Appetizers

Select Market Oysters
half dozen raw, classic mignonette
half dozen roasted; bbq beurre blanc, cracklins

Bibb Lettuce

carrot, celery, buttermilk ranch dressing

Shaved Brussels Sprouts
butter roasted walnuts, Grana Padano, lemon, extra virgin olive oil

Jumbo Lump Crab Salad

Boston lettuce, celery root remoulade, crispy red onion

Free Range Chicken Soup
farro, buttermilk biscuit

House Charcuterie
black garlic soda bread, pear mustard

Cheese Plate
choice of 3 or 5 cheeses

House Charcuterie with Cheese
choice of 3 cheeses

Steak Tartare
buttered toast, fried parsley

Entrees
Market Fish
broccoli polonaise, preserved lemon aioli

Caramelized Sea Scallops
potato & celery root pave, walnut-oregano pesto

Duck Cacciatore Crepes
Wiltbank Farm mushrooms, truffle mornay sauce, duck demi-glace

Jerk Berkshire Pork Tenderloin
herbed fingerling potatoes, kumquat marmalade
House-Made Sage Gnocchi
parnsips, broccoli, butternut squash, browned butter, farmer s cheese
Grilled Hanger Steak Frites 6 or 10 oz.
choice of sauce
Grilled Grass Fed Filet Mignon 6 or 10 oz.
arugula & balsamic vinaigrette, choice of sauce

Skillet Charred Ribeye 76 oz.

roasted cipollini onions, choice of sauce

Burgers
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house-made english muffin with shoestring fries and choice of red onion relish,

slow roasted tomatoes, Boston lettuce, cheese
Local Ground Beef
Merguez Spiced Local Ground Lamb
Ground Duck, Fried Egg, Cracklins
Roasted Eggplant & Organic Brown Rice

for parties of 8 or more a 20% gratuity will be added

our thanks to: Meiller's, Migliorelli & Wiltbank Farms
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Sides

brussels sprouts with
whole grain mustard 6

creamed spinach 7
roasted broccoli 5
cheddar mac & cheese 8
mushroom ragout 5
shoestring fries 5

Sauces
chimmichurri
habanero
preserved lemon aioli
red onion relish
steak sauce
au poivre

Cheese
smoked cheddar
gruyere
gorgonzola
taleggio




