
GF - GLUTEN-FREE     V  -  VEGE TA RIA N     VG - VEGA N     N - CONTA IN NUT S

Marked items (*) indicated may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, 
shellf ish, or eggs may increase your r isk of foodborne i l lness, especial ly i f you have cer tain medical condit ions.

We apply a gratuity of 20% for par ties of s ix or more.

Jalapeño Corn Bread (V)  9 
HOT HONE Y & BUT TER

Krispy Chicken 16

G O CHUJA NG SAUCE , L IME , P ICK LED PERS IA N CUCUMBER

Roasted Summer Squash (V)  (GF) 15 
AJ I  A M A RILLO L A BNEH , MINT,  CHIL I  ONION CRUNCH

Honey & Lime 
Brussels Sprouts (GF) 15

PICK LED ONION S , FR IED GA RLIC ,  FRES NO CHIL I 

Lobster Mac & Cheese 25 
MORN AY SAUCE , M A INE LOB STER , PA RMESA N

Coffee Cured Lamb Ribs (GF) 22

MINT A J I  VERDE , L IME

Braised Collard Greens (GF) 13 
CURED P ORK BELLY,  S MOK ED H A M HO CK

Sweet & Spicy Chili
Glazed Beef Short Rib (GF) 25

CRI S PY GA RLIC ,  FRES NO CHIL I 

Ceviche* (GF) 26

S HRIMP, O C TOPUS , BAY SC A LLOP S , LECHE DE 

T IGER , SA L A D MIX TO

Burrata de Bufala (V) 21

CHIMICHURRI ,  ROASTED S E ASON A L FRUIT S , 

TOASTED BRIO CHE

Baby Gem Caesar 18

GA RLIC DRES S ING, M A RIN ATED A NCHOV Y, 

TOASTED HERB PA NKO

A DD CHICK EN 6/ A DD S HRIMP 7

Mango Summer Salad (VG) (GF) 18

BA BY GEM LE T TUCE , WATERCRES S ,  GREEN M A NG O, 

R A D I S H , CHERRY TOM ATOES , FRES H BERRIES ,  M A NG O 

VIN A IGRE T TE 

A DD CHICK EN 6/ A DD S HRIMP 7

Whitman Cheeseburger 26

S M AS HED ST Y LE ,  C A R A MELIZED ONION S , 

P ICK LES ,  BRIO CHE BUN , THE WHITM A N SAUCE ,  

CHOICE OF HOUS E SA L A D OR FRIES 

GF BUN AVAI LAB LE UPON REQUEST

Salt & Malt Vinegar 
Shoestring Fries (V)  (GF) 8

C ACIO E PEPE A IOLI ,  PA RMESA N

®



Desserts
Sticky Toffee Pudding 15

DATES ,  C A R A MEL SAUCE , VA NILL A ICE CRE A M

Caramelized Plum Cobbler 15

VA NILL A ICE CRE A M

Vanilla Ice Cream (GF) 5
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Coffee 
DRIP COFFEE |  3

ES PRES SO |  3 .50 

C A PPUCCINO |  5

L AT TE |  4 .50

M ACCHIATO |  4

A MERIC A NO |  5

HOT CHO COL ATE |   4

Tea
AS SORTED MEM TE A |  4



Specialty Cocktails
RUM OLD -FAS HIONED |  18 

RUM , VELVE T FA LERNUM , DEMER A R A SY RUP, B IT TERS 

BEES K NEES  |  15 
GIN ,  LEMON , HONE Y SY RUP 

GA RDEN PA RT Y |  17 
BOURBON , L IME , MINT,  CUCUMBER, 

S IMPLE SY RUP  

FORG OT TEN S UNRI S E |  19 
S ILVER TEQUIL A ,  CREME DE C AS S I S ,  L IME , 

OR A NGE JU ICE ,  CLUB SODA 

Zero-Proof Cocktails
PINE A PPLE MOJ ITO |  9 

P INE A PPLE JU ICE ,  L IME , 
MINT,  STE VIA ,  CLUB SODA  

BLUEBERRY L AVENDER SODA |  8
BLUEBERRY L AVENDER SY RUP, 

LEMON , CLUB SODA 
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Non-Alcoholic 
LEMON A DE |  4  

AS SORTED SODA |  3 

AS SORTED JU ICE |  4

ICED TE A |  4

Beer
Y UENGLING |  6

HOEGA A RDEN WHITE | 

G O OS E I S L A ND IPA |  7

Wine
Sparkling 
NICOL AS FEUILL AT TE 	 29 GL AS S |  1 16 BOT TLE
CHOUILLY,  FR A NCE 
 
L A M A RC A 	 14 GL AS S |  56 BOT TLE
VENE TO, ITA LY  

White
R A EBURN , 2021 ,  CH A RD ONN AY	 16 GL AS S |  6 4 BOT TLE
SONOM A COUNT Y, C A 

JOEL G OT T 2022 ,  P INOT GRI S 	 15 GL AS S |  60 BOT TLE
OREG ON  

JOEL G OT T 2022 ,  	 15 GL AS S |  60 BOT TLE
PINOT GRI S ,  OREG ON 

R A BBLE SAUVIGNON BL A NC 	 2 1  GL AS S |  8 4 BOT TLE
PASA ROBLES ,  C A LIFORNIA 

Rosé 
R A BBLE 	 15 GL AS S |  60 BOT TLE
PASA ROBLES ,  C A LIFORNIA 
  

Red 
A TO Z ES S ENCE , 2021 ,  P INOT NOIR 	 16 GL AS S |  6 4 BOT TLE
OREG ON 
 
CH A RLES K RUG, 2020,  	 22 GL AS S |  88 BOT TLE
C A BERNE T SAUVIGNON , 
N A PA VA LLE Y,  C A 
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