
  
  

  
 

*The Department of Public Health advises that eating raw or undercooked beef, poultry, eggs, fish, lamb, pork or shellfish poses a health risk to everyone, but especially the elderly, young children under four,             
pregnant women, and other highly susceptible individuals with compromised immune systems.  Thorough cooking of such animal foods reduces the risk of illness. 

A gratuity of 18% will be added to parties of 6 or more.  Please let us know if you’d like this adjusted or removed.  
 

 

 

 

ENTRÉES 
 

House Butchered Filet* 
chive mashed potatoes, 

red wine demi 

 

Duck Leg Confit* 
lentils, roasted mushrooms, 

watercress, fig and port sauce 

 

Herb Roasted Tom Turkey Breast* 
sweet potato and corn bread stuffing, 

brown gravy 
 

Sixty South Salmon* 
grilled asparagus, hazelnut gremolata, 

white wine butter sauce 
 

Spiral Baked Ham* 
pomegranate balsamic glaze, 

roasted sweet potato 

 

Balsamic Glazed Tempeh 
sweet potato, haricot vert, 

brussels sprouts 
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Beet Carpaccio 13 
citrus segments, toasted pistachios, 
marinated goat feta, shaved fennel,  
petite greens, tarragon vinaigrette 

  

Herb Grilled Baby Lamb Chops* 15 
sweet onion-chorizo-potato hash, 

smoked paprika 
 

 

Roasted Winter Squash Soup 13 
pumpkin seed oil, maple roasted pepitas, 

mascarpone crema 
 
 

Beet and Pomegranate Salad 
maple candied pecans, gorgonzola, 

balsamic citrus dressing 
 

WATERTABLE Wedge  
bleu cheese crème fraîche, bacon lardons,  
oven roasted tomato, pickled red onion,  

candied california walnuts,  
house-made green goddess dressing 

 

Pan Seared Scallops* 20 
chicken skin crisp, sweet corn pudding, 

charred corn relish, chili oil 
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Creamer Potato Cakes 10  
truffle dip, snipped chives,  

cracked pepper 
 

Mixed Baby Kale Salad 
roasted squash, drake farms goat cheese,  
spiced walnuts, maple sherry vinaigrette 

 

Organic Chive  
Mashed Potatoes 8    

sour cream  

Mixed Carrots 8  
thumbelinas, 

heirloom carrots 
toasted ancho chili vinaigrette 

Zuckerman Farms 
Field Asparagus 8 

toasted hazelnut gremolata, 
crispy prosciutto 

Chorizo Brussels 
Sprouts 9 

toasted almonds, crispy 
chorizo, smoked sherry 

vinaigrette 

Sea Salt and Cracked  
Black Pepper House  

Cut Fries 8 
jalapeño-buttermilk  

dipping sauce 

Sweet Potato and Corn 
Bread Stuffing 8 

pecans,  
dried cranberries  


