
served from 5 pm daily

inner

pasta
TRENETTE WITH OVEN DRIED TOMATO PESTO

shaved pecorino 17,  with italian chicken 

sausage  21

CLAMS & SPAGHETTI ALLA CHITARRA

house made chorizo, baby spinach, roasted red 

peppers  18

sandwiches
HOUSE SMOKED PASTRAMI REUBEN 

sauerkraut, russian dressing, gruyère, rye 

bread, french fries or salad  17

SPICY CUBAN STYLE PORK SANDWICH

braised pork, house made porchetta, gruyère 

cheese, mustard, pickles, 

french fries or salad  16

burgers
BLD VEGAN BURGER

jalapeño cashew cheese, alfalfa sprouts, 

smoked tomato ketchup, whole wheat bun, 

french fries or salad  14

GRILLED TURKEY BURGER

choice of cheese (gruyère, aged vermont 

cheddar, blue), house made pickles, french fries 

or salad  16

GRILLED LAMB BURGER

feta cheese, tzatziki sauce, grilled marinated 

onions, french fries or salad  17

BLD HOUSE BEEF BURGER

aged vermont cheddar, oven dried tomato 

pesto,  wild arugula, french fries or salad  16

entrees
BARBECUE SMOKED TOFU 

red quinoa, black beans, bell peppers, yellow 

corn  19

SPICY GRILLED SHRIMP

anson mills goat cheese polenta, pancetta, 

tomato con�t, baby spinach  half 16, full 22

PAN ROASTED SEA BASS

herb gnocchi, citrus nage  23

 

BRAISED BEEF SHORT RIB 

anson mills grits, arugula,tomato beef jus

half 15, full 23

soup
SOUP OF THE DAY  8

VEGAN TOMATO SOUP  8

starters
CHEESE & CHARCUTERIE

please see the red book for today’s selection

SMOKED CAJUN MAC & CHEESE 

big john’s cheddar  9

POLENTA CAKE

tomato con�t, goat cheese fondue  12

STEAMED MUSSELS 

tomato, white wine, chili, grilled baguette  13

SPANISH TUNA TARTARE

fried green olives, smoked paprika aioli  15

salads
FARRO SALAD

wild arugula, pecorino, lemon red wine 

vinaigrette  12

FRESH VEGETABLE SALAD

edamame, fresh corn, haricots verts, jicama, red 

bell peppers, avocado, toasted cashews, hemp 

seeds, daikon sprouts, rosemary vinaigrette   

half 9, full 15

BUTTER LETTUCE SALAD

buttermilk blue cheese, cherry tomatoes, fresh 

herbs, nueske’s bacon   half 10, full 16

CLASSIC CAESAR SALAD

spanish white anchovies, reggiano parmigiano  

half 9,  full 15

add grilled chicken breast 4

grilled shrimp 8

grilled �atiron steak 6

 

 

self-constructive dinner
choose a 

PROTEIN  

Hemp Seed Crusted Tofu  15

Grilled Salmon  19

Grilled Free Range Jidori Half Chicken  19

Grilled Prime Flatiron Steak  19

and 

SIDES  

garlic rapini

brussels sprouts

anson mills polenta

roasted �ngerling potatoes

vegetable of the day

french fries

3 each, or 2 for 5

and a 

SAUCE

arugula pesto

red wine sauce

garlic nage

butter of the day

chef de cuisine  Diana Stavaridis                                                          

please note consuming undercooked meat, poultry or eggs can cause foodborne illness


