
First
BREAD + BUTTER

Oatmeal Molasses Bread | Apple Butter | Maine Sea Salt Butter | Pumpkin
Butter VEGETARIAN

7

ROOT VEGETABLE + FARRO SALAD
Kale | Pickled Shallot | Roasted Radish | Parsnip | Miso Tangerine Vinaigrette

VEGAN

13

LITTLE LEAF GREENS
Candied Walnut | Dried Cranberry | Carrot | Pumpkin Vinaigrette VEGAN +

GLUTEN FREE

12

WOOD EARMUSHROOMS
Chorizo Butter | Stone-ground Grits GLUTEN FREE

18

CRISPY PORK BELLY CONFIT
Roasted Cashews | Maple Tamari Gastrique | Red Cabbage GLUTEN FREE

17

FRIED BRUSSELS SPROUTS
Chives | Pickled Red Onion | Papple Gastrique VEGAN + GLUTEN FREE

15

CHARCUTERIE + FROMAGE
Rotating Selection of Smoked Meats and Artisanal Cheeses | Accoutrements

23

LOBSTER + SHRIMP FRITTER
Sweet Corn Velouté | Preserved Lemon Aïoli | Fresno

18

CURRY BUTTERNUT SQUASH BISQUE
Coconut Foam | Pepitas VEGETARIAN + GLUTEN FREE

9

Second
CHOUCROUTE GARNIE

Smoked Pork Loin | Game Sausage | Sweet + Sour Cabbage | Red Potatoes
GLUTEN FREE

40

LEEKWRAPPED COD LOIN
Orzo | Baby Kale | Parmigiano-Reggiano | Tarragon | Lima Bean

39

DRY AGEDNEWYORK STRIP*
Roasted Fingerling Hash | Root Vegetable | Foie Gras Demi-glace GLUTEN

FREE

64

PAN-SEARED SCALLOPS*
Squash | Farro | Crispy Kale | Red Pepper Relish | Lemon Foam

42

CIDER-BRINED CORNISH GAMEHEN
Apple-Onion-Herbed Stuffing | Parsnip Purée | Broccolini | Charred Pear

Chutney
36

DUCK CONFIT
Sweet Potato Caponata | Romanesco | Grilled Plum Reduction GLUTEN FREE

39

BRAISED LAMB RAGOÛT



Herbed Polenta | Horseradish Gremolata | Thumbelina Carrot | Red Wine
Jus GLUTEN FREE

40

VEGETABLEMOUSSAKA
Mashed Yukon Gold Potato | Eggplant | Tomato | Green Lentil | Cremini

VEGAN + GLUTEN FREE

28

DRY AGED BURGER*

Smoked Cheddar | Tomato Jam | Caramelized Cipollini | Hand Cut Fries |
Bacon Aïoli

36

With Gratitude, Meghan Fairman, Executive Chef

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

3.00 Split Plate Fee.




