
BAR SNACKS

House Marinated Olives           4

Slagel Family Farms Meatballs, Creamy Polenta, Parsley Pesto, Fonduta       6

Smoked Becker Lane Pork Rillettes, Cornichons, Mustard                   8

Pretzel, Welsh Rarebit           5

Artisanal Cheese Selection, Fruit Mostarda, Crostini       9

Rabbit Paté, Giardinière, Sourdough Tartines                     9

Warm Cheese Gougere, Dunbarton Blue Mornay Sauce                                7

Nichols Farm Pot of Pickles, Summer Vegetables, 
La Boulangerie Marble Rye, Wuthrich Butter, Sea Salt                                 8

SMALL PLATES

Crudo of Cape Cod Fluke, Sweet Tropea Onion Salad, Thai Basil,
Watermelon Radish, Melon Puree                                                              15         

Seared Hudson Valley Duck Testicles, Peas, Bacon, Romaine, 
Pickled Cherries, Mushroom Puree         14

Slagel Family Farm Goat Sausage, Eggplant Baba, Compressed Apricot                            
Basil, Black Olive Caramel           13

Chanterelle Agnolotti, Sweet Corn, Crispy Chicken Skin, 
Pea Shoots, Grana Padano                                                                         13

Tete du Cochon, Sunny Side Up Duck Egg, Pickled Shallot, Parsley Salad,
5 Spice Mustard Sauce               13

Roasted Marrow Bones, Red Onion Jam, Sea Salt, Sourdough Crostinis    10

Gulf Prawns & Grits, George’s Organic Egg, Braised Collards,
Black Pepper Shrimp Gravy                                                                       13

Pastrami Cured Sweetbreads, Gruyere, Pumpernickel, Saurkraut, 
Thousand Island Dressing                   13          

Ricotta Gnuddi, Tapenade, Yellow Tomato Conserve, Basil Oil            10

       

Slagel Family Farm Skirt Steak, Bone Marrow Ravioli, Elotes,
Haricot Verts, Chimichurri         26

Roasted Miller Half Chicken, Potato Hash, Piperrada,
Shaved Watermelon Radish, Baby Carrots, Natural Jus                               19   

Pan Roasted Wild Alaskan Coho Salmon, Brandade Cannelloni, 
Corn & Fava Bean Succotash, Shaved Fennel-Arugula Salad, 
Sweet Corn Cream                         25

Slow Roasted Cauliflower, Beluga Lentils, Caramelized Onion,
Golden Raisins, Pickled Mango, Cucumber Raita      15

Slagel Family Farm Porchetta, Sweet Corn & Bacon Risotto, 
Peach-Heirloom Tomato Relish, Pea Vines, Smoked Paprika Oil                  22

Seared Tombo Tuna, Parisienne Gnocchi, Peas, Artichokes en Barigoule,
Black Garlic Aioli                                                                                 24

Hand Rolled Cavatelli, Chorizo, Manilla Clams, Zucchini, Squash, 
White Wine Herb Nage         22
              

SALADS & SANDWICHES 

Slagel Family Farms Burger, Aged Widmer’s Cheddar, Neuske’s Bacon,
Beef Fat Fries, Brioche            12

Wild Boar Sloppy Joe, Crispy Sage, Onion, Pickled Jalapeño, Beef Fat Fries    13

Salad of Compressed Melon & Fig, Werp Farm Greens, Humbolt Fog, 
Toasted Pine Nuts, Honey-Chili Vinaigrette                            11

Greek Salad of Marjoram, Arugula, Fennel, Red Onion, Kalamata Olive, 
Cucumber, Heirloom Tomato, French Feta, Red Wine Vinaigrette                 9

Organic Werp Farm Greens, Fine Herbs, Sea Salt, 
Meyer Lemon Vinaigrette               8

ENTREES


