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olive tapenade  |  9      
herbed crostini, castelvetrano olives, kalamata olives, garlic, 
capers, roasted red pepper coulis

spinach artichoke dip  |  10  
smoked gouda, parmesan cheese, gruyere, grilled baguette, 
lemon gremolata

tuna tataki tostada  |  12
seared tuna, radish, house pickled red onions, avocado mousse, 
micro cilantro, fried corn tortilla, wasabi crema

oysters on the half shell*  |  six 14  |  twelve 28      
oysters served raw on the half shell, kimchi cocktail sauce, 
sliced lemons, wakame, champagne mignonette

salad
add chicken $5, salmon $7

arden hills house salad  |  half 7  |  full 10     
spring mix, preserved tomatoes, avocado mousse, 
red onion, shredded carrots, house-made dill ranch

signature caesar**  |  half 8  |  full 12
chopped hearts of romaine, house-made caesar dressing 
(contains raw egg), charred lemons, fresh shaved parmesan, 
house-made garlic croutôns

heirloom tomato and peach caprese  |  12     
buffalo mozzarella, balsamic pearls, thai basil, olive oil

entrees
zoodles  |  20     
squash noodles, basil pesto, marinara, preserve tomatoes, 
colored cauliflower, lemon gremolata, grated parmesan cheese

mary’s chicken summer succotash  |  24   
grilled corn, heirloom tomatoes, summer squash, green beans, 
herbed butter, micro pea shoots, roasted marble potatoes

crispy skin salmon  |  26   
lemon couscous, grilled asparagus, bacon lardons,  
cherry tomatoes, citrus honey soy glaze, furikake

escalope linguine  |  28
manilla clams, bay scallops, basil pesto, tomatoes, 
garlic confit buerre blanc, linguine

grilled pork chop  |  28   
pommes puree, apple mostarda, braised spinach, 
crispy prosciutto, micro radish

steak frites  |  30      
peppercorn crusted filet, duck fat wedges, 
summer chimichurri, house-made black garlic ketchup
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* Consumption of raw or under-
cooked meat, poultry, shellfish or 
eggs may increase your risk of food 
borne illness.

** Contains raw egg.


