
 

 

                   04.13.2012 

 

Fruits de Mer 
 

 

 

Charcuterie & Cheese 
 

la quercia prosciutto  $8  

la quercia speck  $8 

salumi  $6     

potted chicken liver mousse  $8  

pheasant terrine, pickled ramps, carrots  $8  

braised oxtail terrine, red wine  $8   

duck rillette  $8   

foie gras torchon  $11  

potted eggplant, ricotta salata  $8  

 

dante   cedar grove, sheep  $7 

clothbound cheddar   cabot, cow  $7 

lincoln log   zingerman’s, goat  $7 

bayley hazen  jasper hill, cow  $7 

appalachian  meadow creek, cow $7 

 

 

  hawaiian blue prawns 
half dozen  $20                           

 

oysters 
half dozen  $18 

mussels 
one dozen  $8 

  little neck clams 

   half dozen  $8 

lobster                              

 half – market price 
stone crab 

half dozen  $28 
 

                                 

 

seasonal crudo 
tuna, avocado, radish, coriander  $16 

 

small platter $70 
half lobster, 4 prawns, 6 mussels, 4 clams 

10 oysters 

 

grand platter $130 
whole lobster, stone crab, 8 prawns, 

12 mussels, 18 oysters, 8 clams 

 

     

Small Plates 
 

market soup  $10 

 
marinated olives, orange, rosemary  $7 

 

young greens salad, carrot, radish, roasted shallot  $10 

 

roasted cauliflower salad, almond, orange, pecorino  $12 

 

nordic creamery cheese curds, smoked ketchup, dill, pickled vegetables  $11 

 

dry aged steak tartare, egg,  sauce gribiche, frisée, quince  $14 

 

wild alaskan halibut goujonettes, lemon, parsley, remoulade  $12 

 

rigatoni carbonara, guanciale, cubeb pepper  $13 

 

crispy veal breast, green garlic, olive, garbanzo  $14 

 

wood oven charred sepia, cannellini beans, chorizo, arugula  $13 

 

 Large Plates 
 

papardelle, lobster, brandy, basil, scallop cream  $25 
 

wood oven grilled burger, cheddar cheese, red onion, pickles, aioli  $15 

 
grilled rib eye, parmesan and garlic fries, bordelaise, herb butter  $29 

 

wood oven fired tarte flambée, bacon, onions, crème fraîche, uplands cheese  $15 

 

grilled wild striped bass,  new potato, watercress, green garlic, walnut butter  $27 

 

steamed bar harbor mussels, vermouth, saffron, fries  $18    

 

wood oven roasted whole chicken, creamy polenta, wild mushroom fricassée  $48 


