
 

              

              

 

   

 
 CANDIED NUT & BEET 

goat cheese, almond praline, greens, roasted beets, 

 balsamic vinaigrette    

14 
 

 

 

 

CHICKEN CAESAR 

grilled chicken, garlic croutons, 

creamy dressing, reggiano cheese   

 14 

 

 
 

FAROE ISLAND SALMON 
maple-bourbon glaze, caramelized brussel sprouts    

25 
 

FLAT IRON BUILDING STEAK 
8oz flat iron steak, roasted potato, cabernet demi-glace 

28 

 

 

 

 

 

 

CHICKEN DE MEDICI 
panko-breaded chicken cutlet, tomato, aged parmesan, lemon-dressed 

arugula    
19 

VEGAN PESTO PASTA  
Basil pesto, toasted pine nuts, grape tomato, olive oil, garlic, rigatoni  

16 

OLD WORLD BOLOGNESE 

veal, pork & beef simmered in a san marzano tomato sauce, 

 rigatoni, reggiano cheese    
16 
 
 

 

LUNCHBOX SHRIMP 

crispy panko breaded shrimp, sweet & spicy aioli    

16 

 

TRUFFLE TOTS 

truffle oil, sea salt, chipotle aioli 

9 

       

 

 
 

TOMATO BISQUE  

san marzano tomato, basil, cream, 

garlic crouton  

8 

 

BURRATA 

cream filled mozzarella, arugula,  

basil pesto tomato jam, balsamic, crostini    

15 

 

 

 
 

CRISPY DUCK LEGS 

grilled, plum bbq glaze  

  14 

 

UKRAINIAN BORSCHT 

beets, carrots, potato, sour cream  

7 

LUNCH 

12-3PM 

TUESDAY-FRIDAY 

 

SOUP SALAD BREAD 

soup, caesar or green salad, sourdough roll    
12 

 

 

 

Vegetarian& gluten free options available…   

ASPARAGUS PANKO CHICKEN  

breaded chicken, tomato shallot, asparagus,  

feta cheese greens, lemon dressing    
16 

ASK ABOUT OUR 

 SOUP OF THE DAY  

 

                      
704 BURGER 

10oz angus burger, vermont cheddar, 

in-house pickles, tomato jam, brioche 

roll, seasoned fries 

16 add bacon 2 

 

GRILLED CHICKEN SANDWICH 

 grilled chicken breast, arugula, tomato, 

roasted garlic mayo, brioche roll, lemon 

dressed greens  

14 add bacon 2  

 

BURKLE BURGER  
10oz angus, vermont cheddar,  

caramelized onion, arugula, mac sauce,  

in-house pickles, brioche roll, seasoned 

fries  

17 add bacon 2  

 

QUINOA BLACK BEAN BURGER 

made in-house, vermont cheddar, 

 in-house pickles,fresh brioche,  

 dijon mustard aioli, seasoned fries  

15 

GRILLED CHEDDAR CHEESE 

vermont white cheddar, cup of tomato 

bisque  

12   

 
 

 

 

$7 SIDES 
CARAMELIZED BRUSSELS 

brown butter, sea salt 
 

SEASONED FRIES 
 

LEMON ASPARAGUS 

grilled, lemon, olive oil 
 

HERB ROASTED POTATO 

sea salt, garlic, herbs 

  

 

 

$8 
 

CHOCOLATE CAKE  

three layers, chocolate ganache frosting  

 

BREAD PUDDING 

warm caramel sauce, vanilla bean ice cream  

 

FLOURLESS CHOCOLATE TORT 

 

 

 


