
O Y S T E R S  &  R A W Tai Snapper Crudo, Fresno-Meyer Lemon Kosho, Cilantro, Olive Oil                                              25
Row 34 (MA), Half Dozen                                                                                                                           28
Schoodic Point (ME), Half Dozen                                                                                                             28

V E G E T A B L E  Chanterelle Mushroom, Black Peppercorn Sauce, Chive                                                                                  25
Wood Roasted Beet, Pistachio Flour, Preserved Lemon Yogurt, Dill                                                                          19
Japanese Eggplant, Tahini, Red Onion Agrodolce, Cherry Tomato, Sumac                                                                 19
Wood Charred Water Spinach, Bagna Càuda                                                                            19
Grilled Dragon Tongue Bean Fermented Chili Romesco, Pecorino                                                     19
Grilled Bok Choy, Black Garlic Aioli, Bottarga Furikake                                                                        19
Butterball Potato, Horseradish, Pickled Red Onion, Dill, Lemon Aioli                                               19
Wood Roasted Cauliflower, Garlic, Chile, Vinegar                                                                    19
Grilled Oyster Mushroom, Tarragon Butter, Lemon                                                                               19
Grilled Summer Squash, Curry Aioli, Za’atar, Mint                                                                       19
Braised Cranberry Bean, Parm Broth, Rapini, Tomato Confit, Salsa Verde, Breadcrumb                 19
Japanese Sweet Potato, Jalapeño Yogurt, Scallion                                                                                    19
Frites, Harissa Ketchup, Mustard Aioli                                                                                                       13

S A L A D Mixed Market Greens, Chives, Tarragon, Parsley, Dill, Lemon Vinaigrette                              19 
Heirloom Cucumber, Sunflower & Pepita Seed, Mint, Dill, Preserved Citrus Vinaigrette           22
Dandelion, Barhi Date, Candied Nut, Parmesan, Date Vinaigrette                                                        22
Little Gem, Asian Pear, Crispy Prosciutto, Chive, Blue Cheese Dressing                               22
Puntarelle, Warm Crouton, Parmesan, Creamy-Anchovy Dressing                                                      22
Heirloom Tomato, Olive Oil, Sherry Vinegar, Basil, Cucumber, Red Onion                                        22

P L A T E S Le Puy Lentil Soup, Cilantro, Dill, Spice Blend Oil                                                                          22
Beef Tartare, Sourdough, Dijon Mustard, Caper, Shallot                                                              27
Mushroom Toast, Confit Garlic, Crème Fraîche, White Wine, Thyme                                                                            25
Agnolotti, Honeynut Squash, Miso Butter, Pepita Gremolata, Belper Knolle Cheese             30       
Bucatini Cacio e Pepe                                                                                                                          27
Saffron Spaghetti, Bottarga, Confit Tomato, Calabrian Chile, Garlic, Breadcrumb                 28       
Orecchiette, Wagyu Beef Cheek Bolognese, Whipped Ricotta                                                                                32 
Grilled Squid, Pickled Melon, Arugula, Cherry Tomato, Salsa Verde                                          22
Bay Scallops, Fermented Garlic Chili Butter, Red Onion, Basil                                                    31
Black Mussels & Clams, Tomatillo, Confit Garlic, Cilantro, Grilled Baguette                                28
Black Cod, Shelling Bean, Huacatay, Soffritto, Meyer Lemon Relish                                                47 
Roasted Pasture Raised Half Chicken, Black Kale, Red Harissa                                                   36
Duck Confit, Braised Cabbage, Grape, Dijon Mustard, Port Wine                                               42
Grilled Bone In Pork Chop, Szechuan-Herb Manteca, Lemon                                                       53
Bone In Dry Aged Ribeye, Herb Porcini Butter, Grilled Lemon                                                   118

P I Z Z A Pomodoro, Confit Tomato, Oregano, Basil, Olive Oil      add Burrata - 6          	         22
Pomodoro Crudo, Burrata, Cherry Tomato, Confit Garlic, Olive Oil                                          28
Mixed Mushroom, Rosemary, Confit Garlic, Olive Oil           	            26
Mushroom, Truffle Tremor, Fontina, Thyme                                                                                                   27
Blanco, Mozzarella, Fromage Blanc, Parmesan, Confit Garlic, Castelvetrano Olive          	      24
Four Onion, Goat Cheese, Asiago, Parmesan, Thyme           	         24
Gruyere, Caramelized Onion, Fromage Blanc, Arugula                                                                        25
Squash Blossom, Burrata, Parmesan, Fontina, Zucchini, Cherry Tomato, Confit Garlic 	     29
Fennel Salami, Pomodoro, Shaved Fennel, Calabrian Chile, Mozzarella          	     29
Housemade Chorizo, Pomodoro, Fontina, Fennel, Chile, Basil          	     28 
Guanciale, Mozzarella, Pomodoro, Castelvetrano Olive, Fresno Chile                                                                        29
Cured Chorizo, Mozzarella, Pomodoro, Calabrian Chile, Red Onion         	     28
Lamb Sausage, Confit Tomato, Rapini, Pecorino, Asiago         	      28

C H A R C U T E R I E  & 
C H E E S E

Marinated Olives         	      9
Housemade Pickled Vegetables         	      11
Cheese Selection, Baguette, Honey Butter, Fruit Preserve, Nuts  	                      23 
Selection of Charcuterie, Pickle, Mostarda, Sourdough Bread   	                  26
Chicken & Duck Liver Pâté on Baguette, Aged Balsamic, Purple Watercress                                             23
Anchovy & Burrata Toast, Peperonata, Parsley, Olive Oil           	                                                                 24
Grilled Peach, Burrata, Chicory, Aged Balsamic, Prosciutto           	                                                                 28

Changes & modifications politely declined. Consuming raw or undercooked seafood or shellfish may in-
crease your risk of foodborne illness. We support local, sustainable & organic practices whenever possible.

We add a 20% gratuity to parties of 6 or more guests.

JELINA 
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