
  @Kitchenstepjc 

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of food borne illness

SMALL PLATES

RD BURGER •  22
aged cheddar, bacon, onion compote, brioche bun, house pickle
FRIED CHICKEN SANDWICH • 24
provolone, bacon, lettuce, tomato, ranch, brioche bun 
CRABBY PATTY SANDWICH • 26
tartar, tomato, lettuce, brioche bun
SKIRT STEAK SANDWICH • 26
chimichurri, arugula, tomato, garlic aioli, sesame hero

CHOICE OF • HERBED FRIES, OLD BAY FINGERLING CHIPS, SIDE SALAD

TO SHARE

Chef/Partner: Ryan DePersio •  @Chef_RD

PLEASE NOTE: A 2.99% credit card processing fee is added to all applicable orders 
A 20% service charge will be added for parties of 6 or more guests, Thank You! 

BACON & VERMONT CHEDDAR MAC-N-CHEESE • 18
cavatelli, broccoli & bacon fat crumbs
RICOTTA GNOCCHI • 28
sweet sausage bolognese & pecorino romano
RIGATONI ALLA VODKA • 28 (V)
spicy vodka sauce, burrata, basil, calabrian chili 
MAFALDE • 32
grilled shrimp, shellfish chowder, asparagus, pesto, chili crumbs

PASTAS

MAINS

SANDWICHES

Follow us! • 

WARM BALTHAZAR CIABATTA • 7 (V) 
roasted garlic herb butter 
HOUSEMADE FRESH PULLED MOZZARELLA • 19 (V)
served table side over toasted sourdough, olive oil, S&P
SEMOLINA ZUCCHINI FRIES • 16 (V) 
sriracha aioli 
TRUFFLE & MUSHROOM PATÉ  • 16 (VG)
hazelnut, smoked olive oil, toasted sourdough 
GREEN GODDESS HUMMUS • 15 (VG)
spring onion salsa, candied pine nuts, warm pita   
ARTISANAL CHEESE PLATE • 24 (V) 
candied walnuts, multigrain toast, seasonal jam 

1/2 DOZEN OYSTERS • 24
cucumber-shallot mignonette 
CRISPY FISH TACOS • 18
cabbage slaw, cilantro, lime, blackened aioli 
LOCAL BURRATA • 21 (V)
Baby arugula, port glazed beets, ciabatta crisps 
KALE CAESAR SALAD • 15 (V)
smoked gouda, candied walnuts, mint, farro 
GRILLED SHRIMP & THAI INSPIRED SALAD • 20
crunchy onions & peanut dressing 
WAGYU BEEF TARTARE • 22
smoked shallot aioli, cured egg yolk, sourdough

GENERAL TSO’S GLAZED CAULIFLOWER STEAK • 22 (VG)
english pea purée & pine nut-raisin gremolata 
BUTTERMILK BAKED CHICKEN BREAST • 28
pomme puree, wild mushroom jus, chive oil
BLACKENED PORK CHOP • 38
yellow squash crema, spring garlic potatoes, cherry pepper jus

SEA SCALLOPS • 32
quinoa salad , spring asparagus, rhubarb mostarda, parsnip chips 
NORWEGIAN SALMON • 32
english pea-mascarpone risotto & crispy artichokes
STEAMED PEI MUSSELS • 24
thyme-white wine broth, french fries, dill garlic aioli 
BLACK ANGUS HANGER STEAK • 32
spinach béchamel, sunchokes, red shallot confit 

V= VEGETARIAN  VG = VEGAN  

7.12.25


