
Dinner  VE = Vegetarian | VG = Vegan | GF = Gluten Free  

East Coast Oysters* - spicy shallot mignonette, lemon                                                              3.5ea
Marinated Olives - orange, lemon, rosemary, crushed garlic                                                VG,GF   8
Escalivada Toast - roasted peppers, sundried tomatoes, caramelized onions, sourdough                   VG  13
Whipped Ricotta - pistachios, orange blossom water, honey, house-made rosemary-garlic focaccia      VE   14 
Crispy Fingerling Potatoes - hudson valley duck fat, savory, rosemary aioli                              GF   13
Brussels Sprouts - spicy chili-tahini sauce, roasted virginia peanuts, sesame                                 GF  13
Honeynut Squash Soup - tahini-coconut yogurt, spiced heirloom pumpkin seeds                   VG,GF   13
Castelfranco Radicchio Salad - herbed bread crumbs, buttermilk ranch                               VE  16  
Caesar Salad - spanish anchovy, parmigiano reggiano, focaccia crouton   17
  add avocado            4   add  shredded chicken           8 

Matsutake Mushroom Risotto - vialone nano rice, parmigiano reggiano, crispy sunchokes        VE,GF   24
Pumpkin Ravioli - beurre monte, brown butter almonds, hazelnut oil, sage                                  VE   24
Cavatelli - razor clams, bacon, parmigiano reggiano, chives    29

Oven Poached Branzino - artichokes, cherry tomatoes, castelvetrano olives, fennel pollen, fumet       GF   33
Braised Beef Short Rib - mashed potatoes, roasted mushrooms, chestnuts, crispy rosemary             GF   38
French Lentil Stew - chanterelle mushrooms, spigarello kale, pea leaves                                   VG,GF   20
Grass-Fed Beef Burger* - caramelized onion, tomato, cheddar, rosemary aioli, crispy fingerling potatoes   24

    add bacon             5 add avocado            4       

Wine   = Organic | B = Biodynamic | N = Natural  
Zanotto ‘Rivolto’ - (Glera) Veneto, Italy, NV / Sparkling   O,N   13 | 52 
Carafoli ‘La Divina’ - (Sorbara) Emilia Romagna, Italy, NV / Lambrusco Pet-Nat   O,N   14 | 56
Narupa ‘Caneco’ - (Albarino) Rias Baixas, Spain, 2022 / White   O,N   14 | 56
Nicolas Reau ‘Attention’ - (Chenin Blanc) Anjou, France, 2022 / White   O,B,N   15 | 60
Francois Ducrot ‘Auguste’ - (Grenache Blanc/Grenache Gris) France, 2022 / Orange   O,B,N   14 | 56
Metamorphika - (Macabeu) Catalonia, Spain, 2022 / Orange   O,B,N   19 | 76
Domaine Rimbert - (Syrah/Mourvedre/Carignan) Saint-Chinian, France, 2021 / Red  O,N   14 | 56
Sobrero ‘Selectio’- (Dolcetto) Piedmont, Italy, 2021 / Red   O,B,N   15 | 60
L’Entremetteuse ‘Jardin Secret’ - (Red Blend) Colchagua Valley, Chile, 2018 / Red   O,N   15 | 60

Orange Wine Flight - Three 3 ounce pours of orange wines / Orange    O,B,N  20
Wine Flight of the Week - Three 3 ounce pours of spanish wines + escalivada toast     O,B,N  20

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 
Before placing your order, please inform your server if a person in your party has a food allergy.



Cocktails
Eberhard 2.0 - mezcal espadin, reposado tequila, espellette pepper liqueur, lime, ginger    16
Sereneco Derby - bourbon, rosemary, honey, grapefruit  15
The Greenpoint - japanese whiskey, yellow chartreuse, cucielo rosso vermouth    16
Jalapeño Marg - jalapeño infused blanco tequila, triple sec, lime, agave, gochugaru chili salt rim    15
Grandpa’s Little Helper - old grandad 100 bourbon, mulled apple cider, ginger juice, lemon (served warm)  15
Last Word - gin, green chartreuse, luxardo, lime, brandied cherry    16
Bergamot-Thyme Spritz - gin, italicus bergamot liqueur, lemon, thyme, honey, sparkling wine   16  
Sereneco Espresso Martini - vodka, loveless rosegold espresso, creme de cacao    16

Zero Proof Cocktails
Bittersweet Bliss - three spirit social elixir, orange, lemon, ginger beer    13
Livener ‘Paloma’ - three spirit livener, grapefruit, lime, agave, soda   13
Nightcap ‘Penicillin’ - three spirit nightcap, lemon, honey, ginger    13
Curious Elixirs No. 2 - pineapple, ginger, lime, jalapeno, damiana   13

Beer    
                                 
Greenpoint Beer & Ale Lekker Pilsner 4.9% (16 oz draft)    10
Other Half ‘Forever Ever’ Session IPA 4.7% (16 oz draft)    10
Barrika Basque Cider 6% (12 oz draft)    10
Talea Peach Berry Punch Sour Ale 6% (16 oz can)    10
Half Acre ‘Daisy Cutter’ Pale Ale 5.2% (16 oz can)    10
Grimm Weisse 5.5% (16 oz can)    10
Greenport Harbor Black Duck Porter 4.7% (16 oz can)    10
Sloop ‘Juice Bomb’ IPA 6.5% (12 oz can)    8
Sunday Beer Co. Light Lager 3.8% (12 oz can)    6
Jiant Passion Fruit-Elderflower Hard Kombucha 5% (12 oz can)    8

Non-Alcoholic    
                               
Fermentorium Kombucha - pomegranate-rose    10
Soft Drinks - coke, diet coke, fever tree ginger beer    4.5
Bottled Water - saratoga sparkling water (28 oz) or acqua panna still (25oz)    8
Hot Tea - english breakfast, earl grey, jasmine pearls, chamomile, rooibos, ginger-lemon, mint   6 
Iced Tea - black, green, hibiscus          4.5

*Full Wine & Spirits List Available upon Request*


