
Menu items are prepared in a kitchen that uses wheat, nuts, eggs, soybeans, fish, milk and 
shellfish. Please notify a manager if you have an allergy prior to ordering.
*Consuming raw or uncooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. For your convenience, 
a 20% gratuity will be added to parties of 6 or more. Gratuity is a tip and thus entirely at your discretion. You may always pay a 
different amount by striking through the added gratuity and inserting a tip that you wish to pay.

LOYALTY HAS ITS BENEFITS.  SIGN UP TO EARN REWARDS ON TODAY’S VISIT.

BREAD &  BUTTER 	     6
everything Parker Hourse rolls, scallion cream cheese butter

TEMPURA MUSHROOMS	 14
korean hot chili mayo, ponzu sauce

DUCK TART 	 17
confit duck, puff pastry, orange curd, coffee cherry butter, red licorice mole, 
olive caramel

ROASTED CAUL IFLOWER	  individual 9/shareable 15
truffled pea purée, salted almonds, feta crema, red bell essence 

SHR IMP  COCKTA IL 	 18
horseradish cream cheese spring rolls, mango cocktail sauce, radish slaw

add to any salad: chicken 7 | shrimp* 8 | smoked salmon 15

ETCH	 15
arugula, radicchio, fennel, green apples, bleu cheese, hazelnuts, 
candied orange peel, champagne vinaigrette  

MEDITERRANEAN	 13
arugula, fennel, bacon, capers, tomatoes, chickpeas, manchego cheese, red bell 
essence, sunflower seed hummus, caper vinaigrette

HORSERADISH  CAESAR 	 16
kale, romaine, radicchio, smoked lemon oil, horseradish parmesan aioli, 
dijon tempura crunchies, worcestershire whip

PAN SEARED SALMON* 	 41
sweet potato beignet, cashew cream, dried cranberries, orange supremes, 
orange brown butter sauce, chili crunch, black bean tofu drizzle, scallions

PORC IN I  CH ICKEN	 36
smoked corn purée, chorizo spiced fingerling potatoes, poblano pepita sauce, snap peas,
cremini mushrooms, bacon, recado rojo vinaigrette, arugula, queso fresco, tortilla crunch

MEDITERRANEAN VEGETABLE  TART 	 31
polenta crust, sun dried tomato, mozzarella, artichoke hearts, spinach, red bell 
pepper purée, arugula, caper vinaigrette 

SHR IMP,  SCALLOP  &  GR ITS * 	 46
scallop, chorizo spiced shrimp, red eye gravy, wilted kale, bacon louisiana vinaigrette, 
shaved shallot, bourbon candied pecan, cornbread croutons

GR ILLED F ILET  MIGNON* 	 51
fried potato salad, lafayette creole aioli, verde, roja, zucchini, carrot, arugula, 
pepperoncini vinaigrette

FR IED  BRUSSELS  SPROUTS 	 10 
chili sauce, sesame crema, crushed peanuts

CR ISPY  POTATO SALAD	 10 
mustard dressing, chimichurri verde & roja sauces
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H A P P Y  E A S T E R !


