
Parment ier  cup | 7  bowl | 9
potato leek soup, crisp leeks, chives                                                             

Daily Featured Soup cup | 7  bowl | 9
freshly made seasonal soup

Crab Cake  19
lemon basil aioli, pickled vegetables, arugula, chives

Truff le Fries  18
white truffle oil, parmesan, fine herbs, truffle aioli          

Fried Asparagus  16
tempura fried asparagus, lemon basil aioli, fine herbs, 
parmesan, white truffle oil

S O U P S  &  S T A R T E R S

S A L A D S

Salade César  6 | 12
hearts of romaine, brown butter breadcrumbs, 
parmesan 

Salade De Margaux  9 | 14
vertical paradise mixed greens, pea tendrils, carrot, 
cucumber, radish, tomato, feta, house croutons, lemon 
vinaigrette

Add-on Proteins 
+ pan-roasted steelhead trout 9
+ grilled marinated chicken breast 7

+ grilled shrimp 10      

+ seared beef medallion 19

Cheesy Pesto Flatbread  16
house-made pesto, marinated sun-dried 
tomatoes, triple cheese, chiffonade basil 

Prosciut to and Fig Flatbread  17
chèvre, ham de bayonne, arugula, balsamic glaze 

Wild Mushroom Flatbread  17
local mushrooms, chèvre, arugula, truffle oil, parmesan, 
lemon 

F L A T B R E A D S

Truite Avec Haricots Verts  29
trout, green beans, cherry tomato, preserved lemon 
herb butter, lemon basil aioli, pickled vegetables  

Poulet  Avec Créme de Chevre  24
airline chicken , asparagus, mushroom, shredded 
carrot, fingerlings, spinach, herbed-chèvre cream, 
basil oil, herbs

Cup of our daily featured soup  & salad  18

Half sandwich & choice of soup OR salad  18

+ Parmentier soup

+ Featured soup

+ petite de margaux

+ petite ceaser

+ grilled ham & cheese

+ turkey blt

+ avocado toast

+ dek cheeseburger

+ cheesy pesto 
flatbread

Choice of half sandwich:

Soups and salads:

L ' E X P R E S S

S A N D W I C H E S

 choice of chips, truffle chips, potato salad              
upgrade JW french fries for +3 or truffle fries for +5

Turkey BLT  16
turkey, bacon, leaf lettuce, tomato, sundried tomato aioli, 
brioche

Gril led Ham and Cheese  16                                                      
ham de bayonne, gruyere, american, brioche                                                                      

Chicken Sammi  20 
dredged buttermilk-marinated thigh, bread & butter 
pickles, leaf lettuce, honey?maple glaze

Avocado Toast   16    
toasted baguette crostini, herbed-chèvre cream cheese, 
avocado, arugula, spring pickles, toasted sunflower 
seeds, lemon vinaigrette                                              

Lobster Rol l   25                                                                  
lobster, remoulade, brioche roll

Dek Double  20
two dry-aged all-beef patties, american cheese, 
pickle, onion, lettuce, magic sauce, french fries

O U R  F A R M S
Vertical Paradise Farm, Heffron Farms, Evergreen Lane Farm & Creamery,

Shady Side Farms, Pebble Creek Farm, Farmer Jones Farm

Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of foodborne illness. 20% Gratuity is added for parties of 6 or greater.

E N T R É E S

Duck Confit  Hash  21
duck confit hash, asparagus, fingerlings,                    
red onion,bell peppers, spinach, sunny side egg, duck 
jus 

Steak Frites  25
ny strip, frites, au poivre 
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