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ABLEARS

SHAREABLES

Burrata ToastV N 17

Sourdough Levain, Burrata Cheese, Fruit & Nut
Relish, Calabrian Chili, Balsamic Reduction, Olive
Oil

Warm Panorama Bread & Butter V 7
Choice of Sliced Levain Bread or Sourdough
Crumpet with Savory Lavender Butter

Crispy Fried Cauliflower VN GF N 16
Buffalo Sauce

Cheese & Charcuterie 28
Bellwether Carmody, Cypress Grove Humboldt Fog,
Swiss Gruyeére, Prosciutto, Spicy and Mild Salami

Sticky Fingers Chicken Wings (6 or 12) 17 | 29
Soy-Ginger Glaze, Scallions, Sesame Seeds

Traditional Pepperoni Flatbread 25
Pepperoni, Mozzarella Cheese, Plum Tomato Sauce

Butternut Squash Flatbread 23 N V
Roasted Garlic Purée, Mozzarella, Sage, Spiced
Pepitas, Arugula, Shaved Parmesan

Short Rib Sliders 18
Braised Short Rib, Gochujang, Kimchi

SOUP & SALADS

ENHANCEMENTS:

Seared Salmon * 16
Chicken Breast 13
Grilled Jumbo Prawns 16

Seasonal Green Salad VN GF 16
Choice of Vinaigrettes

Curried Carrot Soup VN GF 12
Fried Chickpeas, Fine Herbs

Grilled Tofu Salad VN 18
Snap Peas, Broccoli, Napa Cabbage, Sweet Potato,
Quinoa, Miso Ginger Dressing

“Sparrow Brook” Caesar Salad 17

Whole Leaf Petite Romaine Hearts, Rustic Croutons,
Fried Shallots, Parmesan, Six-Minute Egg,
Boquerones

SANDWICHES & BURGER

PREMIUM SIDE: Salad or Sweet Potato Fries 3
ENHANCEMENTS: Bacon or White Cheddar 3
Blue Cheese or Avocado 4

Five Spice Turkey Banh Mi 23
Hoisin Mayonnaise, Pickled Carrots and Daikon,
Red Onion, Jalapefio, Cilantro, French Roll

Shrimp Salad Sandwich 24
Old-Fashioned New England Roll, Shredded
Lettuce, Tomato

Angus Beef Burger * 29
Caramelized Onions, Tomato, Butter Lettuce,
Horseradish Aioli, Crispy French Fries

MAINS

Stuffed Acorn Squash vV 28
Brown rice, Sage, Celery Root, Wild Mushrooms,
Truffled Mushroom Bechamel

Airline Chicken Breast GF 29
Rainbow Cauliflower, Marble Potatoes, “Bravas”
Sauce

Braised Short Rib 42
Angus Boneless Short Ribs, Shigureni Jus, Garlic
Gai Lan, Wasabi Mashed Potatoes

Grilled Prawns & Orecchiette Pasta 33
Basil Purée, Baby Heirloom Tomato, Pecorino
Romano

Pan-Roasted Salmon * 36
Garlic Blue Lake Beans, Farro Risotto, Red Pepper
Sofrito, Lemon Paprika Butter

SIDES

French Fries GF 8

Sweet Potato Waffle Fries GF 10
Wasabi Mashed Potatoes V GF 10
Macaroni & Cheese 16V

Roasted Marble Potatoes VN GF 10

DESSERTS

Traditional Cheesecake 14
Five-Layer Dark Chocolate Cake 14
Carrot Cake 16

Ice Cream Sundae 15

V - Vegetarian VN - Vegan GF - Gluten Free N - Contains Nuts
*Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne Iliness

18% service charge will be automatically added to parties of 5 or more.
100% of this charge goes directly to the server(s) providing your service.


https://www.google.com/search?sca_esv=474c61ed372cb30b&rlz=1C5CHFA_enUS1095US1095&sxsrf=ADLYWIIuMIBC27rpleztTfIKUHP0CWUEQg:1734469069477&q=Boquerones&spell=1&sa=X&ved=2ahUKEwj5-Inm2K-KAxWBw_ACHaDvJcoQBSgAegQIDhAB
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