
IPO BREAKFAST
surf & turf benedict   15
braised pork belly | rock shrimp | rosemary aïoli

silver dollar pancakes   11
blueberries | lemon crème

banana french toast   13 
coconut | hazelnuts

eggs & tomato   13
smoke tomato | egg whites | rosemary & garlic aïoli

beef short ribs   15
sunny side-up eggs | bacon | tomato | watercress  
braising jus

build your own omelet (pick 3 choices)   14
spinach | feta | tomato | mushrooms | broccoli | onions 
ham | cheddar | american | swiss | bacon | sausage

bagel salmon   16
red onion marmalade | pickle cucumber | roasted tomato 
cream cheese | capers  

eggs any style   13
potato | bacon | sausage

oatmeal   9 
berries | brown sugar

homemade granola   10
seasonal berries

ACCOMPANY
chicken sausage   6 

pork sausage   6

crispy bacon   5

smoked ham   5

blueberry buttermilk | plain pancake   4

housemade granola | fruit   6

two eggs your style   5

dry cereal   4

potatoes   5

vanilla yogurt   4

pastries | muffins | croissant   5

fresh fruit   5

bagel & cream cheese   6

toast   3

DRINK
grapefruit juice   4

fruit smoothies   6

freshly brewed Fonte coffee   3.5

cappuccino   5

espresso singolo   4 | doppio   7

macchiato   4

caffé latte   5

mocha   5

Forte teas   4.5



MINGLE
garlic gorgonzola & cheese bread   9

mussels   10
bacon | blue cheese | roasted tomato | fingerling potato

blue cheese polenta cakes   10 
herb mushroom ragout | leeks | smoked tomato sauce

mini osso bucco   12
black garlic | carrot | pea tendrils | fingerling potato  
braising jus

SALADS
butter lettuce   13
avocado | grapefruit | jicama | brown sugar 
pepper bacon | sweet lime vinaigrette

caesar   10
brioche croûte | parmesan caesar dressing

tuna   17
mesclun greens | eggs | fingerling potato | green beans 
tomato sherry balsamic vinaigrette

farmers greens   9
spiced pecans | mint | apples | cherry tomatoes 
cherry vinaigrette

SANDWICHES
all sandwiches served with truffle fries

open face sesame crusted tofu   13
avocado | lemon soy aïoli | tomato | organic sprouts 
soy beans

braised beef short rib sandwich   16
truffle tomatoes | smoked mozzarella

open-face crab cake sandwich   16
tarragon garlic aïoli | bibb lettuce | spicy tomato relish

burger   14
onion & tomato jam

grilled chicken   13
bacon | tomato | chipotle aïoli

LINGER
smoke chicken   18
bucatini pasta | roasted tomato | fines herbs

pappardelle   16
asparagus | mushrooms | grated egg whites | truffle oil

grilled hanger steak   19
onion soubise | black garlic | pea tendrils | carrot 
blueberries

mushroom-crusted tuna   22
scallion puree | marinated mushrooms | soy red  
wine reduction

pan seared white fish   18
yukon gold potato | green onions | lemon butter sauce

beef short ribs   22
sunny side-up eggs | bacon | tomato | watercress  
braising jus

ACCOMPANY
thumbelina carrots   6

asparagus   6

truffle brussels sprouts   6

mac n cheese   6

truffle french fries   6

DELIGHT
chocolate & popcorn   9
blood orange | cilantro | brown butter | corn sorbet 
fleur de sel

pear & vanilla beignets   8 
pistachio coulis | basil

strawberries   8
hazelnut dacquoise | strawberry | cream cheese  
gooseberries

artisan cheese plate   10
gooseberries | grapes | apples | spiced nuts 
toasted sourdough

chef’s selection of sorbets & ice cream   6



MINGLE
caesar   10
brioche croûte | parmesan caesar dressing

macerated grapes   9
goat cheese | mâche | pistachio | cucumbers | tomato 
vanilla apple vinaigrette

farmers greens   9
spiced pecans | mint | apples | cherry tomatoes, 
cherry vinaigrette

tuna & salmon tartare   15
cucumber & seaweed salad | avocado | green onions 
wasabi caviar | lotus root chips | sweet  
sour & spicy sauce

grilled shrimp   16
avocado | seaweed salad | jicama | orange | mâche  
sweet sour & spicy sauce

grilled melon block   16
peekytoe crab | granola | orange | granny smith apple 
watercress | passion fruit | sweet sour & spicy sauce

share
garlic gorgonzola & cheese bread   9

grilled hanger steak  19
onion soubise | black garlic | pea tendrils | carrot 
blueberries

crispy artichoke   9
parmesan & garlic aïoli

seared scallop   16
chorizo | sofrito | peppercress

braised pork belly   18
crispy eggplant | endive | apple | fennel | truffle tomato 
sauce

tempura shrimp   17
braised leeks | rock shrimp ravioli | kaffir lime  
coconut broth

blue cheese polenta cakes   11 
herb-mushroom ragout | leeks | smoked tomato sauce

smoke duck breast   14
foie gras | espelette | salsify

ACCOMPANY
thumbelina carrots   6

asparagus   6

truffle brussels sprouts   6

mac n cheese   6

truffle french fries   6

indulge
sautéed red snapper   24
spicy peaches | hearts of palm | fennel | cilantro 
cucumber | sweet lime vinaigrette 

pappardelle   16
asparagus | mushrooms | grated egg whites | truffle oil

mushroom-crusted tuna   24
scallion purée | marinated mushrooms 
soy red wine reduction

slow-roasted chicken breast   20
leek & wild mushrooms

beef short ribs   22 
sunny side-up eggs | bacon | tomato | watercress 
braising jus

grilled beef tenderloin   28 
corn ragout | potato | artichokes | mustard seed demi

DELIGHT
chocolate & popcorn   9
blood orange | cilantro | brown butter | corn sorbet 
fleur de sel

pear & vanilla beignets   8 
pistachio coulis | basil

strawberries   8
hazelnut dacquiose | strawberry | cream cheese  
gooseberries

artisan cheese plate   10
gooseberries | grapes | apples | spiced nuts 
toasted sourdough

chef’s selection of sorbets & ice cream   6
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