SMALL FARE

- GYOZA- 10 THAI TOMATO
pickled carrot & cabbage, radish, SALAD - 8

mixed red tomatoes, birds eye chili,

wasabi pea, sweet chili sauce

farm greens, lime, cilantro

RANGOON - 10

pineapple cream cheese, chive, TART . 8

sriracha, ginger soy, sweet & sour mustard puff pastry, pesto, zucchini, spinach,

tomato, lemon drop pepper

TARTARE - 10
beet, caper, herbs, CAULIFLOWER ° 10

crostini, cashew hollandaise bourbon buffalo & blue cheese, or

sweet & sour mustard

HUMMUS - 8
sumac, extra virgin olive oil, BRUSSELS ° 8

black pepper cracker brussels sprouts, apple, walnut, bourbon

vinaigrette, pink pepper

BREAD - 4 FERMENTS & SALAD -5/9 GREEN
focaccia, herb butter PICKLES - 6 arugula, pickled grapes, GAZPACHO -4/6
chef’s selection herbed almonds, radish, cucumber, spinach, tomato

bourbon vinaigrette



FAREK

CAVATELLI - 15

pesto, caper, tomato,

red onion, kalamata olive, feta

AL FORNO -17

shell pasta, smoked mushroom, red onion,

arugula, vegan cream, bread crumb

PORTOBELLO - 14

mushroom cap, feta, red pepper,

brussels, zucchini, lemon, white wine

DAN DAN - 16

pickled carrot and cabbage, shiitake,

snap pea, peanut sauce, chili oil

RIGATONTI - 15

salsicca, cremini, onion,

red pepper, greens, cajun cream

MAPO- 15

tofu, brussels sprouts, broccoli, chili oil,

sichuan peppercorn, rice

BOLOGNESE- 15

ground beet, cremini,

cream sauce, mustard greens

FALAFEL - 14

beluga lentil, roasted tomato, tzaziki,

house pickles, arugula



DESSERT

SMORE- 8

brownie, marshmallow fluff, graham cracker

CHEESECAKE - 9

red wine cheesecake, berry compote,

hibiscus whipped cream, pink peppercorn

INEBRIATION - 10

chocolate cake, bourbon chocolate icing,

salted caramel mousse

COFFEE AMERICANO
CAPPUCINO
3 COLD BREW

4

PEDRO XIMENEZ
SHERRY

raisin, fig, dark chocolate, coffee

JEFFERSON’S
GROTH CASK - 7/ 14

additionally aged in groth cabernet casks

BALVENIE 14
CARIBBEAN CASK - 8/16

finished in caribbean rum barrels

ESPRESSO COLD BREW

3 4



