
 

  Sides to Share 
Broccolini Caesar fresh lemon, parmesan crumbs, garlic chips 9.95  

Roasted cremini, oyster & shitake mushrooms  13.95(GF VE) 

Great Meadow fingerling potatoes  10.95  (V) 

Pineapple-Chinese sausage fried rice 10.95 

Crispy housemade fries  9.95  (V) 

Truffle fries with pecorino romano cheese  11.95  (V) 

Roasted brussels sprouts and Nueske’s bacon 10.95 

Winter Dinner  

Our menu is inspired by farmers, fishermen and artisan food producers. We 

source seasonal, sustainable, antibiotic-free ingredients, while working 

closely with local farms and purveyors. Consuming raw or undercooked 

meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase 

your risk of foodborne illness.   

VE    Vegan 

GF    Gluten Free 

V     Vegetarian 

Farmer’s Market 

Seafood Chowder shrimp, bay scallops, littleneck clams, tasso ham, garlic croutons 14.95  

Tuscan Chicken Soup winter kale, chickpeas, tomato, parmesan 12.95    

Eagle Road Farm Beet Carpaccio whipped Vermont goat cheese, pistachio brittle crumble, micro arugula  14.95 (V)                                                                                                                             

Hummus Board shaved fennel, baby carrots, cucumber, mixed olives, artisan pita 15.95  (V)    

Street Corn Wedge Salad heirloom tomatoes, bacon, pickled red onion, Fulper Farm feta, buttermilk blue cheese  15.95  (GF) 

Harvest Salad baby greens, toasted pumpkin seeds, roasted brussels sprouts, blue cheese, honeycrisp apple, cider vinaigrette 15.95  (V) 

Organic Kale & Arugula Salad shaved radish, carrots, toasted pumpkin seeds, pumpkin seed vinaigrette  14.95  (GF VE) 

Local Jersey Burrata Yarnick Farm blistered heirloom cherry tomatoes, grilled filone, basil pesto, aged balsamic  18.95  (V) 

Ahi Tuna Tartare avocado, deviled egg, toast points 16.95 

Jerk Shrimp Tacos (3 pcs) chipotle red cabbage slaw, avocado puree, cilantro 17.95  (GF)  

Wild Mushroom Pâté pickled onions, prune jam, filone toast, sherry gelée  16.95  (VE) 

Artisanal Cheeseboard  Sweet Cheeks wild honeycomb, golden raisins, sunflower seed crackers  20.95  (V)  

Crispy Rhode Island Calamari giardiniera vegetables, arugula, pickled jalapeño, lemon, basil aioli  15.95 

Bang Bang Cauliflower sweet & sour chili glaze, crisp lettuce cups, fresno chilis’, sesame seeds, scallions 15.95 (V)   
 

 

Flatbreads From Our “Fiero” Oven *Gluten Free  available* 

Margherita fresh mozzarella, crushed tomatoes, basil  17.95  (V) 

Roasted Local Mushroom spinach, Fulper Farm ricotta, pecorino romano, truffle oil  19.95  (V)  

Field of Greens sliced avocado, Fulper Farm ricotta, pickled jalapeño, hot honey, cilantro, kale cider vinaigrette  19.95  (V) 

Salumeria local artisanal pepperoni, local burrata, pickled jalapeño, baby arugula, basil  19.95 

Oceans and Fields 

LoRé Campanelle Pasta sweet rock shrimp, cippolini onions & Thumbelina carrots, Tuscan kale pesto 29.95  

Vegetarian Shepherds Pie chickpea, cauliflower, brussels sprouts, mushrooms, spinach, potato purée, Moroccan sauce  26.95 (V) 

Larson Farms Prime Short Rib whipped yukon potatoes, roasted tri color carrots, winter kale 38.95 

Chicken “Parm” from Griggstown Farm local burrata, heirloom tomato, radicchio salad, parmesan filone 32.95  

Grilled Kurobuta Pork Chop pineapple, chinese sausage & lemongrass fried rice, baby bok choy  38.95 

Local Line Caught Halibut Castle Valley Mill grits, broccolini, bacon onion jam  38.95  (GF) 

Barnegat Bay Sea Scallops roasted cauliflower, fregola sarda, pickled red onion, raisins, saffron emulsion 38.95  

Pepper Crusted Roulade of Faroe Island Salmon creamy parsnip puree, red onion confit, basil puree  36.95  (GF) 

Maine Pineland Farms Strip Steak (12 oz) roasted fingerling potatoes, broccolini, caesar dressing, garlic herb butter 49.95   


