
Fresh Local Burrata  
mushroom duxelles, evoo

Local Lettuces  
zinfandel vinaigrette,
easter egg radish

Kale Caesar   
parmigiano reggiano,

creamy caesar dressing, baguette 

Split Pea Soup 
split pea, ham hock, créme fraiche

Crispy Octopus
new potato, chermoulah, onion yogurt, almonds

Frisée Salad  
asparagus, applewood smoked bacon lardons,

poached egg

Local Whipped Ricotta 
crusty baguette

Please alert us regarding any dietary restrictions or allergies.
Consuming raw or lightly cooked ingredients may increase your risk of foodborne illness.

R AW  B A R  S U P P L E M E N T

S TA R T E R S

Sugar Shack Oysters 1/2 Dozen   24 
smoked pepper cocktail sauce,

pomegranate mignonette

 Local Little Neck Clams 1/2 Dozen  15
smoked pepper cocktail sauce,

pomegranate mignonette

Jumbo Shrimp Cocktail 21
smoked pepper cocktail sauce 

P R I X  F I X E  M E N U
SIXTY-EIGHT DOLLARS PER PERSON

E A S T E R

Executive Chef Tom Valenti



Winter Spice Cake   
house made NJ apple butter, 

poached currants, chantilly créme

    Basque Cheesecake 
blueberry compote

Chocolate Pot de Créme 
cinnamon caramel, feuilletine 

Angel Food Cake 
fresh berries, whipped créme  

 

D E S S E R T S

E N T R E E S

Lobster Risotto  +6
maitake, saffrón, chive

Spaghetti Carbonara
pancetta, lardo, hen yolk

Fava Bean Agnolotti 
white wine, butter, bacon, herbs

Heritage Berkshire Pork Chop
beluga lentils, 

braised savoy cabbage,
french grain mustard

Bacon Wrapped Monk�sh 
root vegetable purée, hen o’ woods,

red wine sauce

Seared Barnegat Sea Scallops
cauliflower purée, marinated fennel

black truffle vinaigrette

Steak & Eggs
herbed garlic butter, two fried eggs,

french fries

Red Wine Braised Lamb Shank +6
white bean, parsley purée,

roasted garlic 



C O F F E E T E A

A F T E R  D I N N E R  D R I N K S

DESSERT WINE

’21 LA GIRONDA BRACHETTO D’ACQUI  14

DOMAINE DU MAS BLANC, BANYULS  16

30 YR DANDELION PX SHERRY  16

FEATURED COCKTAILS

 
ELECTRIC FEEL  18

whiskey, honey, chocolate,
pistachio milk, nutmeg (contains nuts)

ESPRESSO COCKTAIL  18
ketel one, borghetti cafe, espresso  

DIGESTIFS

AMARO NONINO  13

AVERNA  13

CYNAR  13

FERNET BRANCA  15

BOURBON

NOAH’S MILL  21

ELIJAH CRAIG BARREL PROOF  26

BOMBERGER’S DECLARATION  33

LATTE  6

CAPPUCCINO  6

AMERICANO  4

ESPRESSO  4

DOUBLE ESPRESSO  6

AMERICAN COFFEE  4

All Coffee & Tea is sustainably
sourced via Afficionado Coffee

** All Tea is served with Lemon & Honey
** Non-Dairy Milk upon request

BLACK
LORD BERGAMOT  6

blended black tea secented with bergamot oil

MASALA CHAI  6
black tea blend spiced with ginger & cardomom

GREEN
SPRING GREENS  6

vegetal with a hint of sweetness

WHITE PETAL  6
scented with chamomile & osmanthus 

HERBAL TEAS (DECAFFEINATED)
MEADOW CHAMOMILE

PEPPERMINT
HIBISCUS



Local Lettuces  
zinfandel vinaigrette,
easter egg radish

Kale Caesar   
parmigiano reggiano,

creamy caesar dressing, baguette 

Mozzarella Sticks
marinera sauce

Please alert us regarding any dietary restrictions or allergies.
Consuming raw or lightly cooked ingredients may increase your risk of foodborne illness.

Vanilla Ice Cream

Chocolate Ice Cream

S TA R T E R S

D E S S E R T S

E N T R E E S

Sunny Side Eggs & Fries

Chicken Fingers & Fries

Maccheroni & Cheese

Grilled Cheese & Fries

P R I X  F I X E  M E N U
FORTY DOLLARS PER PERSON

E A S T E R

Executive Chef Tom Valenti


