
R O O F  &  C E L L A R
SUMMERS

Executive Chef :  Nic Jones                             GM & Partner :  Sarah Hurley Sommelier & Partner :  Charlie Berg

*Consuming raw or undercooked meats ,  poul try,  seafood,  shel lfish,  or eggs may increase your r isk for foodborne i l lness .

STARTERS
FRIED OLIVES   Caste lvetrano,  Creole Spice…6
CRAB CAKE   Remoulade,  Microgreen Salad…12

DEVILED EGGS Prosciu�o,  Tomato Powder,  Rel ish…9
ALBONDIGAS Meatbal ls ,  Adobo,  Tomato,  Sofr i to…12

NAKED PIZZA   Olive Oil  & Sea Salt…8
PIZZA BIANCO   Asparagus,  Mushrooms,  Truffle Parmesan Cream…17

BRICK FIRED PIZZA   Cheese ,  Tomato,  Herbs ,  Extra Virgin Olive Oil…14
Add Spanish Chorizo . . .6

SOUP & SALADS 
FRENCH ONION BRISKET SOUP   Braised Brisket ,  Bread,  Chives ,  Gruyere Cheese…12

WHOLE LEAF CAESAR Parmigiano Reggiano,  Crost ini…12
CLASSIC WEDGE Ranch,  Blue Cheese ,  Tomato,  Bacon,  Crispy Shal lots…12

WARM SPINACH SALAD Hard Boi led Egg,  Red Onion,  Bacon-Mustard Dressing…12
Add Shrimp. . .7

Add Crab Cake. . . 10
Add Chicken Breast . . .7

MAIN PLATES
MUSHROOM RISOTTO   Wild & Tame Mushrooms,  Parmigiano Reggiano…24

SHRIMP & GRITS   Charred Onion,  Chives ,  Bel l  Pepper,  Gravy…28
GNOCCHI   Ita l ian Sausage Sugo,  Fresh Mozzarel la ,  Harvest  Table Spinach,  Calabrian Chi l i…28

BRICK GRILLED CHICKEN   Truffle Jus ,  Savory Bread Pudding,  Spring Asparagus…32
GRILLED ALASKAN HALIBUT   Curried Caul iflower Purée ,  Marcona Almonds,  Fennel  Pol len…34

NEW YORK STRIP STEAK FRITES  Cert ified Angus,  Bacon Fat Fries ,  Mushrooms,  Demi Glace…34
6OZ FILET MIGNON  Roasted Wild Mushrooms,  Cheesy Potatoes Au Grat in ,  Gri l led Asparagus…47

IYKYK CHEESEBURGER Caramel ized Onion,  Pickle ,  Le�uce ,  Tomato,  Special  Sauce ,  Bacon Fat Fries…14

FAMILY STYLE
Serves Two

BRAISED PORK SHANK   Shel ton Farms Gri ts ,  Demi Glace…44
BRAVEHEART TOMAHAWK STEAK   28 oz .  Umami Bone Marrow Bu�er…114

SIDES
CHEESE GRITS…7

BACON FAT FRIES…7
GRILLED ASPARAGUS…7

ROASTED MUSHROOMS…7


