
dinner 
{vg} vegetarian  |  {v} vegan  |  {gf} gluten free 

 

shared 

AMAZING GRAINS SALTY ROLL​ ​    5 
with house-made herb butter {vg, v sans butter} 
 
SPREADS & BREADS​ ​ ​ ​   16 
selections of seasonal spreads & grilled breads 
 
LETTUCE WRAPS​ ​ ​ ​ ​   16 
cilantro & citrus marinated chicken - black bean & 
corn salsa - lime crema - crispy tortillas strip  
substitute roasted mushroom sans crema {v} 
{gf} sans tortilla strips 
 
STRACCIATELLA​ ​ ​ ​ ​   15 
Toasted Amazing Grains sourdough - sweet tomato 
compote - herbs - balsamic reduction  {vg} 
 
ROASTED PUMPKIN EMPANADA​ ​    5 
Roasted pumpkin - kale - braised mushroom - 
roasted fresno pepper whipped tahini {v} 
 
BUDDHAS ON HORSEBACK ​ ​ ​   16 
Black figs stuffed with Lively Run chevre - smoked 
bacon wrap - pistachio crumble - whipped honey {gf} 
 
FRIED GREEN TOMATOES​ ​ ​   15 
cool ranch seasoning - Alabama white BBQ sauce 
{vg, contains egg} 
 
FRIED BRUSSELS SPROUTS​ ​ ​   16 
Smoked sausage - banana peppers - malt vinegar 
aioli  
 

pizza 

substitute {gf} crust +2 
ROSSA​ ​ ​ ​ ​ ​   17 
house red sauce - mozzarella - pepperoni 
 
SENZA NOME​ ​ ​          ​          20 
White bean puree - leeks - NYS cheddar - shredded 
mozzarella - fried brussels sprouts - Gochujang sauce  
{vg} 
 
BLU MELA​ ​ ​ ​ ​ ​   19 
Apple compote - bacon - mozzarella - moody bleu 
cheese - pearl onions 
 
 

sides​ ​ ​ ​    ​ ​  7 

Choice of salad - frites - fingerling potatoes - soup 
du jour - seasonal vegetable 
 
 
 
 
 
 

greens 

chicken +7  | salmon +9  |  SoyBoy tofu {v} +6 
NATIVE​ ​ ​ ​ ​ ​   12 
mixed greens - garden vegetables - white balsamic 
vinaigrette {v, gf} 
 
CAESAR​ ​ ​ ​ ​ ​   13 
romaine hearts - Asiago - house croutons - creamy 
Caesar dressing {gf sans croutons} 
 
AUTUMN HARVEST​ ​ ​ ​   14 
mixed greens - purple cabbage - fig - pecans - goat 
cheese - peanut butter balsamic vinaigrette 
{vg, gf} 
 
ROASTED BEET ​ ​ ​ ​ ​   15 
mixed greens - red onion - craisins - toasted 
pistachios - danish blue cheese - citrus dijon 
vinaigrette {vg, gf} 

mains 

MIDTOWN BURGER​ ​ ​ ​   19 
8oz ground steak burger - NYS cheddar - lettuce - 
tomato - onion - house pickles - banana pepper aioli 
- Amazing Grains roll - side frites and house smoked 
tomato ketchup {gf} bun +2 
substitute house veggie burger {vg, v sans aioli} 
 
FAROE ISLAND SALMON​ ​ ​  34 
Chorizo & potato stew - braised rapini - crispy onions  
 
MARKET STEAK​ ​ ​ ​        MKT  
Chef’s daily preparation 
 
AUTUMN STIR FRY​​ ​ ​ ​  24 
Shredded carrots - brussels sprouts - roasted 
mushrooms - coconut jasmine rice - ginger tamari - 
togarashi peanuts  {v, gf} 
chicken +7  | salmon +9  |  SoyBoy tofu {v} +6 
 
PAN-SEARED BONELESS CHICKEN​ ​  28 
THIGHS 
Smoked sausage/potato/apple hash - roasted fresno 
pepper whipped tahini {gf} 
 
TOMATO PUMPKIN FUSILI ​ ​ ​  25 
Tomato pumpkin marinara -  sliced sausage - pearl 
onions - peppers - Colabrian chile - melted Oakfield 
Artisanal Oaxaca Cheese 
 
HERITAGE PORK CHOP​ ​ ​ ​  31 
14 oz bone-in chop - uncle Dennis’ cherry black BBQ 
- fingerling potatoes  {gf} 
 
CHICKEN CUTLETS​ ​ ​      19 | 29 
mixed greens - charred lemon vinaigrette - Pecorino 
Romano 
 

checks split a maximum of four ways. gratuity applied to parties of eight or more guests. we do not have dedicated 
allergen-free work areas - please inform your server of any allergies/dietary restrictions, and we will do our best to 

accommodate you  


