
 

 

 

Fruits de Mer 
 

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, 3 stone crab, 8 prawns, 

12 mussels, 18 oysters, 8 clams 
 

 

Plates

market soup

 

potted eggplant ricotta salata

 

wood oven fired tarte flambée,    bacon, onion

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

 

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

club sandwich ,  roasted chicken, smoked ham, salumi, herb mayo, housemade chips  $

lobster scallop roll,  celery, meyer

 

Desserts

buttermilk panna cotta  citrus, basil jelly, pistachio biscotti  $7

chocolate caramel tart  

 

 

Charcuterie & Cheese

la quercia prosciutto  $8  

la quercia speck  $8 

duck rillette  $8   salumi  $6     

pheasant terrine, pickled ramps, carrot

potted chicken liver mousse  $8  

foie gras torchon  $11  

braised oxtail terrine, red wine  $8
 

dante   cedar grove, sheep  $7 

nancy’s camembert  hudson valley, cow  $7

lincoln log   zingerman’s, goat  $7 

bayley hazen  jasper hill, cow  $7  

appalachian   meadow creek, cow  $7
 

 

 

Plates 

market soup  $10 

ricotta salata, sourdough  $8 

bacon, onions, crème fraîche, uplands cheese   $15 

 

salad, carrot, radish, roasted shallot  $10 

cheddar cheese, red onion, pickles, aioli  $15 

 

,  roasted chicken, smoked ham, salumi, herb mayo, housemade chips  $

 

, celery, meyer lemon, fine herbs  $22 

Desserts 
 

citrus, basil jelly, pistachio biscotti  $7 

 

chocolate caramel tart  espresso ice cream  $7 

 

& Cheese 

 

terrine, pickled ramps, carrot $8 

 

$8 

hudson valley, cow  $7 

  

   

$7  

 

  

,  roasted chicken, smoked ham, salumi, herb mayo, housemade chips  $18    


