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  H O U S E  F O C A C C I A   7  
WHIPPED BROWN BUTTER 

 

C I T R U S  M A R I N A T E D  O L I V E S   9  
WARM / HOUSE MARINATED / FENNEL / CITRUS ZEST 

 

S M O K E D  L A K E  W H I T E  F I S H  R I L L E T T E S   1 8  
HOUSE-MADE RYE BRIOCHE TOAST / CAPER BERRIES / DILL / SHALLOTS / CHIVES 

 

T U N A  C R U D O  A  L A  P U T T A N E S C A   2 4  
SUNDRIED TOMATO AND PINE NUT PESTO / BLACK OLIVE CARAMEL / MARINATED WHITE ANCHOVY / FRIED CAPERS /  

OREGANO OIL / PANGRATTATO / CITRUS / PARSLEY / CHIVES 
 

B E E F  T A R T A R E  T A R T I N E   2 5  
TENDERLOIN / TRUFFLED MUSHROOM AIOLI /  HOUSE FERMENTED HOT SAUCE / TOASTED BRIOCHE /  

SUNCHOKE CHIPS / PARMESAN / MICRO GREENS 
 

 E N D I V E  S A L A D   1 9    
FRISÉE / WALNUT AND ALMOND GRANOLA / BLUE CHEESE CRÉMA /  

LEMON AND WHITE BALSAMIC VINAIGRETTE / ROASTED GRAPES / HERBS 
 

P A N  S E A R E D  B R U S S E L S  S P R O U T S   1 9  
TOFU RANCH / GIARDINIERA / PICKLED RED ONION / HOUSE FERMENTED HOT SAUCE / CELERY / DILL 

 

G R E E N  P E A  S U P P L I   1 9  
PEAS / SHIITAKE MUSHROOM / BOCCONCINI / GOAT CHEESE / PECORINO / GREEN GODDESS / GASTRIQUE / MALDON SALT 

 

P O R C H E T T A  S A N D W I C H   1 4  
HOUSE-MADE PORCHETTA / APPLE BUTTER / CARAMELIZED ONIONS / PICKLES / ARUGULA / AIOLI / BRIOCHE BUN 

 

E G G P L A N T  A N D  R I C O T T A  S T U F F E D  A G N O L O T T I   2 8  
HOUSE-MADE PASTA / EGGPLANT & ZUCCHINI CAPONATA / RICOTTA SALATA / WHEY POMODORO SAUCE /  

PINE NUTS / PANGRATTATO / BASIL  
 

P A P P A R D E L L E  W I T H  S A U S A G E  A N D  N D U J A   2 8  
HOUSE-MADE PASTA / VODKA POMODORO W/ CALABRIAN CHILI AND ALMOND PESTO / PANGRATTATO /  

CHIVES / PINK PEPPERCORN / PARMESAN 
 

T O W N  M E A T B A L L S   2 8  
 BEEF & PORK MEATBALLS / ROSEMARY WHEY POLENTA / WHIPPED RICOTTA / POMODORO / BALSAMIC REDUCTION 

 

F A L A F E L  A N D  S W E E T  P O T A T O  T A H I N A   2 6  
CUMIN ROASTED CARROTS / RADISHES / CUCUMBERS / PICKLED RED ONIONS /  

SUGAR SNAP PEAS / SWEET POTATO TAHINA / CHILI OIL 
 

R O A S T  C H I C K E N   4 0  
LEEKS VINAIGRETTE / ONION RINGS / BAGNA CÀUDA NAVY BEAN PURÉE / HOUSE-MADE BOURSIN CHEESE /  

PORTOBELLO MUSHROOM DUXELLE / ROAST CHICKEN JUS 
 

B E E F  S H O R T  R I B  C O T T A G E  P I E   4 2  
AGED CHEDDAR POMME DUCHESSE / CREMINI MUSHROOMS / RED WINE JUS / BUTTER BRAISED CABBAGE /  

GREEN PEAS / PEARL ONIONS / OYSTER MUSHROOMS 
 

B O U I L L A B A I S S E   5 2  
FOGO ISLAND COD / BAY SCALLOPS / MUSSELS / CLAMS / MATANE SHRIMP / CALABRIAN CHILI BUTTER /  

PRESERVED LEMON AIOLI / PERNOD / SAFFRON / SOFFRITTO / GRILLED FOCACCIA 
 

B A S Q U E  C H E E S E C A K E   1 2  
SOUR CHERRY COULIS 

 

H A Z E L N U T  C A K E   1 5  
WHIPPED CHOCOLATE GANACHE / ORANGE CUSTARD / AMARENA CHERRIES / CHANTILLY CREAM 

 

T R O U S  N O R M A N D   1 0   
APPLE SORBET / CALVADOS APPLE BRANDY 

 

WE ARE SO HAPPY TO WELCOME YOU BACK INTO OUR DINING ROOMS. WE HAVE MISSED HAVING YOU! 

THE BOTTLE SHOP IS STILL OPEN AT TOWN~ COME ON BY TO VISIT! 
 

 


