
PATES & TERRINES
octopus terrine 
pickled fenneL  

pig’s head terrine
tarragon mustard 

Chicken LIVER MOUSSE 
Cocoa Nibs, Shallot Jam 

pork neck kimchi rillettes          
scallion, mushroom 

SAUSAGES
SPICY ITALIAN

CRANBERRY BEANS, PARILLA 
CHICKEN THYME BOUDIN BLANC
MUSHROOM FRICASSEE, CAPERs 

ROCK SHRIMP
CITRUS GREMOLATA, fennel pollen                

          BACON BOARD
selection of BACONS, FIG JAM

RAW
TUNA TARTARE

LEMON CREME,RED GRAPE 
steak TARTARE

BEaRNAISE, CRUMPET 
LAMB TARTARE

BLACK OLIVE, CUCUMBER 

CHARCUTERIE

bone marrow, TROUT ROE, SCALLION 
cannibal dogs 2.0, “tiger style,” spicy tripe chili, scallion, chinese mustard 

PASTRAMI LAMB bREaST (FOR TWO), SAUERKRAUT, RUSSIAN DRESSING,PUMPERNICKEL 
sMOKED PAPRIKA CHICKEN, CHILI HONEY MUSTARD 

Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illnesses.
please inform your server of any food allergies.

VEGETABLES  
 

radishes,FRILL MUSTARD, WATERCRESS, KHOLRABI, RED ONION
BUTTERMILK HONEY 

japanese SWEET POTATO, SEA SALT BUTTER 
BRUSSEL SPROUTS, COUNTRY HAM GREMOLATA

BEETS, WALNUT YOGURT 

CHEESE

3 - 5 - 7 
NETTLE MEADOW KUNIK, soft, COW AND GOAT, nY

hudson red, twin maple farm, semi soft, raw COW, NY
jasper hill harbison, soft, cow, VT

CAVE AGED GRUYERE, FIRM, raw COW, FRANCE
PECORINO ginepro, RAW SHEEP, ITALY

COLSToN BASSETT STILTON, BLue, COW, england
roomano gouda, hard, cow, holland                    

Bites 

BEEF jerky  
NORTH CAROLINA PEANUTS  
PRETZEL, Mustard CHEDDAR 
ARTICHOKE SPINACH “DIP” 

HARD BOILED EGG, SMOKED EEL, BLACK RYE 

MEAt

dessert

LEMON PISTACHIO COOKIES 
ICE BOX CAKE 

BOSTON CREAM PIE JAR  

CHEF FRANCIS DERBY

COUNTRY HAM BOARD
selection of Three HAMS 

BISCUIT, HONEY 


