
Dinner
SNACKS * SMALL PLATES * POTTED MEATS

Pot of Duck   14
Duck rillettes, drunken raisins, Joe’s Toast
Sunchoke Hummus    9
House made chips and refrigerator pickles
Skate Fingers   10
Tempura skate jalapeno tartar sauce

Chilled Shrimp   13
Avocado mousse, pickled tomatillo, radishes
3 Cheese $ Rice Fritters   9
Muchroom risotto, Smoked Gouda, Parmesan, 
Mascarpone

GRAINS and VEGGIES
3 Grain Pilaf, millet, bulgur wheat, quinoa 
with spring vegetables, mint
Duck Fat Potatoes with parsley, jalapeño 
and sea salt

Roasted Beets with orange and toasted 
almonds  
Agave and coriander Glazed Carrots 
Braised Bitter Greens with pickled onions 

CHOWDAS * STEWS * CHILIS

SA
LA

DSSnap Pea & Leek Chowder   10
Curried pearl onions and tender pea 
leaves

MORE ON THE WAY!!!

Baby Lettuces   10
Pickled green apple, spiced 
pumpkin seeds, buttermilk
Bibb Wedge   12
Roasted cherry tomatoes, blue 
cheese drizzle and smoked 
pecans
Warm Spinach and Frisee   14
House lamb bacon, maple 
vinaigrette

{PIZZAS} {PROTEINS}
Tomato Pie   13

Oven Roasted tomato, fresh 
mozzarella, rocket, basil

Wild & Sharp   14
Wild mushrooms, sweet garlic, 

fontina cheese, tarragon
Pulled Amish Chicken   15

Aged gouda, pickle green apples 
and jalapeño

“Casino Pie”   16
Local cockles, fresh oregano, 

smoked bacon, parsley and garlic
The Duck Pizza   18

Duck Confit, creamed kale, 
horseradish, sarvecchio cheese

“Spring Pizza”   18
Pulled Rabbit, cloumage cheese, 

ramps and asparagus
“When Peter Luger 

Goes Out For Pizza”   18
braised short rib, creamed spinach, 

horseradish

Mustard Crusted Rabbit Leg   21
Cranberry beans, braised escalore

Crisp Skin Chicken   18
With day old bread sauce, soft herb salad

Grilled Salmon   19
Roasted asparagus, spring onions,

meyer lemon sauce
Whole Roasted Black Bass   23 

with grilled lemon and broccolini
Zucca Pasta   22

Shrimp, favas, red chiles and walnuts 
Stout Braised Beef Short Rib   25

Roasted Sunchokes

$7


