Raw Bar
Maine Oysters on the Half Shell served Traditional (42 a dozen — 21 half dozen)

Maine Oysters on the Half Shell served Contemporary (48 a dozen — 24 half dozen)

Appetizers
Seared Bronzini Cannellini  Salsa Verde Chorizo 24

Baby Kale Salad Pomegranate Farro Feta 16
Supplement: Smoked Cured Duck 7

Seared Duck Breast Almond Balsamic Pear 26

Eggplant Caponata Peppers Onion Herbs 17

Comfort

Coca Flatbread Duck Confit Dates Gruyere 19

Main Course
Skate Wing Swiss Chard Beurre Noisette Meyer Lemon 37
Braised Short Rib  Carrots Parsnips Jus 33
Wagyu Sirloin  Spinach  Pommes Dauphine Mushroom Demi 41

Paccheri Pasta  Butternut Squash  Almonds  Mushroom 27
Supplement: Cured Mangalitsa Ham 10

Comfort

Roasted Pork Tenderloin Spatzle Pedro Ximénez Cabbage 24

Desserts
Mulled Fruit Spiced Cake Vanilla Spun Sugar 17
Skyr Cheesecake Grape Juniper Oats 18
Chocolate Ganache Orange Almond Coconut 19

Local Cheese with Assorted Accompaniments 24

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



