
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

tOShareÀPartaGerParaCOMPartirParteKatuCONDiviDere
COMPartiLharPerCOMPartirOMteDeeLBitiKuGaWa

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!
~


