
entrées

Nova Scotia Halibut*
chive mashed and lemon crème fraîche

 42  

 Crunchy Skate Milanese
stewed spinach, lemon-caper white wine sauce

37 

Crispy Bell & Evans Chicken Breast
brussels sprout home fries, lemon, garlic, sherry gravy

33 

Tender Lamb Shank
garlic fontina mashed potatoes, natural rosemary gravy

43

Scottish Salmon*
braised napa, potato rosti, champagne dijon sauce

38

Pork Chop & Butter Beans*
parmesan, pickled fennel, wild dandelion

36

Grilled & Filleted Daily Fish*
crispy lobster paella

46

8oz. New York Strip*
pappardelle stroganoff

48

appetizers 

Italian Wedding Soup  
egg-drop, escarole, pork meatballs

14

Chicken Liver Pâté
crostini, sweet onion jam, gherkins

22

Bibb & Beets Salad
delicata, pepitas, parmesan, sherry vinaigrette

16

Seafood Stew
clams, mussels, shrimp, lobster, marinara, grilled bread

26

Arugula & Red Pear Salad 
candied pecans, gorgonzola toast, pomegranate

21

Grilled Maine Sea Scallops
citrus, endive, palm hearts, olive vinaigrette

28

Risotto Bianco  
organic egg yolk, parmesan, truffle

23

Gravy Meatball Sliders  
three little owl originals

18

  seasonal vegetables

Sesame Green Beans
chiles, mint, cilantro, oyster sauce

16

Maple & Delicata Squash  
endives, herbs, pepita pesto

18

Brussels Sprouts
sweet and spicy pecans

17

French Fries
chile aioli

11

Sautéed Mushrooms
sherry shallot butter, herbs

21

Eggplant Parmigiana 
tomato basil sauce, arugula salad

19

chef Joey Campanaro

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

joey’s cookbook  
2999

coffee mug  
15

little owl souvenirs


