
House Made Pasta
Cappelleti 

pecorino and polenta stuffing | truffle honey-butter sauce | fresh shaved black truffles
Spinach & Artichoke Tagliatelle

spinach dough | sunchoke cream | cripsy baby artichokes | parmigiano-reggiano
Sourdough Späetzel

 jumbo lumb crab | lemon butter | calabrian chili 

Starters
Winter Salad 

blend of winter greens and chicory | gorganzola | winter citrus |
red verjus vinaigrette

Hassleback Golden Beets
spiced whipped labneh | mint salsa verde | toasted hazlenuts

Rock Shrimp Bouillabaisse 
 saffron tuille  | charred caperberries

Duck Confit Vol au Vent
parsnip purée | preserved berry chutney | duck skin fritons

Charred Spanish Octopus
mole  | confit potato | pickled pearl onions 

Dessert
Olive Oil Cake

pistachio & matcha icing | Dom’s Creamery pistachio ice cream
Chocolate Caramel Pecan Tart

Dom’s Creamery butter pecan ice cream 
Luxardo Cherry Cheesecake
sweet graham cracker crust 

 Frozen “Affogato”
Dom’s Creamery coffee ice cream | orange-vanilla foam

Chef de Cuisine | Ethan Czarneski     Sous Chef | Drew Lawrence     Pastry Chef | Sadie Tomasiewicz 
Desserts to go politely declined. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food born illness 

Before placing your order, notify your server of any allergies in your party. We take caution to minimize the risk of cross contamination, however, we cannot guarantee that any of our products are safe to consume for people with specific allergies

Miso-Honey Glazed Black Cod
celery root purée | trumpet royal mushrooms | yuzu

aioli | plantain chips
Pan Seared Striped Bass

black rice | citrus braised fennel | cara cara orange
salsa | blood orange hollandaise
Charred Confit of Celery Root

seacoast mushrooms purée | fried enoki mushrooms |
braised escarole

Grilled Bavette Steak
duck fat potato terrine | broccolini agridulce | black

garlic bordelaise
Pistachio Crusted Rack of Lamb

sweet potato purée | sautéed spinach & radish | beurre
rouge

Porcelet Loin Roulade
roasted red pepper polenta | cripsy brussels sprouts |

leek chimichurri

Entreés

3 Course Prix Fixe | $92
4 Course Prix Fixe | $115

Winter Menu
An a la carte menu is available at the bar

only. 
Our 5 Course Chef’s Tasting Menu

(changes nightly) | $135


