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HOUSE FOCACCIA 7
WHIPPED BROWN BUTTER

WARM MARINATED OLIVES 9
HARISSA / CITRUS ZEST / RED WINE VINEGAR

SMOKED LAKE ONTARIO WHITEFISH RILLETTE 22
POTATO PAVE / 6 MINUTE EGG / CAVIAR DE MUJJOL / SAFFRON AIOLI / MELTED LEEKS / CORNICHON / DILL

BACON WRAPPED DATES 18
NDUJA AND ITALIAN SAUSAGE / BLUE CHEESE SAUCE / ENDIVE, PINE NUT AND APPLE SALAD / WHITE BALSAMIC VINAIGRETTE

ROASTED BEETS AND HEIRLOOM CARROTS 23
CELERY ROOT AND GINGER TAHINI/ GRILLED GREEN ONIONS / TOASTED CASHEWS / ORANGE SEGMENTS /
PICKLED CAULIFLOWER / PUMPKIN SEED AND CITRUS ZA’ATAR

ADD GRILLED HALLOUMI 4

CITRUS SALAD 18
GRAPEFRUIT / ORANGE / PERSIMMON / BOSTON BIBB LETTUCE / TOASTED ALMONDS / FETA / MINT /
BROWN BUTTER AND GRAPEFRUIT VINAIGRETTE

SEAFOOD CHOWDER 214
SHRIMP AND MUSSEL ESCABECHE / LOBSTER GLAZED BACON / VERMOUTH / CELERY / YUKON GOLDS / CHILI OIL / CHIVES / TARRAGON

BEEF CARPACCIO 25
SHAVED WHITE ONION / ROASTED PORTOBELLO MUSHROOM / ARUGULA / PROVOLONE / PARMESAN /
BRIOCHE CROUTONS / DANTE VINAIGRETTE

GNOCCHI ALLA ROMANA 24
SEARED SEMOLINA AND PECORINO CAKE / GUANCIALE / CARBONARA SAUCE / LEMON / GREEN PEAS / SOFT POACHED EGG /
BLACK PEPPER / PARMESAN

SEARED BRUSSEL SPROUTS 23
GREEN PEA, COCONUT AND TOFU GREEN GODDESS / APRICOT MOSTARDA / PARSNIP CHIPS / PICKLED RED ONIONS

LOCRO AGNOLOTTI 32
HOUSE-MADE ACTIVATED CHARCOAL PASTA / SQUASH, RICOTTA AND FETA FILLING / SQUASH AND AJI AMARILLO WHEY /
FETA, GREEN PEA AND PUMPKIN SEED PESTO/ CILANTRO OIL / PERUVIAN CORN NUTS / PICKLED ONIONS

TOWN MEATBALLS AND FREGOLA 30
BEEF AND PORK MEATBALLS / WHIPPED RICOTTA / POMODORO / NDUJA BUTTER / BALSAMIC REDUCTION / PARMESAN / PARSLEY

TANDOORI COD 42
WHEATBERRY AND FARRO TABOULEH / GRILLED ZUCCHINI AND PERSIMMONS / PUMPKIN SEED AND CARDAMOM ZA’ATAR / GREEK YOGURT

INDONESIAN CHICKEN CURRY 34
GALANGAL, LEMONGRASS AND MAKRUT SCENTED CURRY / STEAMED JASMINE RICE / SMASHED CUCUMBER SALAD /
FRIED EGGPLANT / CASHEWS / MINT / CILANTRO
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