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START + SHARE

GUINNESS BROWN BREAD
WHIPPED BUTTER, CLOVER HONEY, JACOBSEN SEA SALT

ROASTED GARLIC POTATO LEEK SOUP
BRIE CROUSTADES, LARDONS, SCALLIONS

REUBEN ROLLS
HOUSE CURED CORNED BEEF, SAUERKRAUT, IRISH CHEDDAR CHEESE, D4 DIPPING SAUCE

MAC AND CHEESE
WHITE TRUFFLE PARMESAN CRUST

CURRY CHIPS
HOUSE MADE CURRY SAUCE, THICK HAND-CUT FRIES

CHARRED BRUSSELS SPROUTS
CHORIZO BILBAO, MAPLE DIJON VINAIGRETTE, CITRUS ZEST

OVEN BAKED WILD MUSHROOMS
THYME CREAM SAUCE, HERB BOURSIN CHEESE, HOUSE MADE GARLIC CROUTONS

ROASTED HEIRLOOM POTATO PIZZETTA
TRUFFLED CARAMELIZED ONIONS, AGED WHITE CHEDDAR, GRUYERE, MORNAY SAUCE

WILD CAUGHT WHITE SHRIMP
PEPPERS, SMOKED PAPRIKA BUTTER, TASSO, THYME SCENTED POLENTA

PASTUREBIRD CHICKEN MEATBALLS
ROASTED BROCCOLINI, SAN MARZANO TOMATO, CALABRIAN CHILI, BASIL PISTOU

DAYBOAT LUMP CRAB CAKE
WILD ROCKET ARUGULA, ROASTED SWEET CORN RELISH, PICKLED FRESCO CHILI OIL

STEAMED PRINCE EDWARD ISLAND MUSSELS
WHITE WINE, GARLIC BUTTER, THYME FRITES

GARDEN

CANTER FARM’'S ORGANIC MIXED GREENS
HEIRLOOM CHERRY TOMATOES, PICKLED RED ONION, POMEGRANATE, CHEVRE CHEESE, SPICED ALMONDS, SHERRY VINAIGRETTE

HEIRLOOM BEET SALAD
WILD ROCKET, ARUGULA, HUMBOLDT FOG GOAT CHEESE, TOASTED HAZELNUTS, BALSAMIC REDUCTION, SMOKED SALT

CLASSIC CAESAR
ROMA TOMATOES, ROASTED GARLIC BRIOCHE CROUTONS, FRIED CAPERS, SHAVED PARMIGIANO

KALE & QUINOA
CHERRY TOMATO, ROASTED RED PEPPER, SPRING ONIONS, MARCONA ALMONDS, FETA, MEYER LEMON

ADD: CHICKEN BREAST 12 |SHRIMP 10 | SALMON 15

MAINS

D4 SAUSAGE ROLL
IRISH BANGER, BRIOCHE ROLL, SAUERKRAUT, CARAMELIZED ONIONS, CRISPY POTATO, MUSTARD AIOLI, SEASONED FRIES, CURRY KETCHUP

SHORTRIB PANINI
CONFIT TOMATO, SHALLOT MARMALADE, HERB BOURSIN CHEESE, ROASTED GARLIC AIOLI, MEYER LEMON GREENS

CRISPY CHICKEN SANDWICH
GOCHUJANG AIOLI, PICKLED SERRANO SLAW, TOGARASHI DUSTED FRIES (GRILLED CHICKEN BREAST AVAILABLE UPON REQUEST)

HOUSE-CURED CORNED BEEF REUBEN
HOUSE-MADE SAUERKRAUT, GRUYERE CHEESE, D4 DRESSING, HOUSE-MADE PICKLES, TRUFFLE THYME FRIES

D4 GASTRO BURGER
HOUSE-GROUND BEEF, WHITE CHEDDAR, SMOKED BACON, GRILLED ONIONS, ROASTED GARLIC AIOLI, PICKLES, TRUFFLE THYME FRIES

COLORADO LAMB BURGER

COLORADO LAMB, ROASTED RED PEPPER, GOAT CHEESE, RED ONION, BABY ARUGULA, ROASTED GARLIC AIOLI, WHITE TRUFFLE THYME FRIES

HOUSE MADE BUCATINI
ENGLISH PEAS, CARAMELIZED ONION, PANCETTA, PARMESAN CREAM, LEMON PESTO

FISH & CHIPS
NORWEGIAN COD, BREWERY X BLONDE BEER BATTER, CRUSHED ENGLISH GARDEN PEAS, SEA SALT & MALT VINEGAR HAND-CUT FRIES

COTTAGE PIE
HOUSE GROUND BEEF, PEARL ONIONS, IRISH CHEDDAR POTATO PUREE, CABERNET REDUCTION

BANGERS & MASH
PORK SAUSAGES, POTATO PUREE, CARAMELIZED ONIONS, JAMESON WHISKEY WHOLE-GRAIN MUSTARD CREAM SAUCE

FABLED FRIED CHICKEN
JALAPENO CHEDDAR CORNBREAD, APPLEWOOD SMOKED BACON COLLARD GREENS, POTATO PUREE, HABANERO HONEY

PAN ROASTED SALMON
CELERY ROOT PUREE, BLISTERED HEIRLOOM TOMATOES, CARAMELIZED SHALLOTS

CREEKSTONE FARMS BRAISED SHORT RIB
HORSERADISH POTATO PUREE, ROOT VEGETABLES, CARAMELIZED PEARL ONIONS, BRAISING JUS

PRIME "MANHATTAN CUT” NEW YORK STRIP
CRISPY PARMESAN HERB POTATOES, HARICOT VERTS, ROASTED BELL PEPPERS, PICKLED SHALLOTS, SAUCE AU POIVRE

LARGE PLATES / BURGERS / SANDWICHES SPLIT CHARGE ~ $5; OUTSIDE DESSERT FEE ~ $4; WINE CORKAGE ~ $35
A 20% GRATUITY MAY BE ADDED TO PARTIES OF EIGHT OR MORE GUESTS.

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