FALL COBB SALAD

little leaf greens | arugula | radicchio | parsnip | dried cranberry | soy marinated

egg | apple vinaigrette | chorizo, apple + house ricotta chicken roulade

gluten free

MISO BRAISED CABBAGE

steamed rice | tempura oyster mushroom | furikake | spiced hazelnut crumble

LEEK WRAPPED COD LOIN
orzo | baby kale | parmigiano-reggiano | tarragon | lime bean

gluten free

SHORT RIB MAC N’ CHEESE

fusilli pasta | 3 cheese | braised beef short rib | herbed breadcrumbs | stone
fruit chutney

PAN SEARED SCALLOP RISOTTO*

roasted red pepper soubise | pickled mustard seed | crispy leek | fennel
gluten free

STEAK FRITES*
marinate flank | hand-cut herbed fries | mushroom demi-glace

gluten free

CRISPY DUCK BREAST

sweet potato hash | red wine demi-glace | mission figs | fried sage
gluten free

VEGETABLE MOUSSAKA

mashed yukon gold potato | eggplant | tomato | green lentil | cremini
vegan + gluten free

LOCAL’S BURGER

pineland farm’s ground beef | smoked cheddar | maple-chipotle bacon |
tempura onions | little leaf greens | tomato jam | herbed hand-cut fries
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*the consumption of raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness
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/ BREAD + BUTTER

~ | oatmeal-molasses bread | kate’s butter | maine
sea salt
vegetarian

SIMPLE GREENS

aged sherry vinaigrette | arugula | radicchio |
shaved radish | english cucumber

vegan + gluten free

WOOD EAR MUSHROOMS
chorizo butter | stone-ground grits

gluten free

FRIED BRUSSEL SPROUTS

pickled apple | spiced walnuts | pickled red onion |
cider gastrique

vegan / gluten free
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FRIED HALLOUMI

chili crisp | five spice aioli | fresno | micro cilantro 13

NATIVE MUSSELS*
vermouth broth | roasted garlic butter | grilled 22

baguette

| LOBSTER BISQUE
| sherry cream | foc%ccia croutons
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