
To Begin

Main Course

To Finish

GOAT CHEESE SPRING ROLLS
signature red  wine + onion jam  V

SIGNATURE CAESAR
sourdough crostini | lemon | pork belly | Grana Padano   

MISO MAPLE BRUSSLES
maple basalmic glaze | miso aioli | crispy shallots VG

TO BRIE OR NOT TO BRIE
pear mostarda | toasted almonds |  

preserved lemon | baguette  V

ROMESCO ROASTED CHICKEN SUPREME
potato pavé | saffron aioli | brussels sprouts |  

cippolini onion | red wine demi

BUTTERNUT SQUASH RAVIOLI
brown butter + sherry vinegar emulsion |  

toasted hazelnuts | baby spinach | crispy sage |  
Lyndsay goat cheddar  V

RADIUS® TUNA POKE BOWL
ahi tuna or watermelon sashimi VG
sushi rice | avocado | sweet onion |  

edamame | wakame | sesame & tamari dressing |  
togarishi mayo  GF

PETITE TENDER 6OZ
radius® mashed | local vegetables |  

red wine demi-glace  GF
upgrade to ribeye $30 per person

H   LIDATE

choice of two

choice of one

choice of one

SALTED CARAMEL CHEESECAKE
golden graham | baked cheesecake | sea salt |  

homemade caramel drizzle and toffee bits

CHOCOLATE HEAVEN 
fudgy brownie base | red superior cocoa |  

dark chocolate glaze  GF + DF

$98 for two

Ask about our new Holiday Cocktails!




