
 

  

 

FOR THE TABLE 

house focaccia [vv] 
fresh daily, olive oil 6 

cheese board 
fig jam, dried fruits, nuts 19 

charcuterie board 
mustard, pickles, olives 19 

mixed charcuterie & cheese board 
accoutrements 28  

 

SMALL PLATES† 
pate de campagne with cognac 

country style, focaccia, olives, mustard 14 

strawberries and pecan salad 
strawberries, bleu cheese, baby spinach, 
toasted pecans, balsamic drizzle [gf] 14 

burrata 
lemon, honey, mint, shaved zucchini, 

toasted pepitas, aleppo [v gf] 16 

tuna tartare* 
chili-miso dressing, cilantro, toasted 

sesame, fried wonton 15 

 

 

SMALL PLATES† 
smoked trout & avocado 

smoked trout, hass avocado, red gem lettuce, radish, shallots, chives 
[gf] 16 

spicy thai beef skewers 
zucchini slaw, lime, chile, thai basil [gf] 15  

shrimp & grits 
cheesy grits, chili butter, garlic & lemon [gf] 16  

crab cake 
lump blue crab, boston lettuce, creole remoulade 16 

 

LARGER PLATES† 

lobster spaghetti 
house-made pasta, garlic, lemon, toasted breadcrumbs 34 

bbq salmon* 
miso creamed corn, avocado, sweet tomatoes, shaved cucumber,  

chives [gf] 28 

chicken milanese 
 heirloom tomatoes, arugula, lemon, murray’s pecorino 25 

pan roasted la belle farm duck breast* 
mascarpone whipped polenta, sauteed spinach, pecans, blackberry-

foie gras sauce [gf] 34 

angus new york strip* 
chimichurri, local squash, crispy potatoes & piquillo aioli [gf] 34 

 

 

AFTER† 
9 - for all deserts 

limoncello mascarpone cake 
soft sponge, lemon, whip 

carrot cake 
cream cheese frosting, whip, nutmeg 

ny cheesecake 
house made mixed berry preserves 

cheese plate  
 Murray’s honey goat gouda from 

Netherlands, fig jam, nuts 
 

 

All our items are created as composed dishes, with flavors and textures designed to work together 
Please inform your server of any food allergies or dietary restrictions 

 
Thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the risk of foodborne illness 

  (gf) gluten free (v) vegetarian (vv) vegan or can be made vegan - maximum of 3 credit cards per table please – 20%  gratuity added to parties of 6 or more 


