
D I V I D E

P O T T E D  I O W A  W H I T E  C H E D D A R

BACON,  CARAMEL IZED SHALLOTS ,  SCORCHED GRAPES ,  SABA,  RYE
11

C I T R U S  S A L A D  

12

K A B O C H A  S Q U A S H  S A L A D

ROASTED AND P ICKLED,  HOUSE MADE GRANOLA,  SMOKED GRAPE V INAIGRETTE  
10

F E A S T ’ S  C H A R R E D  B E E T S
CRÈME FRAICHE,  MALTED PEANUTS ,  C ILANTRO,  CURLY ENDIVE,  PRESERVED LEMON
12

SNOW PEAS,  CELERY,  CARROTS ,  CR ISPY GARL IC,  XO BUTTER  BROTH
16

G R I L L E D  T E X A S  Q U A I L

HARICOT VERT  SALAD,  SHALLOT DRESS ING,  HAZELNUTS ,  RED PEPPER,  PORK JOWL BACON
16

M E R G U E Z  G R O U N D  G O A T  K E B A B S

JACK CHEESE ,  MERGUEZ  SP ICE,  MINTED CUCUMBER-FETA D IP
12

C H A R - G R I L L E D  S P A N I S H  O C T O P U S

BRAISED CORONA BEANS,  BAS IL  P ISTOU
12

C O N Q U E R

48

S E A S O N A L  F A R M E R S  M A R K E T  V E G E T A B L E

CHANGES DAILY
8

 S T  A N T H O N Y S  F A M O U S  S P I N A C H  P U D D I N G  

9

C H A R R E D  M E Y E R  L E M O N  P O L E N T A

8

H E R B  C R U S T E D  C R Y S T A L  V A L L E Y  F A R M  C H I C K E N  B R E A S T
BRUSSEL  SPROUT HASH,WHITE  BEAN PUREE,  C IDER CHICKEN JUS

S E A R E D  S C O T T I S H  O C E A N  T R O U T

27

 S M O K E D  M U S C O V Y  D U C K  B R E A S T  

28

R O S E M A R Y  A N D  R E D  P E P P E R  S P I C E D  L A M B  S H A N K

LEMON POLENTA,  TOMATO SOFFR I TO
32

B E E F  S H O R T R I B  B R A I S E D  I N  W E S T  A F R I C A N  R E D  C U R R Y

29

C H A R - B R O I L E D
G U L F  O Y S T E R S

 GARL IC CONFIT  BUTTER

S IX  |  15
BAKERS  DOZEN | 30

B A B Y  G R E E N  S A L A D

ORANGE,  HAZELNUT,  MUSHROOMS,  CHEVRE,  CUCUMBER,  RED WINE V INAIGRETTE
10

J U M B O  L U M P  C R A B

8 O Z  P R I M E  C E N T E R - C U T  F I L E T  M I G N O N

FENNEL  CONFIT ,  ORANGE,  TAPANADE,  P INENUTS ,  TARRAGON
10

G A R L I C - O R E G A N O  P A R I S I A N  G N O C C H I

25

24

F A R M E R S  M A R K E T  C A R R O T S  R O A S T E D  I N  P I N E - H O N E Y  

POACHED EGG,  PARMESAN,  ROSEMARY

WHITE  TRUFFLE  CREAM POTATOES,  PEANUTS ,CHARRED ONIONS,  MINT ,  BAS IL

C O N Q U E RC O N Q U E R

S I D E S

R O A S T E D  B E R K S H I R E  P O R K  C H O P

25

G R I L L E D  C H A R M O U L A  S H R I M P

OLIVE OIL ,  CAUL IFLOWER,  ALMOND DUKKAH
16

SWEET  POTATO PUREE,  CURLY ENDIVE,  BLOOD ORANGE DEMI -GLACE

YOUNG CELERY,  ARUGULA,  WILD MUSHROOMS,  BROWN BUTTER V INAGRETTE
16

P A N  S E A R E D  S C A L L O P S  

G R I L L E D  R A D D I C H I O

COMPRESSED APPLES ,  MORTADELLA,  HAZELNUT  SMASH
12

  R I C O T T A  A N D  B R O C C O L I  R A A B  P A N C A K E S

12
SHAVED PARMA HAM,  SEASONAL FRU IT ,  CORIANDER BUTTER

BRAISED F IELD PEAS,  P ICKLED BABY ART ICHOKE HEARTS  

GRILLED LOCAL CABBAGE,  RED FRESNO CHIL IES ,  GARL IC,  TOMATO V INAIGRETTE

WILD MUSHROOMS,  GRILLED FR ISEE ,  WHITE  TRUFFLE-P INENUT  BUTTER

COFFEE  GLAZED ROOT VEGETABLES ,  HORSERADISH DEMI -GLACE

SMOKED PECORINO,  ARUGULA,  SORREL ,  P INK PEPPERCORN V INAIGRETTE


