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Vegetables 

Baby Lettuce Hearts, Point Reyes Blue Cheese and Radishes   10  

Friseé Salad, Scotch Egg, Bacon, Potato   12 

Beets and Broccoli Rabe with Honey Yogurt   10 

Spaghetti Cacio e Pepe   12 

Mushroom Croquettes, Piquillo Pepper Purée   11  

Garden Peas, Warm Burrata, Candied Lemon   14 

Asparagus and Artichokes with Pecorino Crema   11 

Spicy Fried Potatoes, Saffron Aioli   8 

 

Fish 

Four Malpeque Oysters   12 

Dressed Blue Crab, Farro Salad and Pesto   15 

Local Striped Bass Crudo, Grain Mustard   13 

Smoked Haddock Pasta Salad   9 

Shrimp on the Griddle with Chilis   15 

Cavatelli, Mussels, and Braised Endive   13 

Chorizo Stuffed Calamari with Tomato Fondue   12 

Seared Alaskan Salmon and Leeks   18 

 

Meat 

Country Ham and Cheeses   13 

Duck Confit Terrine, Cherry Mostarda   11 

Tagliatelle with Veal Ragu   15 

Rosemary–Scented Pork Blade Steak   16 

Leg of Lamb with Treviso and Black Olives   19 

Chicken with Albarino Sauce and Marcona Almonds   14  

Pork Belly Risotto Fritters   9 

Sliced Flank Steak with Spring Onion Pesto   16 

30 oz. Rib–Eye for Two with Herbed Potatoes   78 

 

 

 

 

	
  


