
 a u d r e y  c l a i r e

smaller dishes
(choose one)

soup of the day
seared haloumi w/candied dates and sesame -fig compote  

baby arugula salad w/fresh figs, fresh berries, french lentils and warm goat cheese 
bosc pear and gorgonzola flatbread w/toasted sunflower seeds

seared brussels sprouts w/shaved parmesan
grilled baby romaine caesar w/crispy lavash and shaved locatelli

grilled tiger shrimp w/ sweet potatoes, baby arugula
mediterranean spreads:

spicy hummus  tzatziki.  white bean-tuna 

bigger dishes
(choose one)

roasted chicken breast w/pomegranate molasses, fresh thyme and lemon
grilled salmon w/preserved lemons and market fresh dill

pappardelle w/portobello mushrooms, sautéed arugula, toasted sunflower seeds 
and shaved locatelli

maple brined pork chop w/ wild boar bacon, candied dates 
and gorgonzola-granny smith apple butter

penne arrabiata w/grilled shrimp
potato crusted ahi tuna w/ crispy beets and horseradish aioli
shallot crusted lemon sole w/crispy sage and caper butter

chicken milanese w/baby arugula, roma tomatoes and lemon

dessert

home made black board selections 

consuming raw or undercooked  meat and/or fish may increase your risk of food-borne illness

• now open mondays and accepting reservations for sunday–thursday •
• we proudly support our local farmers by using organic produce • sorry, no credit cards • 


