TUESDAY DINNER September 14

MASKS REQUIRED INSIDE unless seated at your table

MEATBALLS pork & beef, tomato sauce, parm…five per order 10
STEAK TARTARE
SMOKED SALMON CROSTINI lemon caper cream cheese, cured cucumber, dill, everything spice 9 roasted beets, pickled shishito,
horseradish aioli, heirloom
CHORIZO STUFFED DATES red pepper & almond romesco, lemon zest, manchego & crostini 12
tomatoes, herb salt chips 16
FRENCH FRIES house cut, herb salt, aioli*, truffle cream, ketchup 9
HOUSE FOCACCIA rosemary, flake sea salt, garlic shallot oil, side of red sauce 8
PARISIAN GNOCCHI
MUSHROOM DONUTS yeasted dough, porcini powder, raclette cheese sauce 9
thyme brown butter, crispy
prosciutto, local arugula &
CHARCUTERIE domestic & imported cured meats, pickles, mustard, crostini 17
parm 23
CHEESE domestic & imported cheeses, house preserves, crostini 16
715 GREEN SALAD local greens, sherry vinaigrette, goat cheese, radish, fennel 10
STEAK SALAD* grilled steak, local greens, bleu cheese, shaved onion, red wine vinaigrette 23
CARROTS AL PASTOR smoky yogurt, almond chile sauce, cilantro & lime 9
BRUSSELS seasoned fish sauce, lime, herbs, chili 9
CAULIFLOWER SOUP extra virgin olive oil, black pepper 6 cup 10 bowl
FILET* garlic-tomato cream, crispy potatoes, local cherry tomato salad 49
SALMON heirloom tomato panzanella salad, ricotta, vinaigrette, basil 34
PORK SCHNITZEL crispy pork cutlet, creamy spaetzle, sautéed kale, lemon 26
CHICKEN summer squash, broccoli, butter leeks, apricot salsa & pine nuts 29

LOCAL SHISHITOS
fried garlic, nori, sesame seeds,
lemon 10

2019 MORGEN LONG
‘MARINE’ CHARDONNAY
WILLAMETTE VALLEY
92+ PTS
elegant, full-bodied, complex and
beautifully balanced. lightly oaked.
made in the style of classic french
white burgundy.
17 glass 69 bottle

SHRIMP SPAGHETTI gulf shrimp, harissa butter, garlic, brandy, lemon 28
PENNE RAGU braised pork & beef, tomato sauce, butter, parm 24
LASAGNA BOLOGNESE braised pork & beef, béchamel, tomato, parm 25
SPAGHETTI & MEATBALLS tomato sauce, pork & beef meatballs, basil, parm 22
CRAB RAVIOLI mascarpone & parm filled pasta, cognac cream, aleppo-herb breadcrumbs, poached crab 27
KALE RAVIOLI ricotta & parm filled kale pasta, pecorino-lemon cream, black pepper 22
WHIPPED FROZEN LEMONADE
non-alcoholic 7
LITTLE DONUTS crisp apple compote, brown butter ice cream, crème anglaise, nuts 9
CHOCOLATE CARAMEL POT DE CREME salted peanuts, brown butter, mascarpone 9
AFFOGATO vanilla ice cream thoughtfully drowned w/ espresso 8
PIMM’S CUP SLUSHY
pimm’s, ginger, lemon w/
LEMON CAKE limoncello cream, lemon curd, thyme crumble, oat tuile 9
ALL the garnish 11

gluten free fusilli pasta can be substituted for spaghetti or penne
not every ingredient is listed. please notify server of allergies
*consuming undercooked or raw meat, poultry, seafood or eggs can increase the risk of foodborne illness.

PIÑA COLADA SLUSHY
with cute umbrella 11

