& S : L “’ ::4 Q‘}: With Carrot, Sloe Gin, Juniper & Potato ;
A \1_((4 \‘;\‘5 ﬂ
Wl ~ V PESTO PASTA WITH MAFALDINE $18
AP P E TIZERS “BRAISED fAMB_SHOULDER $95
] o on Fennel, Onions, Sage & Stewed Beans .
MUSHROOM TART $10° _SALMON_&T. (CELESTINE* $23 /
%ARMELIZED ‘IﬁRNIPS ' $8 Roasted wu‘h Cream & Sorrel :
\PISSALAEDIERE 812 PORK ROULAND SR ! R
& - | Fig, Olive & Almond Stuffed with Sheep’s Milk Potatoes Gratin
; 10 : - i i ‘ : .
BRFLOUTIS BT ABRAHAM ? JSH A LA MoNT ATHOS $2877 o
Spinach & Goat Cheese “Pancake . Stewed Branzino with Potato, Fennel, Carrots & Celery s ;
3" ;
@_’V‘OKED WHITE FISH DIP | $10 RIGATONI DE NORICINA - $90
F ESH %AKED ?RETZEL $10 .~ Housemade Sausage, Mushrooms,. Cream, & Herbs

E:l With Absinthe Muistard

BOUPS & STEW // SEGUMES & MORE

. LAy V_STEWED BEANS WITHj‘(’)MATo & (CARROT

SPEA_ §0UP $§/$9 | V JEnms - '

: : ROASTED BEETS AND ORANGE
ORSCH . $4/48 URRIED AZUKI BEANS
_ ' ${ERB ROASTED POTATO
T. ANTHONY'S. B0UP $5/%9 ROASTED EGGPLANT AND BASIL

NI . g Barley & Herb ; : i \ el
| BEEF STEW | $6/812 ‘

E SALADS | ®ESSERT .
i o @ ]\/o[ "/Ma 1 o @0 e N .' ﬂ
‘leED'ﬁREEN”&ALAD . $5/$9 . gEUVE}zlrln;gAAl I;{eTFz@glvrlzztogftec Honey & Cinnamon i $9

",f ‘Red Wine Vinaigrette e 1 (.Q, i J o ”. I o A
V" AMMACULATA SALAD s6/sn  JRUIT @AKE et

& Focal Greens, Arugula, Apples, Almonds, Bleu ; ' s o

- Cheesé"& Hazelnft—Tarrggon Vinaigrette ﬁleSSOP %EIGNET 7 : 3 i g $10 :""-' i,
V (RED (PABBAGE, ‘POTATO & “WALNUT  $6/$lI ALMOND AND (?:ARMEL JART e $9 :
' Salad Dressing . $ ) '
ROT & QUMIN_SALAD s5/49 V. BORBET - Wi 8 W

% SaZaJDrcssmg

v ST, GASILDA'S_SALAD

$5/310 : b,
! -~ Local Greens, Alpine Cheese, Hard Boiled Egg, Items LVlIh v are vegan . o :
\ . Honey Nuts, Red Onion & Creamy Herb Vinaigrette ; H
po gL *Consuming raw or uiidercooked meats, poultry, swfood
{‘ S R icben o Salmon add $10 she llﬁch or-eggs may increase your risk of foodborne illness

Monastic @HEESE ‘iDLATE e

-
vl



et  HousE WINE

' _BPARKLING ROSE

? el %EE R o _BAUVIGNON BLANC

L DUVEL | sg  (CHARDONNAY -

A TRAPPE QUAD gp  PmOTNOR
# REISSDORF KOLSCH i (CABBRI g 2 DN

SALASS (6 0Z) $8

L EIHENSTEPHANER H{EFE “WEISS 5 ‘

_(_ g)AUSTHALER WA H rw\ ; 1/2 (ZRAFE (16 0Z) $19

o - '(RAFE (I SITER)  $38 =
@-0 C KTAI LS ®ESSERT - KEO (POMMANDARIA BT. gOHN" :

‘Q‘)IEUX (PARRE 813 ,@LASS (3 02) $8

Cognac, Sweet Vermouth & Benedictine

?@Jou T a2 '(?,OFFEE JEA &ﬁODA

" Gin, Sweet Vermouth, Green Chartreuse & Orange Bitters

‘NU ET CELEBRE $12 | -
Y Mexcal, Yellow Chartreuse, Aperol & Lime : (?IOFF EE i : : 4
= V% L IXE R ' : : V%SPRESSO ; : $3/85
:j:: :I Iq - Non-Alcoholic Options . @APPUCCINO $5 Sy
’ o iy ~ SATTE ; $5
MONASTARY sl SJRENCH PRESS $6
o Plum Preserve, Honey Syrup, Fresh Lemon & Basil
_S0DA & JUICE el
@LOISTER $10 b - Rl
;—;J Pineapple, Orgeat, Fresh Lime, Soda MYSTIC NONK JEA s4 .
' Darjeeling e Peppermmt ¢'Earl Gre Wt
REFRECTORY ' $12 Bljossonﬁng]asmme Green e Hollz and the' Ivy WoE el
: G1ngcr Beer, Ruby Red Grapeﬁml]mce Agave e dn
| Funss | 9 | a»)lGEsnF G
NGy  APERITIF oA
il 5% - %EI;{EDEJCZEINE
" _GREEN CHARTREUSE Hd15 TNy
ﬁ Served with Tonic : ; 2 %&g
%ONAL 14 Served Neat
ﬁ‘RANGELICO :
Servea’ Eileda Neat ‘ Servkd Chillod-& Neat®
" @HAMBERYZETTE 813 @HARTREUSE REEN/‘YELLOW)
g Qelsrench aperitif made with Dolin vermouth & Served Chzlle Nmt

* flavored with wild-strawberry juice




