A Ppctlizcrs

Warm (Coat (heese and Arugu/a Salad 12

seared goat cheese on a bed of fresh arugula, with dried cranbcrrics, Piqui”o peppers,

toasted almonds and red onions in a balsamic vinaigrcttc

slow braised and seared \White Marble Farms Pork bc”y, gri”ccl PincaPP|c relish

soy caramel, coconut froth, micro cilantro

[ una Nac/ms *

fresh sushi graclc tuna tartar tossed in sesame oil, toPPcd with sriracha sour cream,

Picklcd ginger, wakame salad and fried wontons
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f7'ou5c 5a/acf

mixed greens tossed with fresh hcrbs, shaved vcgctablcs, parmesan croutons,
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and a 5l’|Cl’I’3 wine vinaigrcttc
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s Calamari

with fresh cilantro, coriander salt, herbs and sPiccs, a smokedja]apcno aioli sauce and lime
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marinated red &Hellow watcrmclon, Moroccan olivcs, Picl(lccl Fcnncl,
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beavcr Broolc ]:arm Fcta, Grccl( yogurt, mint, arugula
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tender gri”ccl octopus, Fingcrling potatoes, haricot vert, olives, capers, pea greens
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a slow Poachcd Blazing star farm egg, mustard vinaigrette
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5ou/o du Jour
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Houscmac/c Gn’//cc/ Lamb 5ausagc

SCI’VC& over a ragout OF chickpcas & summer squash

finished with house made VVadouvan curry & a herb salad

Kock 5/7/7'117/3 Fasta

rock sl‘m’mp tossed with Calabrian chilies, arugula, 5ici]ian oregano,

lemon créme fraiche, and fresh cut fettuccini

Girilled [Flat fron 29

Plack Angus flat iron rubbed with our house sPicc mix, wild mushrooms,
blue cheese & leck bread Pudcling, horseradish butter

roasted e lant agridulce, tabbouleh salad, tzatziki, crispy shallots
2gp 2 PY

Secared [ rout 25

cast iron cooked trout served with a wild rice cake, roasted fennel,

smoked tomato “caviar”, fennel fronds

North Atlantic cod, with roasted asparagus, Mcgcr lemon vinaigrette, Piqui”o pepper sauce,
Potato puree and cring Scrrano ham

marinated and slow roastccl, with Potato puree,

baby gClTl lCttUCC, ancl 3 dr‘lCCI P]um Pan sauce

Cfo/olol'no
an ]talian fisherman’s stew of musscls, cod, rock sl’nrimp, & sca"ops

with roasted tomatoes, Sardinian couscous, a tomato-lobster broth, and gri”ccl ciabatta

We ask all guests E]ease DO NQOT use cell Phones while in the restaurant
.. shared Plate charge of $4 onallitems ... a gratuity of 20% will be added to parties of six or more ...
..we accept only Visa + MasterCard 4  Discover  creditcards...

#* . P/casc be aware that items served rare or raw may pose a Potcntia/ health n’sk, for more information P/casc see the /705:‘.'/ hostess
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