










Hand Cut Fries  
*gf 
10 

Macaroni & Cheese 
cream, mozzarella cheese, 

gouda cheese, parmesan 
17 

10” Plain Pizza Pie 
tomato sauce, fresh 
mozzarella, basil 

15 

Cheese & Meat Platter  
 36                                                     

Cheese Platter 
fromage d’affinois de brebis 

beemster Aged gouda 
2yr aged cheddar 

cypress grove humboldt fog 
  24 

Meat Platter  
smoked duck breast    

alps capocollo 
bresaola 

finocchiona 
24 

*platters served with  
sweet and dried fruit  

& flatbread 

Roasted Beet Salad  
blue cheese, candied pecans, 

mixed greens, red onions,  
sherry vinaigrette  

*gf 
17 

kale caesar salad  
parmesan & croutons 
house made dressing 

*gfa 
18 

add chicken 7 
 add salmon or shrimp 12 

Pear Salad  
baby arugula, dates,  
tamarind dressing                  

*gf 
17

Soup  
with housemade bread 

11 

House Ricotta  
grilled bread, rosemary 

honey, sea salt 
*gfa 
12 

Pork Dumplings (5)  
ground pork, ginger, garlic, 

plum sauce, micro greens, 
julienned Carrots                                    

17 

Tuna Tartare  
yellowfin tuna, guacamole, 
green onions, fresh lime, 

sesame, soy, jalapeños, 
pickled ginger 

*gfa 
23 

Duck Turnover  
smoked gouda, mozzarella, 
corn, red onion topped with 

jalapeño, pineapple pico,  
guacamole, micro greens 

21 

Grilled Shrimp Toast  
guacamole, pickled red 
onions, green tabasco 
served on flatbread 

20 

Spicy Meatballs  
smoked chipotle, tomato 

sauce, tzatziki & pita bread 
19

Broccoli & Garlic 
fresh shaved garlic  

*gf 
9   

10” Bianco Pizza 
Ricotta, fresh mozzarella, 
parmesan, cherry tomatoes, 

arugula 
16

Brussels Sprouts  
*gf 
10 

Eggplant & Tofu 
*gfa 
14 




















 Lamb Chops  
Marinated with Onions, garlic, 

Cilantro with Yukon Mash,  
Zucchini, Mint Chimichurri 

36

BEA's La Limone 
  Nero pasta, Oyster 

Mushrooms, Grilled Chicken, 
in a creamy white wine sauce, 

Micro Greens 
30 

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs  
may increase the risk of food borne illness

Steak  
8 oz Filet Mignon over  

House Mashed, Pea Shoots, 
Creamy Peppercorn Sauce 

*gf 
43

Chilean Sea Bass  
Buttered Corn, Brussel 

Sprouts, Red Onions, Micro 
Greens 

39

Gnocchi  
tomato and roasted peppers 

sauce, thyme, cream,  
basil, spinach                            

26 

Green Pasta  
Fresh spinach tagliatelle, 

marinated shrimp sautéed in a 
creamy garlic sauce 

31 

Uncle Tommy’s Pie  
 Ground Lamb, Mushrooms, 

Carrots, Snow Peas, Onions, 
Garlic, Yukon Mash, Parmesan 

24 

Manicotti  
Stuffed with Ground Chicken, 

Ricotta & Mozzarella,  
Fresh Tomato Sauce   

24

Baby Scallops  
Argentine Baby Scallops, 
asparagus, White Truffle, 

Grape Tomatoes, Oyster 
Garlic Sauce 

*gfa 
29 

Pretzel Bun Burger  
Angus Beef, Bibb Lettuce, 

Beefsteak Tomato, 
Caramelized Onions, Sweet 

Baby Peppers, Hand Cut Fries  
*choice of American, smoked gouda 

or blue cheese 
22

Herb Roasted Chicken  
airline cut chicken breast, 

toasted farro, spinach,  
mushroom creme sauce 

29

Miso Salmon Tataki  
Fresh Atlantic Salmon, 
Wasabi Avocado, Garlic 

Spinach, Jasmine Rice, Black 
Sesame Seeds 

*gfa 
32 
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