
bone marrow 14
Served with grilled bread and greens

labneh yogurt 12
Served with Tuscan olive oil 

and crushed pistachio

garden quesadilla 14
Black beans, butternut squash

and kale

2nd ave. Skillet 14
Burrata, eggplant, pine-nut chutney, sun-dried tomatoes,

 capers and  toasted bread

chorizo &tomato salad 10
with feta

bistro salad 10
Frisee, egg and pancetta

daily crudo 16
Served with jalapeño vinaigrette

flatbread 14
With caramelized onion, arugula and  choice of 

gorgonzola cheese or triple cream

french Onion Soup 8.00

green papaya 16
NY Strip, roasted red pepper with spicy dressing

classic ceasar 14

greek salad 14

tuscan 18
Tuna, tomato, greens, egg, olives with lemon vinaigrette

sherwoods 16
Soba noodles, arugula, avocado, haricot verts, green peas, sun-dried 

tomatoes, with herb dressing

add :  Salmon 9  |  Chicken 7  |  Steak 9  |  Gulf shrimp 9 | sprouted tofu 6

starters

bistro 14
8oz burger with lettuce, tomato and onion

double double 16
2 x 5oz burger with cheddar cheese, fried onion and egg

uptown 18
8oz burger stuffed with goat cheese and topped with guac and greens

forage 14
Lentil and mushroom patty topped with pickled ginger, 

cucumber and spicy aioli

chicken parmesan slider 12
Chicken breast, mozzarella, tomato and house sauce

beef tartare slider 14
Steak tartare, arugula,crispy shallots and aioli

bouillabaisse 32
Provencal fish stew

florida grouper 28
With greens and eggplant smear

pei mussels 24
Served with chili and tomatoes

whole local snapper 32
Served with salsa verde 

and tortillas

t-bone american 35
18oz, mushrooms, garlic mash

sherwoods gnocchi 
With oxtail ragu  24

With tomatoes, garlic and basil  16
 

st. tropez grilled cheese 14
With bacon, brie and apricot on 

farm bread  

butchers wife 28
Pork chop with almond, salmuera, 

garlic mash 

little river ramen 18
Served with caramelized pork

chief's bowl 18
Sweet potato, coconut curry 
with brown rice and lentils

coq-au-vin 22
Braised chicken stew with red wine

roots & shoots 16
Polenta, sautéed greens with 

roasted root vegetables

steak frites 24
14oz NY strip

rabbit pot pie 18

jumbo prawns 38

salads

entrees

burgers

SIDES 
bistro fries 6 | sweet potato fries 6 | roasted root vegetables 6

onion rings 6 | potato souffle 8 | sauteed wild mushrooms 8
sauteed greens 8 | garlic mash potatoes 6

roasted duck 45
Whole roasted served with two sides

all day dinner 45
Whole roasted chicken with 3 sides

charcuterie plate 33
Copa, porchetta, chicken liver pate, assorted cheese, cornichons and olives

ploughman platter 26
House roasted pork, manchego cheese, hardboiled egg and french bread

fish &chips 24
Gulf shrimp and cod

garlicky kale salad 22
With crispy chickpeas

half portion 12

organic chicken breast tenders 18

dandan noodle 40
Preserved vegetables,chili oil, ground pork, sesame and scallions 

half portion 20 | appetizer portion 10

milk & honey platter 38
French feta, triple cream, olives, dried fruits, pistachios, marcona 

almonds, honey comb

for the tribe

 

 
 

`

`

*  C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s  p o u l t r y  s e a f o o d  s h e l l f i s h  o r  e g g s  m a y  i n c r e a s e  y o u r 
r i s k  o f  f o o d b o r n e  i l l n e s s  e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s
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banana pudding 8
With cookies and salted caramel

chunky caramel sundae  8
With caramel popcorn and chocolate bacon

blueberry blackberry crumble  8

coconut sugar carmelized plantains 8
With coconut cream

shaved carrots 8
With dulce de leche and vanilla ice cream

assorted baked goods 24
Sharing platter

the sweets



bistro salad 10
Frisee, egg and pancetta

daily crudo 16
Served with jalapeño vinaigrette

daily scones 10
With clotted cream and berries 

french onion soup 8 

green papaya 16
NY Strip, roasted red pepper with spicy dressing

classic ceasar 14

greek salad 14

steak tartare 14

tuscan 18
Tuna, tomato, greens, egg, olives with lemon vinaigrette

coconut quinoa cabbage 12 

add :  Salmon 9  |  Chicken 7  |  Steak 9  |  Gulf shrimp 9 | sprouted tofu 6

starters

bistro burger 14
8oz burger with lettuce, tomato and onion

lobster tail 24
 In a crispy baguette with arugula, proper bacon and hollandaise 

chicken club 14
With garlic aioli 

middle eastern 12
With feta, onion, eggplant and lemon in a tortilla 

gorgonzola mozzarella grilled cheese 14
With walnut pesto

salads

sandwiches  

 

