Fall Dinner 2025
Daniel Westfall, Executive Chef

_@AROVE & ATHER

Handcrafted Cuisine. Rooted inTradition. Elevated by Technique.

SOUPS

FRENCH ONION bowl 10 THE DAILY SOUP bowl 8
Provolone + Swiss + Crouton cup 8 Chef Inspired + Prepared Fresh Daily cup 6
RED CHILI (¥ bowl 10

Cheddar + Sour Cream + Green Onion cup 8

APPETIZERS

BANG BANG SHRIMP 16
House Bang Bang Sauce + Nappa Cabbage Slaw + Wonton + Sesame Seed

BBQ SESAME TUNA TATAKI (¢ 16
House Ponzu + Pickled Apple + Ginger + Wasabi

BURNT ENDS 14
Pork Belly + Cowboy Candy + Thai Chili

FALL BRUSCETTA 15
Stracatella + Compressed Apple + Crispy Prosciutto + Pomegranate Glaze + Herb Salad

CHEF SIGNATURE PEI MUSSELS 14

Chorizo + Garlic + Shallot + Blistered Tomato + Brodo

FARM FRESH GREENS

HOUSE SALAD @ 12
House Mix Farm Fresh Greens + Cucumber + Carrot + Cherry Tomato

CAESAR SALAD 12
Romaine + Shaved Pecorino + Croutons + Caesar Dressing

BLACK & BLEU STEAK SALAD* (¢ 28

Four Ounce American Wagyu + Grilled Romaine Heart + Cherry Tomato + Red Onion + Charred Sweet Corn + Blue Cheese Crumble
+ Balsamic Glaze + Blue Cheese Dressing

FALL SALAD U 14
Farm Fresh Greens + Dried Cranberry + Delacatia Squash + Blue Cheese + Poppyseed Vinaigrette
RED BEET & APPLE SALAD 14

Farm Fresh Greens + Candied Pecan + Goat Cheese + Red Onion + White French Dressing

ADD A PROTEIN*

Chicken 7 | Shrimp 10 | Salmon 12 | Steak 16 (%)gluten-free
DRESSINGS: ) ) ) ) @vegetarian

Red Wine Vinaigrette | Blue Cheese | Ranch | White French | Caesar | 1000 Island | Oil & Vinegar | Balsamic

ENTREES

NORWEGIAN SALMON* 30
Blackening Seasaning + Honey Mustard Glaze + Charred Brussels + Roasted Sweet Potato

MISO SAKE GLAZED GROUPER* 28
Thai Curry + Charred Bok Choy + Butter Braised Mushroom + Crispy Rice Cake + Pineapple Salsa + Cilantro

VEAL MARSALA* 32

Pan Seared Bone-In Cutlet + House Linguine + Braised Mushroom + Marsala Cream Sauce
Sub Gluten Free Pasta +2

CHICKEN FRANCESE 26
Broccolini + Mashed Potato + Champagne Butter Sauce

APPLE CIDER BRINED BONE-IN PORK CHOP* 26
Sixteen Ounce + French Onion Reduction + Honey Glazed Carrots + Smashed Red Skin Potato

AMERICAN WAGYU* 42
Twelve Ounce + Truffe Fries + Arugula & Fennel Salad + Smoked Salt

SIGNATURE FILET* (¥ 48

Eight Ounce + Potato Puree + Honey Glazed Carrots + Black Peppercorn Demi

*consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk for foodborne illness. Please advise your server if there are any dietary
requirements or food allergies. 32490—the followmﬁ major food allergens are used as ingredients: milk, egg, fish, crustacean shellfish, tree nuts, peanuts, wheat, soy and sesame.
ease notify a food employee for more information about these ingredients.



_GROVE & GATHER

HANDCRAFTED COCKTAILS

Fall 2025

bar manager, caitlin murphy

FRA-GEE-LAY
Limoncello, Créme de Violette, Lemon, Sparkling Wine, Soda

RED RIDER BB GUN

Tequila Blanco, Cointreau, Cranberry Juice, Apple Cider, Lime, Cinnamon Simple

PINK NIGHTMARE

Pear Vodka, Lemon, St. Germain Elderflower, Pomegranate Juice, Rosemary Simple
THE ABOMINABLE SNOWMAN

Peppermint Vodka, White Chocolate Liquor, White Creme de Cacao

SON OF A NUTCRACKER

Buffalo Trace Bourbon, Creéme de Banana, Cinnamon Simple, Black Walnut Bitters

BEERS

12

12

13

13

13

DRAFT
Miller Light | Juicy Haze IPA | Modelo Especial

DOMESTIC

Budweiser | Bud Light| Miller Lite | Coors Light | Yuengling | Michelob Ultra | Coors Banquet

IMPORT/ CRAFT

Voodoo Ranger IPA | Yuengling Lager | Corona Extra | Corona Light | Corona Premier | Blue Moon | Modelo | Guinness | Stella Artois

Rhinegeist Truth IPA | Fat Tire Ale | Great Lakes Dortmunder

NON ALCOHOLIC
Guiness Zero | Sunbeam Pilsner | Sunshine IPA | Double IPA | Blue Maon

HARD SELTZER/ MALT BEVERAGE

Lightstrike— Lemon Lime, Orange Mango | White Claw— Mango, Peach, Lime, Black Cherry | High Noon— Peach, Pineapple, Watermelon, Black Cherry | Surfside

WHITE WINES RED WINES
BUBBLES GLASS BOTTLE PINOT NOIR GLASS BOTTLE
Wycliff Brut 9 34 Canyon Road (H) 9 34
La Marca Prosecco Split 12 Estancia 1 42
Meiomi 40
CHARDONNAY GLASS BOTTLE Hahn 65
Canyon Road (H) 9 34 Talbott 15
Talbott 11 40
Simi Sonoma County 35 MERLOT GLASS BOTTLE
Far Niente 100 Canyon Road (H) 9 34
Kendall Jackson 35 Frei Brothers 48
Meiomi 40 Pahlmeyer 90
Hahn 45
Prisoner 70 CABERNET
Frank Famil 48 SAUVIGNON GLASS BOTTLE
y
Canyon Road (H) 9 34
SAUVIGNON BLANC GLASS BOTTLE My Favorite Neighbor 70
Canyon Road (H) 9 34 Louis Martin 75
Kim Crawford 11 40 Simi 50
Unshackled 50 Franciscan 12 46
Matua 45 Quilt 70
PINOT GRIGIO GLASS BOTTLE é“St'”HOpe i
aymus 95
Canyon Roaq (H) 9 34 Daou 46
Ecco Doman.| 45 Frank Family 48
Maso Canali 35
San Angelo 48 BLENDS &
Kim Crawford 50 OTHER REDS GLASS BOTTLE
Harvey & Harriet Red Blend 15 55
OTHER WHITES GLASS BOTTLE Mediterra Poggione Toscana 45
Caﬁyon Road .l\/loscalto () 3 o Prisoner Red Blend 65
J Vmeyards Emot Gris 12 46 Caymus “The Walking Fool” 50
Wente Riesling 10 38
Poggio Solesole Vermentino 50
Conundrum White Blend 40

Harvey & Harriet White Blend 55



