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spring menu 2019

We source our ingredients from local and sustainable fisheries and farms.

Tuna Carpaccio “Cannelloni”
jonah crab, pea & wasabi purée, crème fraîche
FV Monica - Dan Mears, Jr.

Smoked Musky Trout
beets, horseradish, dill, frisée
Musky Trout Hatchery - Asbury, NJ

English Pea Risotto
lobster, king crab, chanterelle mushrooms, smoked whey 
FV Maia Jmar - Captain Oscar

Buffalo Milk Mozzarella
fresh garbanzo bean hummus, garlic chive pesto,
pine nuts, focaccia

Squid Ink Garganelli
squid bolognese, ‘nduja, breadcrumbs
FV Captain Caden - Ludvig Myklebust

Smoked Fettuccine
clams, melted leeks, crispy potato
Barnegat Oyster Collective - NJ

Spinach Campanelle
burrata, baby artichokes, preserved black truffle, castelmagno

Salt Cod & Ricotta Raviolo
egg yolk, nettles, potato, beurre blanc

Chorizo-Basted Monkfish
fingerling potatoes, confit garlic, broccoli rabe, gremolata
 FV Tina - Virgillo Revla 

Lightly Smoked Spanish Mackerel
green asparagus, woodland farm ham, sugar snap peas, fried egg emulsion
FV Eliza - Mike Karch

Butter-Poached Lobster*
morel mushrooms, fava beans, peas, sancerre butter
FV Maia Jmar - Captain Oscar
* $12 supplement to prix fixe

Steamed Black Sea Bass
daikon radish, watercress, mussels, burnt garlic

New Jersey Skatewing
roasted cauliflower, browned butter, grapes, hazelnuts, capers
FV Swaggy P - Eric Myklebust

Executive Chef - Craig Polignano
Sous Chefs - Ben Deutsch, Eric Szczepaniak
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Local 130 Seafood - Forty North Oysters - Barnegat Oyster Collective - Let it Grow Farm - Harvest Drop - Sona/Far Hills Seafood  

prix fixe four courses 86
six courses 116   full table participation, please
six courses with wine pairings 190  

Eating raw or lightly cooked seafood may increase your risk of foodborne illness.

Dutch White Asparagus
crispy egg, browned butter, smoked trout roe
Alderfer Farm - Telford, PA
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Chilled Poached Scallops
marcona almonds, green almonds, rhubarb, verjus
FV Ms Manya - Pete Dolan


