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MARKET OYSTER SAMPLER
MIGNONETTE, FRESH HORSERADISH, LEMON-MUSCAT GRANITE—mkE

HEIRLOOM TOMATO “CARPACCIO”
FIRST PRESS OLIVE OIL, BURATTA, CASTLETROVA OLIVES—10

CRISPY PORK CHEEKS
HORSERADISH CREAM, TOMATO CONFIT—14

BEEF EMPANADAS
MOLE DIPPING SAUCE, RADISH SPROUTS, SWEET LIME VINAIGRETTE—12

SCOTTISH SALMON CRUDO
CUCUMBER CHILI VINAIGRETTE, TANGERINE OIL, MICRO CILANTRO—12

on bread

CHOICE OF HOUSE MADE FRIES OR SIDE SALAD

HOUSE BURGER
LOCAL BEEF, LETTUCE, TOMATO, LANCASTER BACON, GARLIC AOILI—14

KOBE SLIDERS
GRUYERE CHEESE, TRUFFLE AIOLI, PICKLED SHALLOTS—16

LOBSTER ROLL TRIO
BRIOCHE BUNS, AVOCADO AIOLI, CORN RELISH—T17

TUNA SLIDERS
FRESH HORSE RADISH, PICKLED FENNEL, BABY ARUGULA,
TOMATO GELEE—T5

CHICKEN CLUB
ORGANIC CHICKEN, CIDER WHEAT BREAD, APPLE BUTTER,
TRIPLE CREAM BRIE, LANCASTER BACON—12

WMP/ e

PAN ROASTED WILD STRIPED BASS
PEA SHOOTS, CREAMED CORN, ADZUKI BEANS—21

SEARED SNAPPER
BABY BEETS, RADISH, WILD MUSHROOMS—27

GRILLED WAHOO
GREEN LENTILS, BRAISED LEEKS, PICKLED ONION—17

GRILLED SCOTTISH SALMON
WARM POTATO-ARTICHOKE SALAD LEMON CAPER VINAIGRETTE—21

STEAK FRITES
GRILLED CULOTTE, HOUSE CUT FRIES, CHIMICHURRI—24

OVEN ROASTED CHICKEN
CRUSHED MARBLE POTATOES, BABY ASPARAGUS, NATURAL JUS—T9

CHESTNUT RAVIOLI
SHREDDED LOLA DUCK, CHANTERELLES, BROWN BUTTER—15

BERKINSHIRE PORK CHOP
BLACK-EYE PEA “RISOTTO”, MUSTARD GREENS, CARAMELIZED GARLIC BUTTER—T19

*CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD, SHELLFISH, EGGS,
OR POULTRY MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

/Z/ atbreads

SULUMI & RICOTTA SALATA—15
LANCASTER BACON & TRUFFLE PEA PESTO—14
ROASTED EGGPLANT & HALF DRIED TOMATOES—13

trday ¢ soupd

CARAMELIZED CAULIFLOWER
MAINE LOBSTER, POTATO CORN PUFFS—8

PHILADELPHIA PEPPER POT
TRIPE, CRACKED PEPPER, TOMATO RELISH—8

entrée salads

CHARRED KALE & STONE FRUIT
HERITAGE PEACHES, CRUMBLED GOAT'S CHEESE, HONEY SHERRY
VINAIGRETTE—T15

HOUSE CAESAR
TELLICHERRY PEPPERCORNS, SHAVED REGGIANO, BABY ROMAINE—10
ADD SPOT PRAWNS OR ORGANIC CHICKEN—Y5 additional

ORGANIC MARKET GREENS
HEARTS OF PALM, RED CURRY SQUASH, HEIRLOOM TOMATO
VINAIGRETTE—10

NORTH EAST LOUIE
TENDER BIB, BLUE CRAB, DAY BOAT SCALLOPS, MAINE LOBSTER,
ASPARAGUS—18

SHAVED ROOT VEGETABLES
HEIRLOOM BEETS, WATER MELON RADISH, BELL CARROTS, PARSNIPS,
FENNEL, ACAI GUAVA DRESSING—T16

CHOP CHOP
SHAVED ROMAINE, SHARP PROVOLONE, CHICK PEAS, CRACKED OLIVES,
CUCUMBERS, SUN DRIED VINAIGRETTE—1/



