
from the raw barfrom the raw bar
Jumbo Shrimp Cocktail : 1/2 Dozen | 20  smoked cocktail sauce, lemon

Tuna Tartare  |  22  ponzu, avocado, miso, scallion, chili, sesame, taro root chips

coldcold
Fall Arugula Salad  |  16  roasted pumpkin, mushrooms, herb ricotta, pesto dressing, pumpkin seed granola

Crispy Gem Salad  |  17  cucumber, cabbage, snap peas, peanuts, sesame, ginger dressing

Peach Toast  |  16  brioche, whipped ricotta, prosciutto, hot honey, pistachio, thai basil

Cheese Plate  |  24  candied nuts, fruit preserves, toast, honey   

hothot
Popovers  |  9  beef drippings, pumpkin-maple-sage butter 

Squash Bisque | 16  lime, red curry, coconut, thai basil, mint, cilantro, pepitas 

Niman Ranch Pork Belly  |  19  peaches, cashews, pickled peppers, hot honey, miso vinaigrette

Fried Brussels Sprouts  |  17  parmesan, za'atar, caesar

Grilled Beets  |  18  labneh, dukkah, feta, cara cara, pomegranate molasses

pastapasta
 Mushroom Campanelle  |  32   spinach, leeks, parmesan cream

Radiatori Bolognese  |  34   ragu of pork, beef & lamb, tomato, parmesan, oregano

main platesmain plates
Grilled Salmon  |  35   miso glaze, okinawan sweet potato purée, bok choy, shiitaki mushrooms, sesame, pepitas

Smoked Long Island Duck Breast  |  40  huckleberries, chai parsnip purée, snap peas, frisée & confit salad, hazelnuts

Brandt Flat Iron Steak  |  40  sweet onion purée, chimichurri, carrots, mushrooms, onion, smashed potatoes

Cauliflower Al Pastor  |  30   rice, black beans, haricot vert, corn and pineapple salsa, queso fresco, cilantro

Wood-Grilled Half Giannone Chicken  |  32  mashed potato, chicken jus, spicy broccolini 

Ledger Double Burger  |  23  special sauce, american cheese, pickles, lettuce, sesame seed bun, onion, fries
smashed Brandt beef patties - served pink or no pink

Chef/Owner  Matthew O’Neil    Executive Chef  Daniel Gursha 
Pastry Chef  Erin Barry

Ledger's 3% Kitchen Appreciation and education Program
This 3% fee, applied to each bill, allows our kitchen staff to share in the success of the restaurant and creates a better 

guest experience.  It helps us attract and develop top talent, fosters teamwork, rewards consistency, encourages 
creativity, and elevates the expectations of our entire staff.  We hope you feel its positive impact 

every time you dine with us. More information can be found on the insert of our check presenter.

Consuming raw or undercooked food may cause foodborne illness.


