HAR\/EST

FOR SHARING

'MENU

Chips & Guacamole (v) S14 Green Chicken Pozole Soup St

house made corn chips, jicama radish salad shredded lettuce, sour cream, radish, cotija
Charcuterie & Cheese Board™ $34 cheese

cheeses- humboldt fog (goat), mimolette (cow) cabot Beet Fennel Kumqllﬂt Salad (v) S12
cheddar (cow) mizuna greens, gem lettuce, mustard greens,
meats- prosciutto, capicola pistachio mortadella toasted hemp seeds, citrus dressing

apricot mustarda, house pickles, smoked almonds Chicken* $8

Mezzas Platter (vg) S18 Shrimp* $10

red pepper hummus, tzatziki, feta spread Salmon* $10

falafel, greek dolmas, olive & cherry tomato salad
honey, pita

T A P A S v=vegan vg=vegetarian p=pescatarian

*The Chicago Department of Public Health
advises that consumption of raw or

Pomegranate Glazed Salmon* (p) S14

parmesan cheese polenta, roasted baby carrots undercooked foods of animal origin, such as

Moroccan Vegetable Tagine (v) S13 beef, eggs, fish, lamb, pork, poultry or
shellfish, may result in an increased risk of

foodborne illness.

garbanzo beans, sweet & russet potatoes, harissa,
onion, carrots, whole grain baguette

Lamb and Beef Polpette* S14

tomato ragu, tapenade, crostini, shaved parmesan

Grilled Skirt Steak Skewer* $15

kabocha squash, white wine braised fennel,
Chimichurri sauce

MAINS

Shrimp & Mussels Bouillabaisse (p)* $28

saffron rouille, grilled sourdough bread

Homestyle Pot Roast $26

carrots, onions, potatoes, rutabaga, cabbage

Chicken & Tagliatelle Pasta* $28

confit chicken breast, roasted butternut squash, fresh
sage, fried capers, white wine butter sauce

Harvest Cheddar Burger* $21

8oz patty, Hook’s 3-year cheddar, brioche bun tomato
jam, LSF “special sauce” homemade onion ring
garnish, side of fries

Marco De La Cruz, Executive Chef




