
DINNER • winter

Charcuterie
SPICY LAMB SAUSAGE	 11

RED WINE-CURED BRESAOLA	 12

SMOKED TROUT RILLETTE	 14

PIGS HEAD TERRINE	 15

ARTISANAL & IMPORTED SLICED CURED MEATS	 16

OYSTERS	 mp

CLAMS	 mp

LOBSTER	 mp

HEAD-ON PRAWNS	 mp

CRAB CLAWS	 mp

Raw Bar

Cheese
choose 1: $6; choose 3: $17; choose 5: $28

champlain vaL. tRIPLE creme soft & buttery-cow—VT

five spoke tumbleweed hard-raw cow—PA

chaource soft- cow—France

castelmagno firm & crumbly- raw cow—Italy

azul penacorada mountain blue- Spain

abbaye de belloc semi firm-sheep-France

idizabal firm- smoky- sheep—Spain

fleur du maquis semi-soft-sheep-—France

westfield blue capri soft & chalky- goat-—MA

formaggio al tartufo bertagni semi hard—Italy

amarelo de beira semi-soft-raw sheep/ goat—Portugal

quadrello di bufula soft-water buffalo—Italy

CHEF REBECCA WEITZMAN

STARTERS
SOUP OF THE DAY	 8 

Burrata	 14
crispy eggplant, persimmon mostarda, basil

Shaved Raw Brussels Sprouts	 13
speck, pecorino, pine nuts, parsley, lemon

Roasted Red Beets	 12
cucumbers, mache, spicy chickpeas, 
feta-yogurt dressing

Market Lettuces	 12
torn herbs, goats milk blue cheese, vinaigrette

Sweetbreads & Oysters 	 19
spinach, pastis, herbed bread crumbs

Bar & Sides
Braised Rabbit Sandwich	 7
pickled fennel, olive marmalade,
housemade potato roll

Steak Tartare	 8
deviled eggs, dijon aioli

Mixed Olives 	 6
Pickled SEASONAL Vegetables 	 7
Side Salad 	 5
Crispy Potato Wedges 	 7
Charred Market Greens 	 7
Spicy Roasted Cauliflower 	 8

SHARE PLATES
Milk Braised Heritage Pork Belly	 16
apples, frisée, rye french toast, 
peppered maple anglaise

Grilled Trumpet Mushrooms	 15
watercress, piave vecchio, black truffle, 
crispy polenta croutons

Charred Octopus	 17
baby artichokes, olives, meyer lemons, 
oregano salsa verde

Fresh Rhode Island Calamari	 18
chorizo, white beans, spicy tomato aioli

Roasted Bone Marrow	 16
whole grain mustard-herb crust, garlic toast

Butter-Poached Half Lobster	 29
mascarpone mezza luna, tarragon,
roasted butternut squash  

Mains
Whole Grilled Edenbrook Trout	 26
marinated baby vegetables, roasted 
fingerling potatoes

Grilled NY Strip	 30
crispy potato wedges, arugula salad, 
rosemary béarnaise

Seared Diver Scallops	 28
spiced sweet potatoes, pomegranate, 
foie gras vinaigrette

Braised Beef Shortribs	 27
caraway spaetzle, baby carrots, 
brussels sprouts leaves, horseradish

Suckling Pig Porchetta	 32
charred bitter greens, fontina polenta

Duck Leg Confit	 24
gigante beans, shaved fennel, 
oven dried tomatoes, orange gremolata

Whole Roasted Poussin	 29
roasted radishes, grapes, frisée, 
bacon-ver jus dressing
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we are proud of our relationships with our 
purveyors and local farms as well as our use of 

organic ingredients whenever possible
  

please feel free to ask questions!
~


