
share & 
 small plates 
 

HEIRLOOM TOMATO CARPACCIO 
first press olive oil, buratta, 

castletrova olives—10 
 

BRAISED RABBIT 
gnocchi, fava beans, 

pecorino sardo—15 
 

LOCAL BEEF EMPANADAS 
mole dipping sauce, radish sprouts, 

sweet lime vinaigrette—10 

 

LOBSTER- PRAWN COCKTAIL 
blood orange sorbet, spicy greens—19 

 

PORK CHEEKS 
creamy grits, onion jam—14 

flatbreads 
 

SULUMI & RICOTTA SALATA —15 
LANCASTER BACON & TRUFFLE ENGLISH PEA PESTO —14 

ROASTED EGGPLANT & HALF DRIED TOMATOES —13 
PULLED  CHICKEN & FRESH ARUGULA —17 

PANCETTA & CRUSHED WALNUTS —14 

today’s soup 
 

CARAMELIZED CAULIFLOWER 
maine lobster, candied corn—10 

MARKET OYSTER SAMPLER  
mignonette, 

fresh horseradish, 

lemon-muscat granite—mkt 
 

SCOTTISH RIVER SALMON  
cucumber chili vinaigrette, 

tangerine oil, 

micro cilantro—14 

 

ONO  
pickled ginger, pea shoots, 

ginger aioli—14 

 

TRIO OF TARTARS  
salmon, tuna, himachi—14 

bar bites 
 

CRISPY CHICKEN OYSTERS 
creamy cilantro dipping sauce—10 

 

DEVILS ON HORSEBACK  
mahjool  dates, gorgonzola, 

lancaster bacon—6 

 

ROOT CHIPS  
yucca, taro, beet, sea salt—5 

 

LOLA DUCK MEAT BALLS  
korean hot and sour sauce—7 

 

HOUSE MADE VEGGIE PICKLE  
rainbow carrots, heirloom 

cauliflower, green beans—5 
 

HOUSE CUT FRIES  
yukon gold , dijonaise—8 

PINK SINGING SCALLOPS  
citrus supremes, basil oil, 

blood orange vinaigrette, 

cypress salt—15 
 

ONAGA  
mizuna, chili oil, 

mandarin lime—15 
 

MARKET TUNA  
avocado aioli, tomato ice, 

black salt, serrano peppers—19 

 
FLUKE  

radish, meyer lemon, oil cured 

olives, olive oil powder, 

citrus juices—12 

raw bar & crudo 



principals 
 

PAN ROASTED WILD STRIPED BASS pea shoots, creamed corn, adzuki beans—32 
 

SEARED SNAPPER  baby beets, wild mushroom, radish—28 
 

GRILLED WAHOO green lentils, braised leeks, pickled onion—32 

 

GRILLED COPPER RIVER SALMON warm potato-artichoke salad lemon caper vinaigrette—32 
 

STEAK FRITES limousin cap steak, house cut fries, chimichurri—27 
 

OVEN ROASTED CHICKEN crushed marble potatoes, baby asparagus, natural jus—25 
 

CHESTNUT RAVIOLI shredded lola duck, chanterelles, brown butter—24 
 

BERKINSHIRE PORK CHOP black-eye pea  “risotto”, mustard greens, caramelized garlic butter—29 
 

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

entrée salads 
 

CHARRED KALE & STONE FRUIT 
heritage peaches, crumbled manchego, 

honey sherry vinaigrette—15 
 

ORGANIC MARKET GREENS  
hearts of palm, heritage squash, 

heirloom tomato vinaigrette—10 

 

SHAVED ROOT VEGETABLES  
heirloom beets, water melon radish, bell carrots, 

parsnips, fennel, acai guava dressing—16 

 

CHOP CHOP  
shaved romaine, sharp provolone, chick peas, 

cracked olives, cucumbers , sun dried vinaigrette—18 

on bread 
 

choice of house made fries 

or side salad 

 

 
HOUSE BURGER  

 lettuce, tomato, lancaster bacon, 

garlic aoili—19 

 

KOBE SLIDERS 
gruyere cheese, truffle aioli, 

pickled shallots—17 

 

TUNA SLIDERS 
fresh horse radish, pickled fennel, 

baby arugula, tomato gelee—15 


