
CONS UMI NG  RAW  OR  U ND ERCOOK ED  MEATS ,  POU LTRY,  SEAFOOD,  SHELLF ISH ,  OR  EGGS  MAY INCREASE  YOUR R ISK  OF  FOODBORNE ILLNESS .

P LE AS E  NOTE :  A  3 . 5%  SU RCH ARGE WIL L  B E  AD D ED  TO YOUR F INAL  B ILL  TO  SUPPORT  OUR TEAM AND RESTAURANT IN  AN EFFORT  TO 

OFFSET  R IS ING  COSTS  IN  T H E  H OSP ITAL ITY  INDUSTRY.  WE GREATLY  APPREC IATE  YOUR SUPPORT.

LION’S MANE MUSHROOM  29

HU I TLACOC HE TAM ALE ,  M OJO VER DE , 

AJ I  AM ARI LLO C REM A,  P EP I TA

*  FA R M H O U S E  A L E

NORWEGIAN FJORD TROUT  42

FENNEL ,  LEEK  RAGOU T,  KOJ I  VELOUTÉ ,  

C ALAB RI AN C H I L I  O I L ,  SM OK ED TROUT R OE

*  G I N G E R - L E M O N  S A I S O N

STONE AXE WAGYU BEEF  72

SU NC HOK E ,  C H I NESE  B ROCCOL I ,  B ROWN BUTTER ,

FO I E  GRAS  DEM I ,  SU NFLOW ER

*  C H E R R Y  O U D  B R U I N

CRESCENT DUCK 

TWO-WAYS 58

B ARLEY  R I SOTTO,  W I LD  M U SHROOMS ,

C ARROT K I M C HI ,  GALB I  GLAZE

*  E X T R A  S P E C I A L  B I T T E R

T O  S T A R T

OYSTERS 4.25/EA

HOUSE-MADE HOT  SAUCE ,  M IGNONETTE

*  A P E R I T I F  P I L S N E R

HAMACHI CRUDO  20

PANIPUR I ,  TEEKHA WATER , 

COCONUT ESPUMA,  BLACK L IME

*  C I T R O N  B E L G I A N  W I T

CAVIAR SERVICE  140

SCALL ION-BUCKWHEAT BL IN I , 

CA RA MEL IZED CRÈME FRAÎCHE ,  SEASONAL P ICKLES

*  S H AV E D  B L A C K  T R U F F L E  L A G E R

C H I L L E D

BREAD & BUTTER  15

RYE  FOCACCIA ,  CULTURED BUTTER

*  A P E R I T I F  P I L S N E R

WEDGE SALAD  18

SWE E T  ONION JAM,  MOODY BLUE  CHEESE  DRESS I NG , 

CR ISPY  BACON &  SHALLOT,  SMOKED TOMATO

*  C O L D  K I W I  I PA

SEARED FRENCH FETA  20

CHI CORY,  OL IVE  TAPENADE ,  CUCUMBER ,  C ITRU S

*  N E W  Z E A L A N D  P I L S N E R

SMOKED BEET & BURRATA  22

SHERRY V INA IGRETTE ,  WALNUT,  ZA’ATAR , 

MUHAMMARA,  FLATBREAD

*  P E E L E D  G R A P E F R U I T  P I L S N E R

BUSSAN CRAB ANGEL HAIR PASTA  24

BROWN BUTTER ,  PEANUT  CH IL I  CRUNCH ,  

CRAB-BARLEY  BEURRE  BLANC

*  TO A S T E D  R I C E  L A G E R

BAR HARBOR MUSSELS  24

TAMARIND BRODO,  BL ISTERED TOMATO, 

TOKYO TURNIP,  PRAWN OIL

*  O R A N G E  B L O S S O M  B E L G I A N  B L O N D E

S M A L L  P L A T E S

E N T R É E S

*  RECOM M ENDED B EER  PA I R I NG

T H E  B A R

WHOLE FISH  85

RED C U RRY  COCONU T R I C E ,  

SC ALL I ON A I OL I ,  JEOW  SOM,  

GREEN PAPAYA

*  J U I C E D  LYC H E E  I PA

22 OZ DRY AGED RIBEYE  125

SU NC HOK ES ,  FO I E  GRAS  DEMI , 

C H I NESE  B ROCCOL I , 

COM P OU ND B U TTER

*  S H AV E D  B L A C K  T R U F F L E  L A G E R

SAKURA PORK SHANK  68

B B Q,  STONE- GROU ND GR I TS ,  C ABBAG E , 

FAVA B EANS ,  M I M OLETTE

