
* “Thoroughly cooking foods of animal origin such as beef, fish, lamb, milk, poultry, or shellstock
reduces the risk of food borne illness. Young children, the elderly and individuals with certain

health conditions may be at a higher risk if these foods are consumed raw or undercooked,”

Bites

POPCORN
FRIED PAPRIKA PEANUTS AND
MAPLE CANDIED BACON 7

IN THE "GNUDI"
BAKED RICOTTA, TRUFFLE HONEY,
FIG JAM, ROASTED ALMONDS &
CRANBERRY & WALNUT CROSTINI
12

BASKET OF BREAD
SOFT PRETZEL BREAD & MINI BACON
BAGUETTE'S SERVED WITH A SPICY
BEER MUSTARD & SEA SALT BUTTER
6

The Greens

MIXED GREENS
SHAVED PARMESAN, RADISH &
CANDIED PECANS, TOPPED WITH
POMEGRANATE MOLASSES
VINAIGRETTE & FINE HERBS 12

THE CAESAR*
FRESH PARMESAN, CREAMY BLACK
PEPPER AND GARLIC DRESSING
SERVED WITH A GARLIC PARMESAN
TOAST 12

CHARRED KALE
ROASTED BEETS, SUNNY FARM EGG
& RADISH, SMOKED BACON
VINAIGRETTE 12

Handheld

THE "BIG SEXY" *
WAGYU BEEF BURGER TOPPED WITH
BOSTON BIB LETTUCE, MARINATED
TOMATO, BRIE & SCALLION MAYO
14

THE FRENCH DIP
ROASTED PRIME BEEF,
HORSERADISH CREAM, ON A
GRILLED HOAGIE ROLL SERVED WITH
TRUFFLE CHIPS 16

SUMMER SQUASH
FLATBREAD
SUMMER SQUASH, LEMON, THYME
GOAT CHEESE, TOMATO, EGGPLANT
& WILD ROCKET ARUGULA 12

MIXED MUSHROOM
FLATBREAD
MIXED MUSHROOMS, SMOKED
BACON, CARAMELIZED ONION & A
SOFT POACHED EGG 12

The Social Club

CRISPY FRIED PIG EARS
SEASONED AND BREADED, DEEP
FRIED TO PERFECTION WITH A
TRUFFLE HONEY MUSTARD 9

CHICKEN MEATBALLS
SERVED WITH JALAPEÑO CILANTRO
PESTO 12

OXTAIL EMPANADAS
DELICIOUS OXTAIL FILLED PASTRY
SERVED WITH A HARISSA LIME
CRÈME FRAICHE 12

ROASTED CAULIFLOWER
CHINA RANCH DATES,
ALMONDS,YELLOW CURRY & SHEEPS
MILK CHEESE 10

THE PERFECT CURE
SELECTION OF CURED MEATS &
HOUSE PICKLES SERVED WITH
MUSTARD 15

SELECTION OF CHEESES
LOCAL NEVADA HONEY, GRILLED
PEACH JAM WITH WALNUT &
CRANBERRY CROSTINI 15

CHEDDAR MAC & CHEESE
WHITE CHEDDAR AND CARAMELIZED
ONION WITH SMOKED BACON AND
TRUFFLE OIL 12

CHARRED ASPARAGUS*
COUNTRY HAM, TOMATO CONFIT,
SHAVED PARMESAN &  A SOFT
POACHED EGG 12

HANGAR STEAK TARTAR*
TOPPED WITH CONFIT EGG YOLK
AND PARMESAN.  SERVED WITH
PICKLES & GRILLED BREAD 14

CHICKEN AND RED
VELVET WAFFLE SLIDER
BELGIUM RED VELVET WAFFLE,
CHICKEN BREAST WITH A RED
PEPPER REMOULADE SLAW 12

FIRE ROASTED STREET
CORN
PERFECTLY SEASONED CORN ON
THE COB WITH A LIME AIOLI, CHILI
PEPPER & PARMESAN CHEESE 8

Knife and Fork

ROASTED JIDORI
CHICKEN
YELLOW SUMMER CORN, ROASTED
CIPOLLINI ONION, MUSHROOM WITH
ROASTED CHICKEN JUS 19

SCOTTISH SALMON
TOPPED WITH A FINE HERB PESTO,
ASPARAGUS AND CONFIT CHERRY
TOMATO 22

KUROBUTA BONE IN
PORK CHOP
GRILLED PEACH COMPOTE, SERVED
WITH MUSTARD MASHED POTATO &
PORK JUS 32

SHRIMP SCAMPI
GARLIC MARINATED GULF SHRIMP IN
A WHITE WINE SAUCE & GRILLED
TOAST 21

FILET FRITES*
RED WINE SHALLOT HERB BUTTER,
RED ONION JAM & TRUFFLE FRIES
32

Simply Sweet

CAST IRON S'MORES
GRAHAM CRACKER CRUST WITH
DARK SEMI-SWEET CHOCOLATE &
TOASTED MALLOWS 9
Bacon

CRUMBLED CARROT
CAKE
CARROT CAKE, BROWN BUTTER ICE
CREAM & CREAM CHEESE 10

TRIO OF SORBET
FRESHLY MADE SORBET
CHERRY, ORANGE & KEY LIME 9

PURE DECADENCE
3 LAYER CHOCOLATE CAKE 12

Drinks
COCA-COLA PRODUCTS

FRESH LEMONADE

ASSORTED JUICES

ICED TEA

HOT COFFEE AND TEA

VOSS WATER
Sparkling or Still



 

 


	Therapy_Food_Menu_6.18_FINAL (2)
	Therapy_Drinks

