
Executive Chef: André Neimanis   Chef de Cuisine:  Eli J. Fox  Dining Room Manager: Willie Jones 

 

“ Ask your server about items that can be cooked to order. Consuming raw or undercooked eggs,                          

seafood, meat or poultry may increase your risk of food borne illness.” 

SOUPS 
 

TOMATO                                                                     5                         
Benton’s smoked bacon, brie crostini                    
 
 
BUTTERNUT SQUASH                                              5 
Crème fraîche, roasted nuts 

SALADS 
 

CARAMELIZED APPLE                                              9                          
Arugula, grilled radicchio, pickled fennel,                        
walnut vinaigrette, double cream brie 
                                     

ROASTED FALL VEGETABLES                                  9                                 
Local carrots, candy striped beets, frisee,                     
kale, Ricotta toast, coriander vinaigrette, saba 

SIDES 
French Fries            5                                                                                                                                                                                                     
Potato Gratin                                                            8                                          
White Truffle Potatoes                                           7                              
Vegetable du Jour                                                    6               

  20% Gratuity will be added to parties of 6 or more 

SUGGESTED WINE PAIRINGS 
For a Few “Dirty Dog” Dinner Favorites 

 
 

Bolognese - Antigal “Uno” Malbec 
Salmon - Hahn Chardonnay 

Fork and Knife Burger -”Cigar” Red Zinfandel 
Filet Mignon - Duckhorn “Decoy” Cabernet 

STARTERS 
CATFISH BEIGNETS                                                     9 
Creole rémoulade, Napa slaw                                  
         
FRIED ONIONS                                                            8 
Sweet onions, crispy fried, curry                                          
garlic aioli, spicy ketchup 
 
DUCK FAT FRIES                                                          8 
Classically done in duck fat,                                                               
spicy ketchup, malt mayonnaise                   
 
            

ARTISIAN CHEESE                                                     15 
Stollen bread, candied walnuts,                                     
golden raisin apple chutney 
                            

SIRLOIN TOAST                                                         10 
Grilled sourdough, roasted tomatoes,                         
goat cheese, rare sirloin,  béarnaise  
 
OCTOPUS                                                                    13                                  
Virgin oil, espelette, organic potatoes,  
 baguette 
 

                    ENTRÉES  
DUROC PORK CHOP                                               28          
Grilled sweet potato, roasted  cipollini                            
onions , braised red cabbage, cider honey  

                                                                                                                          
FILET MIGNON                                                        39 
Creekstone Farms all natural black angus,  
local corn polenta, Salemville bleu,  
baby kale, trumpet royale, Cabernet jus  
                          
BRAISED BEEF BOLOGNESE                                 24 
Tagliatelle, red sauce, pecorino romano,                     
virgin oil, grilled baguette              
 

FORK AND KNIFE BURGER                                   25                  
Select house grind, garlic toast, spinach,        
mushroom, fried egg, foie gras,  
béarnaise sauce    
                                                                                                
SALMON                                                                  28 
Pan seared , English cucumber,                                
dill sour cream, sorrel pecan butter,                             
leeks, basil vierge 
 

SHORT RIB                                                               28 
Braised, celeriac puree, beet gastrique,                                               
barley risotto, arugula pesto, natural sauce                               
 

VEGETARIAN                                                          17 
Quinoa, ratatouille, toasted pine nuts,                   
tomato sauce, arugula, balsamic glace                    
 

CHICKEN BREAST                                                   25 
Sunchoke puree, root vegetables,                                     
juniper beurre noisette 