*  C A R A M E L I Z E D  C H O C O L AT E  C H U R R O  P O R T E R

F O R  T H E  T A B L E

S I D E S

GLAZED CARROTS 15

RAI TA ,  VADOU VAN,

DU K KAH

CONFIT SUNCHOKES  14

SOU B I SE ,  B ROW N B UTTER ,

ESP RESSO

GRILLED GAILAN 14

FERMENTED BLACK BEAN , 

G INGER ,  GARL IC



C U R R E N T  R E L E A S E

B E E R

FRAMBOISE

6.5% ABV

Fermented with whole Michigan raspberries, this wild 

saison features vibrant berry flavors with a hint of lemon.

Extended time with the fruit brings depth and a dry, 

elegant finish.

$48 PER 750 ML BOTTLE

CASSIS

2024 MEDAL RECIPIENT,  

GREAT AMERICAN BEER FESTIVAL

6.5% ABV

Bottle conditioned Belgian-style Lambic ale showcasing  

notes of black currant similar to Bordeaux wines.

$72 PER 750 ML BOTTLE

FARMERS MARKET

SERIES

Ask your server for details

$5 PER 4 OZ  

$12 PER 13.5 OZ

SHAVED BLACK

TRUFFLE LAGER

5.5% ABV

Chilean black truffles
$30 PER 5 OZ

CITRON BELGIAN WIT

4.5% ABV · meyer lemon zest, coriander

$4.50 PER 4 OZ / $11 .50 PER 13.5 OZ

EXTRA SPECIAL BITTER
5.8% ABV · toasted biscut, toffee

$4.50 PER 4 OZ / $11 .50 PER 13.5 OZ

FARMHOUSE ALE

6.1% ABV · asian pear, toasted wheat

$4.50 PER 4 OZ / $11 .50 PER 13.5 OZ

GINGER-LEMON SAISON

9.5% ABV · lemon peel, candy ginger

$4.50 PER 4 OZ / $11 .50 PER 13.50 OZ

BELGIAN DARK ALE

8.5% ABV · cinnamon, clove, hibiscus

$4.50 PER 4 OZ / $11 .50 PER 13.5 OZ

CHERRY OUD BRUIN

9.0% ABV · balaton cherry, rhubarb

$7 PER 4 OZ / $10 PER 6 OZ

CARAMELIZED CHOCOLATE 

CHURRO PORTER

7.0% ABV · oaxacan cacao, tahitian vanilla, 

mexican cinnamon

$4.50 PER 4 OZ / $11 .50 PER 13.5 OZ 

APERITIF PILSNER
5.0% ABV · french baguette

$4.50 PER 4 OZ / $11 .50 PER 16 OZ MUG

PEELED GRAPEFRUIT PILSNER

5.0% ABV · ruby red grapefruit

$4.50 PER 4 OZ / $11 .50 PER 13.5 OZ

NEW ZEALAND PILSNER
5.0% ABV · key lime, white grapefruit
$4.50 PER 4 OZ / $11 PER 13.5 OZ

TOASTED RICE LAGER 
5.5% ABV · lightly toasted jasmine rice, baked lychee

$4.50 PER 4 OZ / $11 .50 PER 13.5 OZ / $15 PER 22 OZ

ORANGE BLOSSOM BELGIAN BLONDE
5.4% ABV · honeysuckle, orange rock candy

$4.50 PER 4 OZ / $11 .50 PER 13.5 OZ

COLD KIWI IPA
5.5% ABV · lime, sauvignon blanc grape
$4.50 PER 4 OZ / $11 .50 PER 13.5 OZ

JUICED LYCHEE IPA
6.0% ABV · lychee, grapefruit zest

$4.50 PER 4 OZ / $11 .50 PER 13.5 OZ / $15 PER 22 OZ

BLOOD ORANGE GOSE
4.3% ABV · orange zest, sea salt

$4.50 PER 4 OZ / $11 .50 PER 13.5 OZ

S P E C I A L T Y  F L I G H T S

SPRING SERIES

NEW ZEALAND PILSNER

ORANGE BLOSSOM BELGIAN BLONDE

FARMHOUSE ALE

$14 PER THREE 4 OZ TASTING GLASSES

CHEF SERIES

EXTRA SPECIAL BITTER

GINGER-LEMON SAISON

CHERRY OUD BRUIN

$14 PER THREE 4 OZ TASTING GLASSES


