FIRST COURSE

CHANTENAY CARROT SOUP TURMERIC-SPICED DATES, TOASTED ALMONDS, CREME FRAICHE 16
GARDEN LETTUCES cALAMANSI VINAIGRETTE 13
BABY KALE CAESAR SALAD ANCHOVY TUILE, GRANA PADANO, CAESAR DRESSING 17

PROSCIUTTO-WRAPPED ASPARAGUS BELGIAN ENDIVE, AGED PARMESAN, HAZELNUT VINAIGRETTE 18

ENTREES
SALADE NICOISE SPICED TUNA, SWEET PEPPERS, GOLDEN POTATOES, HARICOTS VERTS, SOFT-BOILED EGG, TAPENADE 28

CRISPY CHICKEN SALAD GEM LETTUCES, BREAKFAST RADISH, STRAWBERRY, AVOCADO, PISTACHIO, CITRUS VINAIGRETTE 22
BINCHOTAN-GRILLED SPRING VEGETABLES CRISPY QUINOA, ASPARAGUS, ROMANESCO, SAUCE GRENOBLOISE 22
SAVORY-ROASTED HALF-CHICKEN SWEET PEAS AND CARROTS, SPRING ONIONS, BACON JUS 35

DRY-AGED 38 NORTH DUCK LEG CONFIT FORBIDDEN RICE RISOTTO, POACHED BING CHERRIES, NATURAL JUS 30
RED WINE-BRAISED SHORT RIB CREAMY POLENTA, MUSHROOM RAGOUT 35

PRIME FLANK STEAK POTATOES ROSTI, SAUTEED SPINACH, SAUCE BORDELAISE 34

PRIME AGED NEW YORK STRIP STEAK POTATOES ROSTI, SAUTEED SPINACH, SAUCE BORDELAISE 48

SPRUCE BURGER ENGLISH MUFFIN BUN, FRENCH FRIES 22

DESSERTS
GIANT CHOCOLATE CHIP OR OATMEAL COOKIE 5

BEIGNETS CHOCOLATE SAUCE, CREME ANGLAISE 12

CHOCOLATE DEVIL'S FOOD CAKE bARK CHOCOLATE GLAZE, CHERRIES 12

IN LIEU OF A GRATUITY, A 20% SERVICE FEE WILL BE ADDED TO ALL PURCHASES. 100% OF THIS SERVICE FEE IS USED
TO SUPPORT LIVING WAGES AND HEALTH INSURANCE FOR ALL EMPLOYEES. THANK YOU FOR YOUR SUPPORT.



COCKTAILS sERVE CHILLED OR OVER ICE | FORTWO $14 | FOR FOUR $24 | FOR EIGHT $40

PENICILLIN COOLER
SCOTCH, LEMON, GINGER BEER, HONEY WATER

GREYHOUND'S TOOTH

VODKA, BENEDICTINE, GRAPEFRUIT, LEMON
GRAPEFRUIT BITTERS

MAPLE STONE SOUR

BOURBON, LEMON, ORANGE, MAPLE
ANGOSTURA BITTERS

WINE

PROSECCO 17
DRUSIAN, EXTRA DRY NV

CHAMPAGNE 32
SANGER, VOYAGE 360, BRUT NATURE NV

ROSE CHAMPAGNE 70
BILLECART-SALMON, BRUT NV

ROSE 19
ROSE, GRACI, ETNA 2019

SAUVIGNON BLANC 17
MOUNT NELSON, MARLBOROUGH 2017

SAUVIGNON BLANC 27
ROGER NEVEU, COTE DES EMBOUFFANTS, SANCERRE 2018

PINOT GRIGIO 16
MARCO FELLUGA, MONGRIS, COLLIO 2017

CHARDONNAY 18
VALRAVN, SONOMA COUNTY 2017

CHARDONNAY 28
DOMAINE LAROCHE, SAINT MARTIN, CHABLIS 2017

CHARDONNAY 32

JOSEPH SWAN, CUVEE DE TROIS, RUSSIAN RIVER VALLEY 2016

CHARDONNAY 66
KISTLER, LES NOISETIERS, SONOMA COAST 2018

NEGRONI
GIN, CAMAPRI, SWEET VERMOUTH

MANHATTAN
BOURBON, SWEET VERMOUTH, ANGOSTURA BITTERS

THE FINAL WARD

RYE, YELLOW CHARTREUSE, MARASCHINO LIQUEUR, LEMON

“TOMMY'S” MARGARITA
TEQUILA, LIME, AGAVE NECTAR

PINOT NOIR 18
MOUNT RILEY, MARLBOROUGH 2018

PINOT NOIR 32
MICHEL GAY, CHOREY-LES-BEAUNE 2016

PINOT NOIR 40
PENNER-ASH, WILLAMETTE VALLEY 2017

BARBERA D'ALBA 24
GIACOMO FENOCCHIO 2017

SANGIOVESE 15
POLIZIANO, ROSSO DI MONTEPULCIANO 2018

CHATEAUNEUF-DU-PAPE 48
DOMAINE DE BEAURENARD 2017

SYRAH 44
LIONEL FAURY, VIEILLES VIGNES, SAINT JOSEPH 2017

CABERNET SAUVIGNON 24
ROUTESTOCK CELLARS, NAPA VALLEY 2018

CABERNET SAUVIGNON 45
PARADIGM, OAKVILLE 2014



