
A P P E T I Z E R S

C h i l l e d  Ye l l o w  C o r n  S o u p   2 5

Old Bay Jumbo Lump Crab Meat ,  Sca l l ions ,  Chi l i  Oi l

M a i n e  S e a  S c a l l o p s   2 8

Carrot  Ginger  Emuls ion,  Fava  Beans

   V i r g i n i a  B l a c k b e r r y  P o i n t  O y s t e r s  ( 6 )   2 5

Grappa Mignonette ,  Lemon  
 

R o a s t e d  B a b y  C a l a m a r i  2 2

Bel l  Pepper  Ragout ,  Squid Ink Crouton,  Bas i l  Aio l i

     A p u l i a  B u r r a t a  C h e e s e   2 3

Ear th & Eats  Heir loom Toy Box Tomatoes ,  Micro Bas i l ,  Modena Balsamic  Pear l s

2 4  M o n t h  S a n  D a n i e l e  P r o s c i u t t o   2 9

 Tomino Cheese ,  Sardinian Bread,  Taggiasche Ol ives ,  Tomato Marmalade

B a b y  G e m  S p r i n g  S a l a d   1 9

Watermelon Radish,  Baby Heir loom Tomatoes ,  Red Onion,  Sunf lower  Seed

Aged Ricotta ,  Lemon

E N T R É E S

Spring Wild Black Rice  27

 Asparagus ,  Green Pea ,  Fava  Beans ,  Edamame,  Coconut  Green Curry 

 B l a c k  I n k  R i s o t t o  5 5

Maine Lobster,  Lemon Zest ,  Sca l l ion

G r i l l e d  M e d i t e r r a n e a n  D o r a d e  F i l l e t   3 9

Citrus  Sa lad,  Vierge  Sa l sa

W i l d  H a l i b u t    5 5

Spring Vegetables  Medley,  More l  Mushroom, Engl i sh  Pea  Crema 

R o h a n  D u c k  B r e a s t    4 5

Sweet  Potato Cake,  Baby Vegetables ,  Por t  Wine Morel lo  Cherry  Reduct ion

G r a s s  F e d  R o a s t e d  L a m b  L o i n   5 8 

 Fennel  Purée ,  Baby Ar t ichocke Roman Sty le ,  Caste lvetrano Olive 

2 4  H o u r  B r a i s e d  B e e f  S h o r t  R i b s   4 9

 Bra i sed Baby Bok Choy,  Heir loom Carrots ,  Chimichurr i

R o s e d a  F a r m  B l a c k  A n g u s  F i l e t  M i g n o n   7 2

Asparagus ,  Fava  Beans ,  Potato Par i s ienne,  Amarone Wine Reduct ion

Our raw ingredients are carefully sourced from high-quality growers and gardens that employ sustainable 
growing practices. We choose ingredients that are good for you and the planet.

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
*For Your Convenience a Suggested 20% Gratuity Will Be Added to All Parties of 6 or More.



D E S S E R T S

S i c i l i a n  P i s t a c h i o  P a v l o v a  17

Morel lo  Cherry  Gelée ,  Dry Meringue,  White  Chocolate  Ganache
Sic i l ian Pis tachio Ice  Cream

G u a n a j a  7 0 %  C h o c o l a t e  C u s t a r d   19

Coffee  Caramel ,  Speculoos ,  Exot ic  Gel ,  Mango Sorbet

R e d  Ve l v e t  Ta y b e r r y  C a k e   17

Lemon Mascarpone Cream Cheese ,  Pomegranate ,  Ruby Chocolate

Tayberry  Sorbet

H o u s e  M a d e  I c e  C r e a m  a n d  S o r b e t   16

Chef ’s  Se lect ion of  Seasonal  Ice  Cream

or Seasonal  Sorbet 

C h e e s e  P l a t e    25

Fourme D’Amber t  |  Cow Milk,  Semi Hard,  Auvergne,  France

Manchego |  Sheep Milk ,  Firm,  La Mancha,  Spain

Camenber t  |  Cow Milk,  Soft -Creamy,  Normandy,  France

   
	 	 	

C O F F E E  &  T E A
 

C o f f e e  1 0

Cold Brew,  Regular  Coffee ,  Decaf fe inated Coffee ,  Espresso ,  Cappuccino Macchiato 

Caf fè  Latte ,  Americano,  Marocchino,  Caf fè  Mocha

Te a  8

Engl i sh  Breakfas t ,  Ear l  Grey,  Chamomile ,  Dar jee l ing,  Morgantau Green,  Mint 

D E S S E R T  W I N E S

M i c h e l e  C h i a r l o  M o s c a t o  D ’ A s t i  1 5 
Sparkl ing Wine,  Ita ly 

Y a l u m b a ,  “A n t i q u e  M u s c a t ”   17

Sweet  Wine,  Austra l ia

Va l  Te r c i n i e r ,  P i n e a u  d e s  C h a r e n t e s  2 0

Cognac,  France

C h â t e a u  L e s  J u s t i c e s ,  S e m i l l o n    2 3
Sauternes ,  France  2019

Pastry Chef Fabrice Leray


