
from the fieldsstarters

large plates
The Whisper Classic Burger
butter lettuce, heirloom tomato, house pickles, Irish 
cheddar, brined peppercorn aioli (add pancetta +2) 15

Australian Lamb Burger
roasted jalapeño aioli, cranberry compote,
brie cheese 17

King Trumpet Mushroom “Carbonara”
truffle, pecorino, lardon. poached egg  21

Whisper Half Jidori Chicken
creamy polenta, spinach, mushrooms, tamari
chicken jus 25

Seafood Fettucine
house-made pasta, marinara sauce, shrimp, calamari, 
salmon, grilled ciabatta 26
   

Wild Alaskan Salmon
bok choy stir fry, steamed rice, scallions, herb ponzu 
sauce 27

Filet Mignon
8 oz, roasted asparagus, brussels sprout-bacon hash, 
brandied mushroom sauce 39

New York Steak
10 oz, zucchini salad, arugula, cherry tomato, fennel 
soubise, serrano chimichurri 26

Soup of the Day
chef’s daily selection of seasonal or 
vegan soup  5/9

Warm Olives
house blend, citrus marinade 5

Truffle Popcorn
  sea salt, herbs 6 

Whisper Fries
  parsley, truffle ranch 9

Tuna Poke Wonton Tostadas
avocado, scallion, nori dynamite 
sauce, sesame wasabi slaw 14

Tahini Hummus & Tomatoes
grilled garlic-herb flatbread, sumac 
& cucumber salad 12

Truffle Mushroom Flatbread
mozzarella, roasted garlic, thyme, 
goat cheese 15

Thai Style Calamari
sweet chili garlic sauce, cilantro, 
basil-mint oil 14

Filet Mignon Skewers
sesame baste, brown sugar miso, 
crispy garlic 13

Jidori Chicken Wings
house-made honey Tabasco, pickled 
kohlrabi, ranch 12

Shrimp Scampi
calabrian chile, onions, peppers, 
lemon, ciabatta 17

     add chicken +5 / add shrimp +6 / add salmon +8

Southwestern Salad
Adobo chicken, chile vinaigrette, black beans, corn, 
brined peppers, avocado, ricotta salata  15

Heirloom Baby Beet Salad
pomegranate vinaigrette, mesclun, watermelon radish, 
goat cheese, macadamia  15

Iceberg Wedge Salad
gorgonzola cheese, lardon, pickled tomato, Tabasco 
ranch  12

Kale Caesar
baby kale, parmesan, watermelon radish, garlic 
crouton  12 

Charred Broccoli
sweet soy sambal, sweet peppers, crushed macadamia 9

Brussels Sprouts
bourbon cider gastrique, herb goat cheese 10

Grilled Asparagus
sun-dried tomato pesto, pecorino cheese 9

We are proud to design dishes
reflecting seasonal flavors and focusing

on environmental sustainability.

Please remember, consuming raw or undercooked 

meats, poultry, seafood, shellfish, eggs, or unpasteurized 

milk may increase your risk for food borne illnesses.
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