SHARES

Blue Cheese Crisps
Jalapefo pear chutney

Fried Calamari
Cilantro lime aioli

Mezze
Stuffed grape leaves, hummus, tzatziki, seasonal
vegetables, mixed olives, pita

Shrimp Gyoza
Nori, sesame, umami soy dipping sauce

Lobster Poutine
Canadian lobster, cheese curds, lobster gravy, fries

Baked Oysters
Bacon, horseradish, artichoke, herb breadcrumbs

Oysters on the 1/2 GF
Spicy roasted beet mignonette

Pickle Back Wings
Six (6) Jameson whiskey, house-made pickles, brown
sugar, dill, garlic

Fried Zucchini V
Panko Breaded, lemon aioli

Baby Back Ribs
1/2 rack ribs, mojo glazed, grilled orange

Crab Hushpuppies
Maryland crab, roasted poblano, sweet corn, old bay
aioli

SALAD

Side
Seasonal greens, grape tomato, cucumber, onion,
choice of dressing

Caesar
Manchego, Spanish anchovy, house-made dressing

Farro
Roasted red pepper, carrot, red onion, grape tomato,
scallion, apple cider vinaigrette

Panzanella

Roasted kale & mushroom, red cabbage, NY gala
apple, honey cumin vinaigrette

= Gluten-Friendly; V = Vegetarian
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SOUP

Soup du Jour
House-made by Chef Amir

Rustic Italian Tortellini
Pork sausage, mire poux, baby spinach, tomato

SEA

Cajun Faroe Island Salmon

Sautéed broccolini, crispy fingerling potatoes,
finished with a dill cream

Kendall Jackson Chardonnay, Fulton, CA -2018

Baby Scallops
House-made gnocchi, pesto, charred lemon
Gillaume Vrignaud Chablis Fourchame, Fr-2020

Miso Seabass
Garlicky spinach, toasted sesame seed
The Federalist Zin, Alexander Valley, Lodi, CA-2016

Fish & Chips

Tempura battered cod, kalamata aioli, garlic-herb
frites

Salt City IPA, Middle Ages Brewery, Syracuse, NY

Lao-Tzu Fried Rice

Lobster, jasmine rice, over easy egg, garlic,
scallions, creamy hoisin

Barton & Guestier, Pouilly-Fuisse, Fr-2019

LAND

8 oz. Filet Mignon
Maitre d'hétel butter, garlic-herb frites
Franciscan Estate Cab Sauv, Napa Valley, CA 2017

Bistro Burger

Brioche bun, NY cheddar, lettuce, tomato, onion,
whole grain mustard, garlic-herb frites
Alexander Valley Merlot, Sonoma, CA 2016

Chicken & Pasta

Roasted chicken, marsala cream sauce, mushrooms,

caramelized onions, rigatoni
Chalk Hill Pinot Noir, Sonoma Coast, 2016

Stewed Lentils
Winter squash, spinach, garlic
Kim Crawford Sauv Blanc, Marlborough, NZ 2016

Braised Short Rib

Mire poux, cabernet sauvignon, roasted red pepper
aligot

Justin Cab Sauv, Paso Robles, CA 2019
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No more than two split checks for parties 8 or more - Gratuity of 18% may be added to parties of 8 or more

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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