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'LONG ISLAND FLUKE // 13

plum three ways

"MARINATED MACKEREL // 14
quick pickled vegetables

"NANTUCKET BAY SCALLOP // 15

meyer lemon, celery, and olive

'‘BLACK BASS CARPACCIO // 15

strawberry, rose, and pistachio

'PLATEAU DE FRUIT DE MER // 28pp

diver scallop, crab, skate, shrimp

"MONTAUK PEARL OYSTERS // 3.5

naked or dressed

CHILLED MAINE LOBSTER // 17

fennel, creme fraiche, chilies

"YELLOWFIN TUNA TARTAR // 15

z'hug, sunflower, and basil
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EAST 6TH SOURDOUGH // 6
seasonal butter

MEDITERRANEAN MIXED OLIVES // 6

rosemary and preserved lemon

TOMATO GRATIN // 10

parmigiano and preserved tomatoes

BEER BATTERED BABY OCTOPUS // 13

anchoiade dip

ARTICHOKE HEART SALAD // 16

pecorino and mint

CHILLED COUSCOUS // 16
feta, spicy radish, and pistachio

BABY GEM LETTUCE // 14

sunflower and mascarpone

ROASTED CANDYSTRIPE BEETS // 13

raspberry vinaigrette and local chevre

HOT-SMOKED TROUT // 15

cucumbers and lemon curry

CHARRED STUFFED LEEKS // 18

pork sausage and herb salad

GRILLED PAPPARDELLE // 23

rabbit and roasted rosemary

SPAGHETTI SQUASH 'RISOTTO" // 21

shrimp and olio novello

BLOCK ISLAND SOUND PORGY // 25
fines herbes, cabbage, and lobster butter

'ROHAN DUCK BREAST // 28

hen of the woods and hazelnuts

PAN ROASTED CHICKEN // 27

crimson lentils and medjool dates

'SEARED CULOTTE STEAK // 29

wild ramp romesco

Wicleos

BAKED JERSEY ASPARAGUS // 9

crispy bacon

CREAMED WILD MUSHROOMS // 10

hudson valley camembert cream

LEGUME SALAD // 10

peas, favas, peanuts

‘Consuming raw or undercooked meats or seafood may increase your risk of foodborne illness.



