
*Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne il lness.

(V) = vegetarian; (GF) = gluten-free; (S) = shellfish. 

We’re not mind-readers. Please inform us of allergies and 
dietary restrictions; not all ingredients are listed on the menu.
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B R E A D  B A S K E T  ( V )
R&O pineapple buns, Tori’s focaccia, 

gril led scallion butter

for two 9 for four 16
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S PA G H E T T I  A L L A  C H I TA R R A  ( V )   25
watercress pistou, créme fraîche, walnut gremolata

F E N N E L  R I G ATO N I   28
dry-aged bolognese, oven-roasted roma tomatoes, parmesan

A D D  roasted bone marrow with parsley panko, pearl onions  ( + 1 0 )  

O L I V E  O I L - P O A C H E D  S A L M O N  ( G F )   36
French lentils, pomme, buttermilk broth, tarragon

“ C H I C K E N  &  B R O C C O L I ”  ( G F )   36 
Amish chicken, crispy Carolina gold rice, black garlic

B R A I S E D  L A M B  S H A N K   43
spring pea tabouleh, toasted almonds, pickled cherries

F R O M  T H E  G R I L L
includes choice of side

1 0  O Z .  D R Y - A G E D  N Y  S T R I P *   6 5
loaded hasselback potato, au poivre

W H O L E  B R A N Z I N O  ( G F )   5 9
asian pear salad, avocado salsa verde, soy nuts
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C U C U M B E R  S A L A D  ( V,  G F )   8
fresnos, garlic chili crunch, soy tahini

G R I L L E D  A S PA R A G U S  ( V,  G F )   8        
parmesan, gril led lemon

C R I S P Y  G N O C C H I  ( V )   8
parmesan, garlic toum, Ellie Bird hot sauce

E L L I E  B I R D  W E D G E  S A L A D   15
candied bacon, bleu cheese, green goddess 

S P R I N G  G R E E N  S A L A D  ( G F )   15
chicken liver pâté, early spring vegetables, Gouda, Meyer lemon

V I E T N A M E S E  F R E N C H  O N I O N  S O U P   16
braised oxtail, sourdough croutons, Gruyère

A S PA R A G U S  &  G O O S E B E R R I E S  ( V,  G F )   16
baby kale, ricotta, pistachio, balsamic gastrique

D I L L  P I TA  &  F E TA  D I P  ( V )   17
charred fava, avocado, aleppo pepper, garlic oil

S P R I N G  P E A  R A N G O O N S  ( V )   17
scallion aioli, hot honey, pepper relish

H A M A C H I  C R U D O *  ( G F )   19
aguachile, elderflower, scallion salad

P O M E L O  L A R B  ( S ,  G F )   19
Maryland blue crab, tamarind, Thai chili, peanuts



C A N ’ T  M I S S !
R A C H E L’ S  C H O C O L AT E  

C A K E  ( V )  1 3
chai buttercream, caramel ganache, 

vanilla ice cream
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C H E R R Y  PA R FA I T  ( V )   14
vanilla almond cream, Amaretti crumble, cherry mascarpone ice cream

Y U Z U  P O S S E T   13
yuzu marmalade, shortbread cookie

H O U S E M A D E  S E A S O N A L  S O R B E T  O R  I C E  C R E A M  ( V,  G F )   10

Feeling cordial?
VA N  Z E L L E R S  &  C O  | Ruby Port NV | Porto, PT   13

K I O N A  | Ice Wine | WA, US       25

B A I L E Y ’ S  | Irish Cream | Dublin, IR     15

G R E E N  C H A R T R E U S E  | Alpine Liquor | Entre-deux-Guiers, FR 25

S O D A
4

I C E D  T E A
4

S PA R K L I N G  WAT E R
10

C O F F E E
5

E L L I E  B I R D  L AT T E
8

E S P R E S S O
6

H O T  T E A
5

earl gray
English breakfast

jasmine green
peppermint (h)

chamomile medley (h)
turmeric ginger (h)

N I T R O  I C E D  C O F F E E
6

L AT T E / C A P P U C C I N O  
7

L E M O N A D E
4

Oat milk (+1) and whole milk available.


