
S E A S O N A L  C A K E
Slice of Chef Ben’s Cake | 11

*consuming raw or undercooked meats, poultry, seafood, shell fish, or eggs may increase your risk of foodborne illness, especially
if you have certain medical conditions.

W A R M  B R E A D  |  H O U S E  B U T T E R
ONB Ozark Country Sourdough | Seasonal
Whipped Butter | 9 

L O B S T E R  R O L L
Lemon Herb Aioli | Brioche Roll | Celery | 25
+Caviar Bump | DF | 15

H U M M U S
Roasted Sweet Corn and Poblano | Cotija | Lime
Crema | Chili Crisp | Cilantro | Pita | V | 12

P O R K  B E L L Y  B A O
Brown Sugar Bourbon Glaze | Roasted
Poblano Aioli | Pickled Pineapple | Red
Cabbage | 15

P E P P E R  C R U S T E D  F I L E T *
Medium Rare 4oz  Filet | Black Peppercorn |
Arugula Salad | Chimichurri | GF | DF | 20

G F  -  G l u t e n  F r e e  |  V  -  V e g e t a r i a n  |  D F  -  D a i r y  F r e e

C R È M E  B R Û L É E
Vanilla Crème Brûlée | 7

M O U N T A I N  S T .  N U T  M I X
Mixture of salty, spicy, and sweet nuts 
| V | DF | 5 

S M O K E D  T R O U T  S P R E A D
Smoked Rainbow Trout | Cream Cheese | Dill |
Rainbow Trout Roe | Crostinis | 12

T H E  T R I O
Smoked Cheez-Its | Mountain St. Nut Mix |
Dot’s Pretzels | V |  12 

P O R T U G U E S E  C U R R Y  K O F T A
Beef & Lamb | Turmeric Curry | Coconut Milk |
Chili Crisp | Cilantro | DF | 15

O Y S T E R S *
½ Dozen Fresh Shucked | Cocktail Sauce |
Mignonette | Lemons | GF | DF | 17

C A V I A R *
½ oz Black Sturgeon Caviar | Creme Fraîche |
Pickled Shallots | Seasoned Ruffles | GF | 30

C R A B  D I P
Crab Claw | Cream Sauce | Cajun Spices |
Scallions |  Parmesan | Toasted Panko |
Crostinis | 12


