTERS 
 
 

Greens Michael 
Escarole, ham, cherry pepper, bell pepper, garlic, toasted breadcrumb   (2)  14 (4)  20 

 

 

Beet Carpaccio 
Buratta, arugula, white balsamic-shallot vinaigrette   13 

 

 

Calamari 
Tubes and tentacles, buttermilk crust, fresh lemon, sweet chili aioli   15 

 

 

Mushroom Stuffed Mushroom 
Portobello, local mushroom duxelles, roasted garlic, radicchio, white wine cream, balsamic glaze   12 

 
Tuna Tartare 

Crispy purple potato, radish, green beans, crispy wonton   15 

 
Flatbread 

Wilted spinach, buratta, heirloom tomato, basil, garlic oil    13 
 
 
 
 

SOUPS & SALADS 
 
 

Baked French Onion     
Gruyere, baguette     8 

 
Creamy Roasted Poblano and New York Cheddar Soup  

With blistered corn & oil poached tomatoes     8 

 
Wild Wood 

Mixed greens, dried cranberries, grapes, candied walnuts, feta, bacon, tomato,                                                                                                                     
cucumber, onion, olive, cider vinaigrette    9 / 15 

 

Blackened Chicken Salad 
Blackened chicken, spring greens, hard boiled egg, grape tomato, cucumber, red onion, olives, croutons,                                                                              

Cajun blue cheese dressing     17 
 

Garden Salad   7                                                  Caesar Salad  8 / 14 
   
 

 

PASTA 
 
 

Lasagna 

Sausage & beef bolognaise, creamy seasoned ricotta, marinara, mozzarella    20 

 

Penne Pasta 
Spicy chicken sausage, spinach, roasted bell pepper, mushrooms, fresh mozzarella, roasted garlic& tomato velouté   18 

 

Saccatini 
Pasta purses, crispy prosciutto, sweet peas    21 

 
 
 
 
 Sausage & beef bolognaise, creamy seasoned ricotta, 



ENTRÉE 
 

 

Pesto-Rubbed Chicken 
Crispy skinned, frenched  breast, basil pesto, roasted garlic mashed potatoes, heirloom carrots    24 

 
Chile Rubbed Skirt Steak 

Bach Farms skirt steak, ancho-chile rub, rice pilaf, mashed avocado, toasted corn salad    32 
 

Artichoke Salmon 
Artichoke-Dijon crust, mashed red skinned potato, sauteed zucchini & summer squash, demi glace     26 

 
Summer Bolognese 

Angel hair pasta, ground sirloin, heirloom tomatoes, Ligurian olives, torn basil, white wine broth, Parmesan   20 

 
Sesame Crusted Tuna 

Toasted sesame crust, wild mushroom risotto, seaweed, sweet soy, spicy chili oil   25 

 
Chicken Rigatoni 

Mezzo rigatoni, roasted hot & sweet pepper, spicy tomato cream sauce, Romano   18 

 
10 oz New York Strip 

Rosemary & sea salt fried potatoes, roasted heirloom carrots, veal demi glace    35 

 
Center Cut Pork Chop 

On wilted escarole, hot & sweet peppers, fried potatoes, roasted garlic oil, sauce Espagnole   28 

 
Eggplant Napoleon (Vegetarian) 

Crisp, fried eggplant, sliced tomato, mozzarella, marinara, wilted spinach, basil oil   21 

 
Spinach & Local Mushroom Risotto (Vegetarian) 

Lemon, shaved Romano, white wine and truffle oil    19 

 
Chicken Parmesan 

Crispy cutlet, angel hair, marinara, mozzarella 
 

Southern Fried Chicken 

Creamy mac & cheese, greens   22 
 
 
 

 
 
 

HANDHELDS 
 

Buttermilk Fried Chicken Sandwich 
Heirloom tomato, spinach, gorgonzola cream, toasted brioche    16 

 
1799 Burger 

Bach Farms ground chuck, heirloom tomato, romaine, bacon, provolone, toasted brioche    17 

 
Crispy Eggplant  

Basil pesto mayo, spinach, tomato, red onion, blistered red pepper, toasted baguette    17 
 
 

All handhelds served with house made chips or fries... 

Chicken Francaise                                                                                                            
Parsley & Romano batter, fresh lemon-sherry butter, angel hair pasta, broccoli florets    24 


