Origings

Starters Salads
CLASSIC ONION SOUP| $14 Add Chicken $8, Salmon $12, Steak $12 or Shrimp $12
CHOPPED | $13
MUSSELS AND FRITES | $19 Cucumber, Tomato, Radish, Celery, Nigoise,
Saffron Cream, Tomato, Espelette Pickled Shallot, Crispy Chickpea, Feta,
Red Wine Vinaigrette

*TUNA TARTARE | $18

Avocado Crema, Cucumber, Ponzu
WEDGE | $12

CRISPY BRUSSEL SPROUTS | $12 Bacon, Roasted Tomato, Crispy Onion,

Créme Fraiche, Caramel Soy, Pistachio Danish Blue

BLACK GARLIC CAESAR | $12

TOSTADA | $14
Little Gem, Brown Butter Crouton

Cabbage Slaw, Avocado, Roasted Corn, To-
mato, Aji Amarillo, Cilantro
Add Steak, Shrimp, Halibut $8

Sandwiches Plates

*THE BURGER | §18 *STEAK FRITES | $24

Double Patty, Am'encan Cheese, Lettuce, Hotel Butter, French Fries, Petite Salad
Tomato, Onion, Pickle

PAPARDELLE BOLOGNESE| $18
Ragout of Pork & Beef

Parmesan Reggiano

GRILLED CHICKEN SANDWICH | $18
Goat Cheese, Portobello, Arugula, Pepper Jelly

HOT PASTRAMI SANDWICH | $19

9 Grain Bread, Gruyere, Sauerkraut, Dijon FLOUNDER | $22

Succotash, Tomato Butter

LOBSTER ROLL | $24

Mayonnaise, Celery, Chives, Tarragon TOMATO & BURRATA | $19

Balsamic reduction, basil

FISH BLT SANDWICH| $18
Seared Swordfish, Remoulade

Bowls

Served on organic greens and mixed grains

*SALMON | $20
Tomato, Olive, Egg, Cucumber, Fennel, Potato, Pickled Onion, Radish, Baby Arugula,
Red Wine Vinaigrette

CHICKEN | $18

Apple, Bacon, Brussel, Goat Cheese, Cauliflower, Pecan Crumble, Buttermilk Herb

*STEAK | $22
Mushroom, Sweet Potato, Radish, Blue Cheese Crumble, Pickled Shallot, Puffed Rice,

Blue Cheese Dressing

*TUNA TATAKI | $22
Fresno Chili Aioli, Avocado, Cucumber, Scallion, Mango, Fresno Chili, Radish,
Lemon Vinaigrette

* These foods may be raw or cooked to order
*Consuming Raw or Uncooked Meats, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne Illness, Especially If You Have Certain Medical Condi-
tions
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