SNACKS

Bar Trio 12 (va)
smoked nuts, marinated olives, parmesan

Sausage Bites 18

house-made smoked kielbasa, green chile, bratwurst,
charred cabbage, kraut, spiced beer mustard, mornay

Onion Dip 14 (v,GP
caramelized onions, chives, creme fraiche, chips

Caviar* mkt
russian service, buckwheat crisp - 15g - 30g - 50g

SMALL PLATES

Crudo* 22

hamachi, citrus, avocado, tomatillo

Lamb Meatballs 25

vadouvan meatballs, labneh, sumac, mint, sesame

Brussels Sprouts 18 (v)

apple gastrique, pecans, aleppo chile, parsley

Steak Tartare* 26

certified angus beef, shallots, dijon, egg yolk, capers,
cornichions, focaccia crostini

SIDES

Corkscrew Fries 9
Ranch Potatoes 9
Roasted Mushrooms 10

Green Bean Almondine 10

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs

may increase your risk of foodborne illness.

LARGE PLATES

MOLLIE Burger* 27

house blend of CAB cuts ground fresh daily,
charred onion demi, dill pickles, smoked aioli,
american cheese, sesame potato bun,
corkscrew fries

gluten free (+3)

Winter Salad 22 ()

greens, farmer’s cheese, roasted squash, pickled shallots,
charred lemon vinaigrette
add steak (+18), chicken (+13), shrimp (+15), tofu (+9)

MOLLIE Caesar 20 (v

crisp greens, parmesan, crostini, caesar dressing
add steak (+18), chicken (+13), shrimp (+15), tofu (+9)

Lamb Sugo 34

fettuccine, fennel, parmesan, parsley
gluten free (+3)

Pomodoro 24 )

rigatoni, san marzano tomatoes, whipped ricotta, basil
gluten free (+3)

Roasted Chicken 36

half chicken, herb potatoes, charred cabbage, salsa verde

Strip Steak* 65

seared niman ranch steak, demi-glace, caramelized onions,
pommes gratin

Whole Grilled Trout 52

brook trout, frisée,
almond shallot dijon vinaigrette

Crispy Lions Mane 32 (vG)

southern crispy mushrooms, carrot ginger puree,
roasted squash, swiss chard





