
 

 

  

 

GOAT CHEESE CROQUETTE                                  17 
Roasted Pepper Jam, Citrus Salad, Red Onion, Grilled Sourdough 

STEAMED PEI MUSSELS                                        19              
Garlic, Calabrian Chili, White Wine, Grilled Sourdough (Add Fries $3) 

CAULIFLOWER HUMMUS                                     14  
Artichoke, Zaatar, Homemade Pita 

CORN BREAD AND BUTTER                                  8 

 

STARTERS 

DINNER MENU 

CAESAR                                                                           14 
Artisan Baby Romaine, Red Onion, Crouton, Cured Egg Yolk, Parmesan        

Creamy Caesar Dressing (Add Mediterranean White Anchovies $2) 

SALT ROASTED HEIRLOOM BEET                                14 
Belgian Endive, Pickled Onion, Gorgonzola, Walnut, Walnut Vinaigrette 

ARUGULA                                                                        14  
Celery, Fennel, Avocado, Pecorino, Breadcrumbs, Lemon Vinaigrette 

 

SALADS 

HORSERADISH CRUSTED WHITEFISH                 34  
Fregola Sarda, Pea, Preserved Lemon Beurre Blanc 

SCOTTISH SALMON                                               36  
Barley, Marcona Almond, Carrot Top Gremolata, Carrot Jus 

RIGATONI AND FENNEL SAUSAGE                      28 

Fennel, Rapini, Smoked Red Pepper Sauce, Parmesan                                

BUCATINI FRA DIAVOLO                                      29 

Shrimp, Pancetta, Basil, Rustic Tomato Sauce, Breadcrumbs                                                            

HOMEMADE POTATO GNOCCHI                        25 

Cherry Tomato, Pea, Pea Tendrils, Parmesan, Lemon, Hemp Seeds                                                

SPAGUETTI ALLA NORMA                                   26 

Grilled Eggplant, Cherry Tomato, Caper, Rustic Tomato Sauce, Stracciatella 

 

            FISH AND PASTA 

GRILLED PRIME SKIRT STEAK                                           38 
Northern Bean Ragout, Spinach, Charred Spring Onion Salsa                                                                                                                                        

GRILLED DUROC PORK CHOP                                          32 
Grilled Asparagus, Chimichurri, Saba 

MAPLE LEAF FARMS ROASTED HALF DUCK                 38 
Forbidden Rice, Zucchini, Squash, Orange Gastrique                    
HARRISON’S CHICKEN MILANESE                                  26 
Arugula, Tomato, Pickled Red Onion, Parmesan, Lemon Caper Beurre Blanc 

PRIME BURGER                                                                 19  
Onion Jam, Homemade Pickle, Black Pepper Aioli, Sharp Cheddar, Brioche, Fries 

BRAISED LAMB NECK                                                       29 
Pomme Puree, Sauteed Seasonal Vegetables, Jus 
 

 

 

 

LAND 

  ASPARAGUS FRIES                                               14 
   Pecorino, Basil Aioli, Lemon 

 CRISPY BRUSSEL SPROUTS                                  13  
  Red Onion, Parmesan, Lemon, Saba 

 POPCORN CAULIFLOWER                                    13 
  Cilantro, Pickled Onion, Gochujang Aioli, Togarashi 

 

 VEGETABLES TO SHARE 

                                   SWEETS 

    
      VERONICA’S BROWNIE                           10 
      Vanilla Ice Cream, Salted Caramel, Powdered Sugar 

      BANANA BREAD PUDING                                              10 
          Crème Fraiche, Coffee Caramel, Nutmeg 

      ICE CREAM OR SORBET                                                  6   
                                   

 NOTE: Please notify your server if you have any allergies.  
“Consuming raw or undercooked meat, poultry, seafood, or eggs. May increase your risk of 

foodborne illness.” 
 

 

 


