
 

VEGAN OR GF AVAILABLE BY REQUEST ONLY! 
All underlined items can be made vegan. 

Please inform your server of any allergies in your party. 
*Consumption of raw or undercooked foods of animal origin may increase your risk of foodborne illness. Consumers who are especially 

vulnerable to foodborne illness should only eat food from animals thoroughly cooked.  

 

BOLOGNESE $18 or $22  
Your choice of mushroom nut or short rib 

MEATLESS BUFFALO $14 
Cauliflower chickpea patty with greens, crispy onions, 

tomato, buffalo sauce and ranch 

COLLINS BURGER* $15 
Your choice of a Plain Jane, Bacon or Shroom 

CHICKEN SANDO $ 14 
Your choice of pickled radish and special sauce, 

apricot orange or a tzatziki sauce 

SEARED SCALLOPS* $24 
Over a crispy brussel sprout salad with togarashi pork 

belly lardoons & a parsnip puree, topped with micro 

greens 

AHI TUNA* $26 
Tuna seared eggplant caponata, oven roasted cherry 

tomatoes, crispy basil and a demi glaze 

HERBED CHICKEN $22 
Charred squash puree, garlic faro risotto, wilted 

greens, crispy leeks, and a brandy au jus 

DUCK CONFIT $24 
Cherry orange gastrique, pickled cherries, citrus 

greens and squared pommes frites 

HANGER STEAK* $28 
Local roasted veggies, sweet potato polenta cake and 

a demi glazed sauce 

 

 

 

 

 

 

 

 

BEET TARTARE $12 
Local greens, goat cheese mousse, a citrus 

gastrique and candied walnuts 

UPROOTED SALAD $10 
Oven roasted carrots with sweet ginger tahini 

cream, a shaved pickled fennel salad, chives & 

pistachios 

EGGPLANT RICOTTA ROLATINI $12 
Served with a romesco dipping sauce 

IT’S PEACHY $12 
Tossed in a cinnamon agave glaze with whipped 

blueberry goat cheese and popped quinoa 

RHODY’S POUTINE $12 
Duck fat fries, fried egg, cheese curd & our warm 

duck fat gravy 

LOBSTER RANGOON $14 
Dip these delish treats into an apricot orange 

glaze 

PORK BELLY $14 
Charred salsa verde, cubed grilled peaches, 

shaved radishes, pickled red onions and flavored 

oils 

STICKY RIBS $15 
Hoisin citrus glaze & green onions topped with 

salty vinegar potato chips 

 

 

 

 

 

 

 

 

Dinner Menu 

 



 

VEGAN OR GF AVAILABLE BY REQUEST ONLY! 
All underlined items can be made vegan. 

Please inform your server of any allergies in your party. 
*Consumption of raw or undercooked foods of animal origin may increase your risk of foodborne illness. Consumers who are especially 

vulnerable to foodborne illness should only eat food from animals thoroughly cooked.  

  

 

PAPAS POUTINE 
$12 

Duck Fat papas bravas, cheese curd & romesco 

gravy 

topped with a fried duck egg and chives 

HASH IT OUT 
$12 

Local roasted sweet potato, caramelized onion, 

kale & a fried duck egg topped with a 

 spicy pablano cream sauce 

ALMOND PANCAKE 
$14 

Seasonal flavors 

BUCKWHEAT WAFFLE 
$14 

Bananas foster with a crème en glaise 

BREAKFAST CEREAL FRENCH TOAST 
$14 

Crunchy French toast with a white chocolate 

cereal milk drizzle 

PORK BELLY 
 $14 

Charred salsa verde, cubed grilled peaches, 

shaved radishes, pickled red onions and flavored 

oils 

LOBSTER RANGOON 
 $14 

Dip these delish treats into an apricot orange 

glaze 

 

BEET TARTARE 
$12 

Asian greens, goat cheese mousse, with a citrus 

gastrique and candied walnuts 

UPROOTED SALAD 
$10 

Oven Roasted carrots with sweet ginger tahini 

cream, a shaved fennel pickled salad, chives & 

pistachios 

IT’S PEACHY 
$14 

Tossed in a cinnamon agave glaze with whipped 

blueberry goat cheese and popped quinoa 

SCOTCH EGG 
$15 

Over easy egg wrapped in a crispy pork topped 

with a frisee salad and a creamy hollandaise 

COLLINS BURGER* 
$15 

Your choice of a Plain Jane, Bacon or Shroom 

CHICKEN SANDO 
 $14 

Your choice of pickled radish and special sauce, 

apricot orange or a tzatziki sauce 

MEATLESS BUFFALO 
$14 

Cauliflower chickpeas patty with greens, onion 

tomato, buffalo sauce and ranch 

 

 

 

 

 

 

 

 

 

Brunch Your Heart Out 
 


