
Small PlateS
Selections change seasonally  

Ask your server for featured options

Charcuterie & Cheeses Board 
Served with assortment of jams, pickles,  

house mustards, dried nuts, fruits, crostini
3 Choices - $16 – Add an item - $4

 
Round the Coasts Oysters 

Served on the half shell  
with Granny Smith mignonette,  

TABASCO® granita, blood mary cocktail sauce, 
horseradish, lemon

Half Dozen - $20 – Dozen - $36

SVM’s Tomato Bisque  
with Grilled Cheese 

- $8.00

Smashed Potatoes  
with Whipped Saffron Goat Cheese 

- $11.00

ABC Caramelized Squash Toast  
with Whipped Ricotta

- $12.00

Spanish Meatballs with Crusty Bread 

 - $14.00

 Artisan Foie Gras Mousse  
with Balsamic Fig Chutney  

- $20.00

Lobster Poutine 
Herb butter lobster, french fries, 

 Creole gravy, chives 
- $21.00

 

SammieS 
Served with daily market salad

 

 24 Hour Club Burger  
Changes every month just like the charity

44 Farms beef, bacon, white cheddar, tomatoes, sweet 
onions, Blue Gourmet brioche, horseradish pickles

 - $18.00 ($3 donated to 24 HourClub)
Pork Belly Rueben

Dijonnaise, crispy shallots,  
fermented red kraut, house pickles

- $17.50 
Parisian 

Honey ham, Swiss, dijonnaise, puff pastry 
- $14.00

Mushroom Shawarma
Tzatziki, baby lettuces, cucumber, red onion, pita 

- $14.50
“Hot Brown”

 Smoked shaved turkey, crispy bacon, 
roasted tomatoes, brie fondue, grilled focaccia with a 

side of avocado mash 
- $16.50

SweetS
Each -$9.00

Blackberry Cobbler  
Natural vanilla ice cream

24 Hour Cookbook French Apple Cake  
Killer caramel sauce

Assorted Cookie Box with Cereal Milk
Spicy Valrhona Dark Chocolate  

Mousse Cake with Raspberry Coulis
Sticky Toffee Pudding 

 Caramel glaze, mascarpone crème, toffee bits

Sawdust Pie  
Bruleed bananas and whipped cream

SaladS
The Farmer Lee  

Seasonal & Spectacular (just like Lee) 
Roasted Rainbow Carrot Salad

Rainbow carrots, whipped ricotta, harissa, pistachio brittle,  
brown butter shallot vinaigrette

- $16.00
 

Wedge 
Baby Gem lettuce, sweet 100 tomatoes, tobacco onions,  
BV bleu cheese, green peppercorn buttermilk dressing

- $9.00
 

Warm Spinach Salad 
Baby spinach, beech mushrooms, red onion, chopped egg,  

sweetie drop bacon vinaigrette 
- $11.00

large PlateS
Bucatini with Pork Ragu, Fennel & Leek  

- $18.00

Poulet Gaston Gérard 
Herbed chicken roulade, honey dijon glazed carrots & lacinato kale,  

smashed fried red potatoes, sauce Gérard
- $22.00

 

Crystal Blue Prawns and Grits 
Sauteed New Caledonian blue prawns, aged white cheddar, 

 Homestead grits, acqua pazza
- $25.00


