
                                                              

 

                                                             

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

WARM SOURDOUGH   with grass- fed butter.  .  .  8 

GARLIC BREAD   . . .  14  

HOUSE-MADE SESAME FOCACCIA   with whipped ricotta.  .  .  14 

 

RIBOLLITA  our tuscan vegetable soup with black cabbage, white beans, parm and breadcrumbs  . .  17 

WILD FLUKE CRUDO    mushroom, lemon, grape. . .  24 

MARKET CHICORY SALAD   sesame- spiced walnuts, white balsamic, orchard fruits. . .  22 

CARAMELIZED CARAFLEX CABBAGE   walnuts, aged cheddar, basil. . .  27 

GRILLED CALAMARI SALAD  chickpeas, olives, celery, oregano. . .  24 

GRASS-FED BEEF & RICOTTA MEATBALLS   in beefy tomato sauce . . .  27 

 

PASTA E  FAGIOLI   market beans, pancetta, farro ditalini. . .  26 

CAMPANELLE   mushrooms, marsala, goat cheese crumb. . .  30  

MACCHERONI   pork ragu, whipped ricotta, rosemary . . .  32 

 

ROASTED HONEYNUT SQUASH   tuscan lentils, parsnips, sesame vinaigrette. . .  31 

WILD MONKFISH   sunchoke & farro verde. . .  39  

 

IBERIAN DUROC PORK CHOP cacciucco sauce, squid, market beans . . . 47 

SPATCHCOCK CHICKEN  roasted olives, cabbage, preserved tomato. . . 38 half / 76 whole 

GRASS-FED BRISKET “PEPOSO” sweet & sour onions, broccoli rabe, sourdough breadcrumbs. . . 49 

GRASS-FED CÔTE DE  BŒUF  

choice of beef fat- fried potatoes or grilled chicories with anchovy. . . MP 

 

BRAISED MARKET GREENS garlic, onion & olive oil . . .  15 

BUTTER BEANS broccoli rabe & pumpkin seed pesto, parm.. . .  15 

HOUSE-MILLED POLENTA “cacio e pepe”.. . .  14 

ROASTED JAPANESE SWEET POTATO brown butter.. . .  15 

 

 

 

 
LET US COOK FOR YOU 

nine dishes, four courses, family- style  

95pp FOOD / 65pp WINE  

 
 

 



         FANCY FAKES  
 
 
NOR ’EASTER SPRITZ  ................................ .........   12 
house- made cranberry shrub, orange peel, tonic, lemon 

 
MONKEY FIZZ  ................................ ...................   13 
spiced apple, pineapple, soda, lemon 
 
AMARO MULE  ................................ ....................   15 
pathfinder “hemp & root” N/A amaro, ginger beer, lime 

 
    
            APERTIVO  

 
CANTABRIAN HIGHBALL ................................ ..   14 
alma de trabanco quinquina, soda, orange peel 
 
“HEY SAILOR!” SPRITZ  ................................ ....   17 
grapefruit, salers, prosecco, soda 
 
ADONIS  ................................ ..............................   15 
amontillado, cocchi di torino, orange bitters 
 

 
 
              SHAKEN 

 
2003 DIRTY MARTINI  ................................ .......  20  
ketel one vodka, umami vermouth, blue cheese olives 
 
MODERN MAJOR GENERAL  .............................   19 
old tom gin, plum, walnut, lemon 
 
AN INSIGNIFICANT STORM  ..............................   19 
tequila, berto bitter, green chartreuse, lime 
 
MAI TAI  ................................ ..............................   19 
white and dark rums, walnut orgeat, fresh lime, nutmeg 

 
 

 
STIRRED 

 
STARBOARD MARTINI   ................................ ......  19 
dry gin, white vermouth, maldon sea salt 
 
WHITE MEZCAL NEGRONI   ...............................  19 
mezcal, suze, cocchi americano, quinquina blanc 

 
VIEUX FROM THE  ORCHARD  ...............................  19 
rye whiskey, apple brandy, cocchi di torino, all - spice 
 
THERE’S ALWAYS MONEY IN  THE BANANARAC  
rye whiskey, armagnac, banane de brésil, absinthe ..............  20  

 
 

BEER + CIDER 

PILSNER  talea “al dente” NY - 16oz-  ................................ ...  11 

FARMHOUSE SAISON  transmitter S4, NY   – 16oz-  ...........  13 

IPA  fiddlehead, VT   – 16oz-  ................................ ...............  12 

EXTRA DRY CIDER  farnum hill, NH  - 6oz gls-  ..................  12 

 

          BOOZE-FREE! 

SPARKLING ROSÉ wölffer, n orth fork, NY  ...................   13 

PHONY NEGRONI   st. agrestis, NY ..............................   13 

N/A IPA  athletic “run wild IPA,” CT  ................................   8  

CASAMARA  ”isla” amaro club soda, MI  ............................   7 

WINES BY THE GLASS  

 

SHERRY ( 3oz )  

MANZANILLA la cigarrera, sanlucar ...................  10  

FINO el maestro sierra, jerez ................................ .12 

AMONTILLADO florido ”cruz del mar,” chipiona...  13 

OLOROSO alvear “caton 20 year solera,” montilla ....  15 

 

BUBBLY 

SPARKLING ROSÉ EX TR A  DR Y  ........................ 18                                      

thierry tissot, ‘23, bugey, FR  

CHAMPAGNE BRUT  ................................ .....  24                                     

goutorbe- bouillot ”reflets de rivière,” NV, champagne, FR  

 

WHITE 

RIESLING K A B INE TT  selbach- oster, ’23, mosel, DE  .. 16                                

FALANGHINA   frattasi, ’24, campania, IT  .............  17 

ALBARIÑO FR OM  MA G NUM . . . . . . . . . .  .....................  21                                 

forjas del salnes “leirana,” ’24, rias baixas, ES  

GRÜNER VELTLINER  ................................ ..... 18                              

johannes zillinger “reflexion K,” ’23, weinviertel, AT  

CHARDONNAY  crowley ’22, willamette, or,   .........  20                                 

     

ORANGE-YOU-CURIOUS? 

PROCANICO   marini “zero8,” ’24, lazio, IT  ..........  17 

MALVASIA   piquentum, ’21, istria, HR  ................. 19 

 

ROSÉ 

AZORES ROSÉ   ................................ ............ 16                               

insula vinus, ’23, azores, PT  

 

CHILLED RED 

PRIMITIVO fatalone, ’24, puglia, IT  ..................... 18 

TINTO cortes de cima “chaminé,” ’20, alentejano, PT  .16 

 

RED 

GAMAY liska, ’23, willamette valley, OR ................. 18 

MENCÍA  c. marquez perez “parajes,” ’23, bierzo, ES  .. 16 

SYRAH + GRENACHE  ................................ .... 19                          

dunites “dune song,” ’24, SLO coast, C A 

MONTEPULCIANO D ’ABRUZZO  .................  20                           

terraviva, ’20, abruzzo, IT  

LADOIX 1 e r  CR U  LE  BO IS  RO US SO T  ....................  27                            

vincent ravaut, 2018, burgundy, FR 

 

 

 


