
DINNER MENU

STARTERS 

Julien’s Sourdough
Whipped Butter + Smoked Salt . . . . . . . . . . . . . . . . . . . . . . 4

Olives
Fennel + Cumin + Orange + Chili . . . . . . . . . . . . . . . . . . . . . 9

Oysters 
Horseradish + Mignonette + Citrus . . . . . . . . . . . . . . . MP

Ratinaud Charcuterie Boards 
Ask your server about today's selections
Build your own board, prices vary

Popcorn
Truffle + Parmigiano + Butter . . . . . . . . . . . . . . . . . . . . . . . . 8

Flying Fish Roe
Wasabi + Tapioca Crisp + Creme Fraiche + Herbs . . . . . . . 9

Not Your Average Cannoli
Chicken liver + Sesame + Chili + Black Garlic . . . . . . . . . 11

Crispy Pig Ear
Sesame + Cilantro + Jalapeno + Gochujang . . . . . . . . . . . . 7

SHAREABLES

Nachos
Mozza + Cheddar + Pickled Onion 
Topped w/ Salsa Roja + Lime Crema + Pickled Jalepeno . 18

Beef Carpaccio
Pickled Onion + Truffle + Beef Tendon + Arugula . . . . . . 12

Croquette
Smoked Salmon + Caper + Grebiche . . . . . . . . . . . . . . . . 12

Mussels
Onion + Garlic + White Wine + Sourdough  . . . . . . . . . . . 18

Bone Marrow
Chimmichurri + Sourdough + Smoked Salt . . . . . . . . . . . . 15

Lamb Lollipop
Mint + Garlic + Parsnip + Rosemary + Garlic . . . . . . . . . . . 15Duck Confit

Potato + Curd + Gravy + Scallion . . . . . . . . . . . . . . . . . . . . 14

902-802-2703

Confit Carrots
Ginger + Pistachio + Pine Nut + Chili . . . . . . . . . . . . . . . . . 9

Grilled Treviso
Apricot + Parmigiano + Charred Onion + Oregano . . . . . 11

Honeynut Squash
Pepita + Sunflower + Hazelnut + Feta + Pear . . . . . . . . . . . 12

Charred Brussels
Honey + Chili + Garlic + Pistachio + Lemon . . . . . . . . . . . . 11

MAINS

Chicken
Heirloom Carrot + Honey + Bourbon + Celeriac . . . . . . . . 24

Seared Salmon
Dill + Cream + Turnip + Potato + Carrot + Onion . . . . . . . . 22

Striploin
Corn Soubise + Tendon + Demi + Garlic +Kale . . . . . . . . . . 26

Mushrooms
King Oyster + Blue Oyster + Shimeji + Sunchoke . . . . . . . 18
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