brunch

in the beginning

homemade breakfast pastries
churros 4

coffee cake forté 3

cream cheese danish 3
breakfast lemon cake 4

pecan sticky bun 5

seasonal citrus and fresh berries: warm date nut bread 8

bacon-wrapped spanish chorizo-stuffed medjool dates: piquillo pepper-tomato sauce, arugula salad 7
soft-boiled egg: sourdough toast 3

simple mixed greens: artisan greens, french green beans, globe tomatoes, lemon-caper vinaigrette 5

pumpernickel toast: dill cream cheese and smoked salmon, lemon, watercress 7

in the middle of the road

raspberry irish oatmeal brilée: raspberry sauce, fresh raspberries 8

quiche: country ham, broccoli, white cheddar with simple green salad 9

buttermilk blueberry and granola pancakes: fresh blueberries with blueberry syrup and whipped cream 9

warm pastrami short rib: whole wheat bun, tomato, coleslaw, russian dressing, swiss cheese, fried egg 12

eggs benedict: house smoked salmon, sautéed spinach, english muffin bread and hollandaise sauce 12

flat iron steak and eggs: sautéed mushrooms and cipollini onions, home fries, fried eggs, red wine sauce 16
jalapeno-braised pork shoulder: chimichurri, creme fraiche, salsa verde, pico de gallo, corn tortilla, poached eggs, 13
mixed grill: smoked and fresh kielbasa, breakfast sausage, fingerling potatoes, braised savoy cabbage, fried eggs 11
goat cheese frittata: oven roasted tomatoes, spinach, artichoke, basil, sourdough toast 11

american classic: two eggs any style, home fries, bacon and sourdough toast 9

crispy maryland crab-stuffed squash blossom: asparagus, poached eggs, béarnaise sauce, globe tomatoes 14
juiced-up fried egg sandwich: capicola ham, genoa salami, mortadella, provolone cheese, roasted red pepper aioli 12

texas beef brisket: jallepeno corn bread, andouille sausage, poached eggs, chorizo, sausage gravy, scallions 10

on the fringe

herbed french fries: basil aioli 3 with fried eggs 5
bacon 4

home fries 3

smoked kielbasa 5

fresh kielbasa 5

breakfast sausage 5

Ask your server about menu items that are cooked to order or served raw.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



forté dinner

beginnings
sedona white corn tortilla soup: avocado, tomato salsa, lime sour cream 6

soup of the day:

market

coctel de camarones:
citrus-marinated chilled jumbo shrimp, spanish cocktail sauce, avocado, tortilla chips 12

bacon-wrapped spanish chorizo stuffed medjool dates:
piquillo pepper-tomato sauce, arugula salad 9

blue hill bay mussels:
white wine-garlic sauce, tomato, parsley, grilled sourdough 11

eggplant roulade:
minted chevre, roasted red pepper, arugula, panzanella, salsa verde, 9

lobster ‘tots’:
coleslaw, herbed tartar sauce 10

smoked salmon pizza:
asiago cheese, red onion, capers, dill creme fraiche 12

triple cheese:
tomato sauce, fontina, provolone and asiago cheese, basil pesto 9

salads

classic caesar:
romaine, white anchovies, herb croutons, parmesan 7

wedge salad:
iceberg lettuce, candied walnuts, smoked bacon, sundried tomatoes, chives, bleu cheese dressing 8

crab-stuffed tempura squash blossoms:
asian greens, thai vinaigrette, carrot, peppers, cucumber, mango salsa, sweet chili sauce 14

lemon garlic grilled shrimp:
greens, jumbo asparagus, artichoke hearts, tomato, feta cheese, garlic crostini 14

simple greens and beans:
artisan greens, french green beans, globe tomatoes, lemon-caper vinaigrette 7

entrées

moroccan barbecued swordfish:
basil whipped potato purée, charred tomato compote, fennel-carrot-cucumber slaw 26

sweet chili-glazed salmon:
stir-fried sugar snap peas, orange segments, toasted cashews, pea tendril salad, orange-sesame vinaigrette 24

fire roasted pork tenderloin:
creamy polenta, balsamic glazed cremini mushrooms, crispy sage 23

prime angus burger:
foie gras, sharp cheddar, applewood smoked bacon, arugula, black truffle aioli, vegetable chips 16

grilled flat iron steak:
herbed roast potatoes, baby green beans, aged balsamic, bacon, bleu cheese, crispy shallots, merlot sauce 22

braised short ribs:
root vegetable gratin, natural braising sauce, horseradish créme fraiche, parsley purée, parsnip chips 29

pan-roasted chicken breast:
artichoke ravioli, asparagus, artichokes, trumpet royal mushrooms, pine nuts, tomato, lemon-garlic sauce 24

pan-seared jumbo sea scallops
pappardelle pasta, heirloom tomatoes, baby corn, red onion, basil, red wine vinaigrette with parmesan 26

Ask your server about menu items that are cooked to order or served raw.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



