
 

 

 
 
 
STARTERS  
 

LOCAL ARTISAN BREADBASKET   6 
Warm 460 Rolls, European Butter, Sea Salt 
 

SOUP OF THE DAY   9 
Always Seasonal and Delicious 
 

ROASTED BROCCOLINI   9 
Basil-Cashew Cheese, Fresh Cracked Pepper, Lemon Zest, EVOO 
 

CACHE WINGS   18    
Brined Jumbo Chicken Wings, Sesame Ginger Dressing, Coriander Cream, Sesame Seeds 
 

CARNE ASADA FRIES   16   
Citrus and Achiote Marinated Flank Steak, House Cut Fries, Zesty Cheese Sauce, Pico de Gallo 
 

KOREAN FRIED CAULIFLOWER   15   
Kimchi Glaze, Pickled Daikon  
 

SALADS AND BOWLS 
 

CAESAR*   14     
Romaine Hearts, Sage Dressing, Focaccia Croutons, Confit Tomatoes, Shaved Grana Cheese      
 

WATERMELON AND FETA   14 
Baby Kale, Pickled Strawberries, Cucumbers, Tarragon Vinaigrette 
 

CAPRESE   14 
Heirloom Tomatoes, Burrata Mozzarella, Fresh Basil, Baby Field Greens,  
White Balsamic Vinaigrette, Crusty Bread 
 

AHI TUNA POKE BOWL   18 
Marinated Ahi Tuna, Sticky Rice, Edamame, Shaved Radish, Seaweed Salad, Togarishi, Sriracha Aioli 
 

MAINS   
 

SMOKED POULET ROUGE CHICKEN   26    
Mushroom-Brandy Jus, Roasted Broccolini, Crème Fraiche Mashed Potatoes 
 

CREAMY MISO SPAGHETTI*   24     
White Miso, Parmesan, Ajitsuke Egg, Nori Furikake, Togarishi 
 

POWDER CACHE BURGER*   21     
American Wagyu Beef, Caramelized Onions, Butter Lettuce, Tomato, Horseradish Mayo,  
Muenster, 460° Potato Bun     
 

STEAK FRITES*  
     12 oz Prime New York Striploin   36 
     14 oz Certified Angus Ribeye       39 
House Fries, Garlic Aioli, Brandy-Peppercorn Sauce 
 

BISON FLAT IRON*   39 
Patatas Bravas, Cucumber and Pickled Red Onion Salad, Demi-Glace, Chimichurri 
 

CRISPY SKINNED SALMON*   33    
Loch Duart Salmon, Sweet Corn Succotash, Nueske’s Bacon, White Miso, Butter, Cilantro Oil 
 

GRILLED CAULIFLOWER STEAK   22 
Citrus-Achiote Marinade, Cashew Cheese, Chile-Spiced Fingerling Potatoes, Salsa Verde 
 

BRISKET MAC AND CHEESE   25 
Cavatappi Pasta, Mesquite Smoked Brisket, Roasted Poblano Chile, Four Cheese Sauce, Breadcrumbs    
 
Executive Chef:  Mr. Kevin 
Chef De Cuisine:  Dylan Therrien 

 
Parties of 7 or more may be entitled to a 20% service charge. 4 Separate Check Maximum Per Party 

*Menu item may be ordered undercooked or may contain raw or undercooked ingredients. 
 Consuming Raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 


