
Beginner’s Lu�
Chef’s Week 2025

$55 menu

roasted corn & 
green chile chowder gf ~ chef’s week feature
corn, bacon, roasted green chiles, scallion, potato 

burrata
crispy prosciutto, berries, pistachios, 
meadowfoam honey, pea tendril oil, toasted levain 

the original chopped salad*
smoked salmon, couscous, arugula, pepitas, 
currants, asiago, dried corn, tomatoes, 
buttermilk dressing  

crispy pork belly gf ~ chef’s week feature  
cannellini beans, salsa verde, pickled fennel, 
dukkah

Fir�

mole rojo short rib ~ chef’s week feature
whipped masa, caramelized pineapple, 
braised asparagus, mole rojo

12 hour pork bowl gf  
blue corn grits, crushed cucumber, 
pickled onion, jalapeño, avocado, 
lime, chicharron, queso fresco 

pan roasted norwegian salmon* gf 
roasted cauliflower purée, confit fennel, 
crispy shallots, cilantro vinaigrette, 
pea tendrils

Benjamin’s fried chicken ~ chef’s week feature 
braised collard greens, cheeto mac n’ cheese  

 

Second

gooey buttercake 
maple caramel, coconut-pecan granola, whipped cream  

chocolate toffee pretzel
bread pudding ~ chef’s week feature
malted milk whipped cream, amaro praline

Third

* Consuming raw or undercooked meats, eggs, poultry, seafood, or 
shellfish may increase your risk of foodborne illness

gf - gluten free item. not a gluten free kitchen

choose a sweet

starting at 4pm

choose a starter

choose a main

Chef’s Week items are available on this menu only! 


