
APPETIZER

ROASTED BEETS & FENNEL
House ricotta, blood orange, pistachio vinaigrette

CAULIFLOWER FRITTER
Fresh herbs, tzatziki

CRISPY ARTICHOKE SALAD
Wild arugula, aged parmesan, green goddess dressing

MAIN COURSE

STEAK FRITES
Marinated hanger steak, chimichurri sauce,

garden greens, skinny fries

BUTTERMILK FRIED CHICKEN 
                         Sweet tea brine, garlic mash, sautéed greens 

WILD ATLANTIC SALMON 
Cauliflower purée, rainbow swiss chard, capers & golden raisins

DESSERT

MOLTEN CHOCOLATE LAVA CAKE 

CARROT CAKE 

PUTNAM’S PUB 
 $40 


