
STARTERS
OYSTERS ON THE HALF SHELL 

19 |  half-dozen   38 | dozen
passion fruit mignonette  GF

POTATO LATKES 17
smoked salmon, dill cream

 TUNA TATAKI 22
ginger soy, wasabi aioli   GF

CRISPY DUCK CONFIT ROLLS 16
chili aioli

WILD SHRIMP COCKTAIL 4.5 EACH
traditional cocktail sauce  GF

DEVILED EGGS 15
smoked trout, trout roe, pickled

 mustard seeds, dill  GF

8 OZ  GRASS FED FILET MIGNON 45
au gratin potatoes, creamed spinach, 

chianti demi glaze  GF

GRILLED RACK OF LAMB 42
brasied white beans, 

sauteed baby kale, gremolata   GF

CRAB CAKES 40
warm potato salad, asparagus, 

mustard remoulade

SEARED DUCK BREAST 38
roasted baby carrots, brussels, cauliflower, 

port wine reduction   GF

CRISPY PORK SHANK 34
mustard spaetzle, sauteed 

baby arugula, au jus 

 MISO HALIBUT 42 
purple sticky rice, baby bok choy   GF

LOBSTER RAVIOLI 38
spinach, cherry tomatoes, sherry cream sauce 

STUFFED ACORN SQUASH 29
quinoa, arugula, pepetas, squash coulis 

MIXED GREENS SALAD 12
miso vinaigrette  GF

KALE SALAD 15
spicy dressing, beemster cheese, 

toasted sesame seeds

ROASTED PEAR & BURRATA 16
baby arugula, red onion, balsamic glaze

CAESAR SALAD 15
jhcaccia croutons

ROASTED BEET SALAD 15
arugula, goat cheese, pickled onions, 

almonds, honey, red wine, olive oil   GF

WINTER SALAD 15
greens, radicchio, apples, pears, candied pecans, 

dried cranberries, blue cheese, cider vinaigrette  GF

CRAB BISQUE 15

NEW YEARS SOUP 15
collard greens, ham, black eyed peas

SOUPS + SALADS

DINNER MENU

ENTREES


