
First Courses

Simple Green Salad  -8-
Herbs, Shallots, Radish, Verjus and Extra Virgin Olive Oil

Warm Aspargus Flan –12-
Mushroom Jus and Parmesan Crisp

Baby Arugula Salad –12-
Smoked Trout, Pickled Red Onions, Hard Boiled Egg and Buttermilk Dressing

Duck Liver Pate –8-
Cornichons and Dijon Mustard

Beet Salad -10-
Farro, Cucumber, Yogurt and Marcona Almonds

Sauteed Gulf Shrimp  -13-
Fennel, Tarragon, Brandy and Shrimp Butter

Steamed Mussels –12-
Harissa-Lime-Cilantro Broth and Black Olive Aioli

Main Courses

                                                     Pan-Roasted Chicken -19-
Cheddar Grits, Sauteed Greens and Dark Chicken Jus

Ricotta Ravioli  -16-
Asparagus, Spring Peas and Parmigiano

Spice Rubbed Skirt Steak –25-
Cumin Black Beans and Pickled Red Onion-Radish Salad

Golden Tilefish -21-
Pardina Lentil Salad, Romesco and Salsa Verde

Desserts $8

Chocolate Hazelnut Torte Whipped Cream

Vanilla Panna Cotta Huckleberry Compote and Saba



Sticky Toffee Pudding Whipped Cream

Rhubarb Crème Brulee Poppy Seed Shortbread Cookies

Cheeses - choice of three $12, six  $22

Stilton-England, Pasteurized Cow, Complex, Well Balanced Blue Cheese

Hudson Red- New York, Twin Maple Farm, Raw Cow, Washed Rind, Pungent and  Aromatic

Midnight Moon- California, Cyprus Grove Creamery, Pasteurized Goat, Firm, Gouda Style

Garrotxa- Spain, Pasteurized Goat, Semi Firm, Tangy, Grassy

Cabot Clothbound Cheddar- Vermont, Jasper Hill Cellars, Pasteurized Cow, Hard, Complex

Idiazabal- Spain, Raw Sheep, Firm, Smoked

Charcuterie - choice of three $12, Choice of Six-$22

Salami Toscano- Fra’ Mani, California, Sweet, Lightly Seasoned

Hot Cacciatorini- New Jersey, Salumeria Biellese, Seasoned with Hot Pepper Flakes

Smoked Duck- North Country Smokehouse, New Hampshire, Applewood Smoked and Brown Sugar
Cured

Speck Alto-Adige- Italy, Smoked, Seasoned with Juniper and Rosemary

Salame Rosa-Fra’ Mani, California, with Pistachios

Chorizo- Fra’ Mani, California Seasoned with Paprika and Garlic

* All meats and poultry are pasture raised, antibiotic and hormone free.
Seafood is from sustainable sources.

Chef – John Gibson


