
To  Sh ar e  
 

Deviled Farm Eggs 
steel head roe, paprika, scallion 12 
 

Smoked Eggplant Dip 
piquillo pepper, pappadum crisps 9 
 

Chilled Maine Crab  
cucumber, spicy cocktail sauce, mustard sauce 18 

 

Oysters on the Half Shell 
east coast or west coast 3.5 ea 
 

Salmon Rillette 
lemon crème fraiche, crispy baguette 16 

 

Soups & Salads 
 
Tomato & Roasted Chile “Tortilla” Soup  
chicken, queso fresco, la roca tortillas 9/13  
 

Heirloom  Tomato and Watermelon Salad 
pickled rinds, farm mint, house made ham 19 
 

Cobb Salad 
chicken, avocado, bacon, bleu, poblano ranch 18 
 

Whole Leaf Caesar  
crispy parmigiano, spanish anchovies 15 
 

Sandwiches & Burgers 

 

Roasted Tomato Panini 
ricotta, basil, farro salad 19 
 

Emma Farms Wagyu Beef Burger 
beef steak tomato, pickled red onions, watercress 26 
 

Milagro Ranch Burger 
grass-fed beef, white cheddar, “L-T-O,” fries  19 
  

Rosen Ranch Lamb Burger  
harissa, cucumber, mint, potato crisps  21 
 

The Lighter Side 
 

Grilled Yellowfin Tuna 
edamame puree, fennel, watercress, crispy potato 25 

 

Scottish Salmon Fillet 
artichoke, heirloom tomato, basil 26 
 

Wild Mushroom Garganelli  
spinach, parmigiano, wild arugula 23 
 

On The Side 
 

Charred Asparagus, salsa romesco  8 
Farro Salad 7  
Hand Cut Fries  7 
Hand Cut Truffle Fries  17 

 

M a r k e t  M e n u  
 

Two Courses 26 
Three Courses 32 

 
Salmon Rillette  

lemon crème fraiche, crispy baguette 

 

Spring Crudité Salad 
farm greens, english peas, baby carrot 

 sherry vinaigrette 
 

Tuna Tartare 
lemon grass mayo, ginger, soy 

 

***   
 

8hr Wagyu Brisket Sandwich 
horseradish, potato salad   

 

Spinach-Ricotta Ravioli 
 trumpet royal mushroom 

toasted pine nuts 
 

Grilled Chicken Paillard  
haricots verts, shaved radish  

dijon  
 

 

*** 
 

Drunken Doughnut Holes 
strawberry-rhubarb, salted caramel & 

dark chocolate jam 
 

Rum Roasted Pineapple 
yogurt mousse, chocolate crumbs 

 

Freshly Spun Sorbet 
   

20% gratuity will be added to parties of six or more 
 

we kindly ask that you refrain from using cell phones while dining in Montagna 

Lunchtime Libations 
 

Pimm’s Cup  14 
Pimm’s #1, Sparkling Lemonade 

Classic Fixin’s 
 
 

Aperol Spritz  14 
Aperol, Prosecco, Seltzer 

 
 

Little Nell Lemonade  16 
Belvedere, Muddled Berries,  

San Pellegrino Limonata 
 

 




