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  Sides to Share 
roasted cremini, oyster & shitake mushrooms  12.95 

Great Meadow fingerling potatoes  9.95 

Rolling Hills shishito peppers garlic aioli  9.95 

crispy housemade fries  8.95 

roasted brussels sprouts and Nueske’s bacon 9.95 

Dinner 2022 

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.   

Vegan 

Farmer’s Market 

Creamy Butternut Squash Soup Yarnick Farm squash, candied pecans, sherry wine, maple mascarpone  12.95                                                    

Garden State Salad honeycrisp apple, cucumber, radish, fennel, mint, Fulper Farm aged cheddar, vinaigrette  12.95 

Street Corn Wedge Salad Kucowski Farm corn, heirloom tomatoes, smoky bacon, feta, buttermilk blue cheese  12.95 

Organic Kale Salad shaved watermelon radish, roasted beets, goat cheese, carrots, pumpkin seed vinaigrette  12.95 

Local Jersey Burrata Chestnut Pond Farm heirloom tomato salad, grilled filone, basil pesto, aged balsamic  17.95  

Ahi Tuna Tartare avocado, cucumber, sesame chips, kimchee vinaigrette  19.95 

Fried Green Tomatoes spiced red lentils, pepper relish, shaved fennel & baby arugula salad  18.95     

Jerk Shrimp Tacos (3 pcs) pineapple, cabbage & pickled red onion slaw, cilantro, avocado purée  13.95  

Wild Mushroom Pâté pickled onions, peach & prune jam, toast, sherry gelée  15.95 

Artisanal Cheeseboard  Sweet Cheeks wild honeycomb, golden raisins, sunflower seed crackers  19.95  

Crispy Rhode Island Calamari giardiniera vegetables, arugula, pickled jalapeño, lemon, basil aioli  14.95 

 

Flatbreads From Our “Fiero” Oven 

Margherita fresh mozzarella, crushed tomatoes, basil  16.95 

Greek Salad hummus, cucumber, serrano peppers, baby heirloom tomatoes, Fulper Farm feta  18.95 

Roasted Local Mushroom spinach, ricotta cheese, pecorino romano  18.95  

Field of Greens sliced avocado, Fulper Farm ricotta cheese, serrano peppers, hot honey drizzle, kale cider vinaigrette  18.95  

Riced Cauliflower Cheddar & Parmesan Crust gluten-free Farm ricotta cheese, pepper relish, basil  18.95 

Salumeria local artisanal pepperoni, local burrata, pickled jalapeño, baby arugula, basil  18.95 

 

Oceans and Fields 

LoRé Pumpkin Ravioli roasted brussels sprouts, pomegranate seeds, butternut brown butter sage sauce  27.95 

Larson Farms Prime Short Rib low & slow braised, celery root puree, rainbow baby carrots, salsa verde, red wine demi  36.95 

Maine Pineland Farms Strip Steak (12 oz) baby heirloom tomatoes, chipotle bacon butter, blue cheese salad  55.95 

Griggstown Farm Crispy Chicken creamy red cabbage slaw, buttermilk ranch  30.95  

Grilled Kurobuta Pork Chop pineapple, chinese sausage & lemongrass fried rice, baby bok choy  36.95 

Local Line Caught Halibut roasted succotash, Kennett Square mushrooms, aged sherry, cilantro pesto  36.95 

Barnegat Bay Scallops shishito peppers, shiitake mushrooms, carrot puree  36.95 

Grilled Faroe Island Salmon roasted brussels sprouts, honey crisp apples, miso butter  34.95    

gluten free 


