
APPS
SWEET & BITTER GREENS

radicchio, fennel, pickled shallots, radish, heirloom root vegetables, 
cranberries, red wine & Osprey Bluffs honey vinaigrette

CAESAR SALAD
Parmigiano-Reggiano, focaccia croutons, 

romaine, creamy Caesar dressing

CRISPY CAULIFLOWER BITES
hot & sour sauce, sesame seeds, green onions, 

creamy dill dressing

MAINS
SMOKED & CHARRED ½ CHICKEN 

gochujang honey, blackened potato salad, broccolini

O&B BLUE SMOKED BABY BACK RIBS
½ rack of ribs, cauliflower Mornay, baked beans, 

maple jalapeño cornbread, maple butter

MAC & CHEESE
smoked Gouda, panko gremolata, Parmigiano-Reggiano

APRIL 2 – MAY 17

TWO-COURSE DINNER 40.
choice of app & main

excludes tax & gratuity · dine-in only


