tuck sllop  neighborhood comfort food

2245

phone

nort 11

Start
Grilled Laguette, creamy roasted garlic, Bariani olive oil 5
Nosh Plate: dried fruit, chourico, pecorino, spicy pepitas, lavosh 7
Oxtail stew hot poclzets, grain mustard 8
Crispy s}u'imp and okra, spicy and cooling' dipping’ sauces 7
Potato and parsnip fries, gruyere cheese, mushroom gravy 6
Smaller Plates
Crostini duo: - radishes, black garlic l)utter, sea salt, l)aguette

- roasted grapes, brie, rosemary balsamic, multig’rain 9
Spinach salad, sweet potato crisps, pancetta, parmesan tuile 8
Arug’ula and radicchio salad, g‘org’onzola, apricots, pecans 7
Me(ljool dates stuffed with Schreiner’s chorizo, melted gruyere 9
Opyster po’ 1)0y popovers, lettuce tomato piclzle, remoulacle, hot sauce 10
Times mac and cheese, crispy prosciutto, herbed breadcrumbs 9

Add lobstah +3

New england clam chowder, hush puppies, red pepper cocktail sauce 9
For S/1arfng
Manila clam, white Lean, and chorizo etouﬁee, basmati rice 16
Citrus-brined fried clliclzen, white cheddar Wafﬂes, black-eved peas, corn 17
Lamb roulade, herbs and pine nuts, brussel sprouts, shallot cllerry jam 17
Pork t-bone, squash g’nocchi, g’riﬂed green beans, apple and cider salsa 18
Pine AZ spiced skirt steak, parmesan lentil mashed yulzons, mushrooms 18
Vovo's Favorite ask
Finish
Fruit 7
Pastry 7
Fromag‘e 7
One bite postre free

* consumption of undercooked foods increases the chance of contracting a foodborne illness
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