
  

 
 
 

 

 

executive chef: sean richardson 
sous chef: kody aswegan 

v: vegetarian, vg: vegan, gf: g uten free, opt: optiona  
 

the fort wayne board of hea th wou d ike us to remind you that consuming raw or  
undercooked foods of anima  origin such as beef, fish, amb, pork, pou try, she fish,  

and egg may resu t in an increased risk of food bourne i ness. p ease notify your  
server of any dietary restriction or a ergies. * 
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~ starters ~ 

 

beausoleil oysters, ½ dozen, roasted sha ot mignonette {gf}    24 * 
 

ham hock terrine, pick ed ramp, rhubarb, red radish {gf}   16 
 

tempura fried cheese curds, fish sauce carame , ime mayo, sca ions   1  

 
~ mids ~ 

 

a ubia b anca beans, arugu a, daikon radish, toasted seeds {vg, gf}   25 
 

green spaghetti, cherrystone c ams, ramps, nori butter, parmesan   28 * 
 

cappe etti, pork and duck sausage with beets, crispies, aromatic duck fat, 
consommé   28 

 
~ mains ~ 

 

she s and pork, turmeric braised pork shou der, carrot and tahini butter, 
emon oi    24 

 

ricotta gnocchi, breakfast sausage, anchovy butter, sunf ower shoots,  
stinging nett es   24 

 

meatba s, o ive oi  braised garbanzo beans, herb creme fraiche,  
fried gar ic    28 

 

menus subject to change