 

creamy mussels 24

steak frites 24
14oz NY strip

bouillabaisse 32

peel and eat shrimp 28
With cocktail sauce and lemon 

entrees`

*  C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s  p o u l t r y  s e a f o o d  s h e l l f i s h  o r  e g g s  m a y  i n c r e a s e  y o u r 
r i s k  o f  f o o d b o r n e  i l l n e s s  e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s

SWEETS

banana pudding 8
With cookies and salted caramel

chunky caramel sundae  8
With caramel popcorn and chocolate bacon

blueberry blackberry crumble  8

coconut sugar carmelized plantains 8
With coconut cream

shaved carrots 8
With dulce de leche and vanilla ice cream

assorted baked goods 24
Sharing platter

brunch
honey crullers  4 

or 6 for 18

eggs your way 12 

omelette (with 3 fillings) 12 

frittata 14
With scallion, cherry tomatoes and arugula

Chilled asparagus 9 
With hollandaise

add : prosciutto 4 | poached eggs 3 

traditional benedict 14

salmon benedict 16

green bennie 14

pancakes 12 

french toast 14
With cinnamon butter and fresh strawberries

chocolate waffle  14 
With vanilla ice cream, whipped cream, and fresh strawberries

breakfast sandwich 14
With scrambled eggs proper bacon and cheddar cheese, 

served with house potatoes

breakfast bowl 14 
Blackberries,almonds, sunflower seeds, 

yogurt, quinoa, mint and honey

cowboy steak &eggs 38

croque madame 15

whipped porridge 9 
With dark chocolate, banana and puffed quinoa

yogurt & berries 12
Greek yogurt, fresh berries, granola

eggs & waffle 16
Soft scrambled eggs, smoked salmon, 

creme fraiche, capers and waffle

poached eggs 14 
With sliced prosciutto and shaved parmesan

panzanella bowl 14
With labne, over easy eggs, cucumbers, onions, quinoa and zatar

 
toast with nutella 6 

beignets 12

charcuterie plate 33
Copa, porchetta, chicken liver pate, assorted cheese, cornichons and olives

ploughman platter 26
House roasted pork, manchego cheese, hardboiled egg and french bread

garlicky kale salad 22 
With crispy chickpeas

half portion 12

family style

sides
rosemary fries garlic aioli 8 | proper bacon 5

proper sausage 5 | house potatoes 4 



rose spritz 12
pink vermouth, grapefruit, soda

mia > tokyo 13
sake, pink peppercorn, citrus, aloe, bitters

sherwoods sour 13
whiskey, green tea, citrus, bitters, aquafaba

rotating mule 13

we mean bee's knees 13
gin, rose petal honey, citrus

midnight express-o 13
rum, sherry, espresso, chocolate/ginger bitters

7:22 13
tequila, spiced apple puree, citrus, honey, bitters

pamplemousse smash 13
vodka, grapefruit liquer, mint, citrus

pecan vodka old fashioned 13
Chocolate bitters, demerara

classic old fashioned 12
bourbon, aromatic bitters, sugar

premium old fashioned 19
 angels envy, smoked demerara, bitters

 

the cocktails

* please ask us about our seasonal draft beer offerings

the drafts

RED by the GLASS
bodegas izadi rioja reserva 13

san pedro malbec 12
le charmel pinot noir 12

ciacci toscana rosso igt 12
francois lurton hauts de janeil 9

trim cabernet sauvignon 12

WHITE by the GLASS
novellum chardonnay 12

indaba sauvignon blanc 12
elk cove pinot gris 13

red tail ridge riesling estate dry 13
las perdices torrontes 11

ROSE by the GLASS
figuiere magali cdp 12

trumpeter rose 9

SPARKLING by the GLASS
bove sparkling rose 13

dibon cava brut reserve n/v 9

the wine

the BOTTLES
duck rabbit milk stout 6  |  six point resin double ipa 6

krombacher pilsner 6 | pacifico lager 5 | unholy trippel 6
fat tire amber ale 5

the bottles



the drinks

the juices

the shakes

the coffee

the TEA
hibiscus latte 5 | assorted teas 4

french press 5

cappucino 5
latte   5

espresso   4
cold brew   5
americano   3

matcha mint ice tea 4 | chia ice tea 4 | lemon limeade 4
spicy ginger pineapple tumeric tonic 4 | chocolate porter beer float 5

kombucha 4 | ginger beer 4 | sodas 3

jungle java 8
Banana, coffee, raw cashews, coconut milk

moonlight milkshake 8
Banana, dates,coconut water vanilla, 

almonds and salt 

salted caramel milkshake 8

choc-o-slush 9
Dark chocolate, coconut water, maple, vanilla, 

smashed berries 

ab+j 9
Almond butter and strawberry chia jam in a glass 

... think about that for a second…. 

pink power 9
Strawberry overnight oats,vanilla, almond milk

kalelio 8
Kale ice-cream through a straw 

tropical 9
Carrot,mango and banana 

tribal tonic 8 
Carrot and Coconut 

wellness 8 
Carrot, apple, ginger

sherwood's elixer 8
Beet, carrot, coconut lime

apple-ade 8 
Green apple, mint

vert 8 
Get all the greens you need!
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