
*CONSUMING RAW OR UNDER COOKED MEATS	
POULTRY, SEAFOOD, OR FRESH SHELL EGGS MAY INCREASE RISK OF FOOD-BORNE ILLNESS	

	

	
Lunch	Hours:	11:00am-4:00pm,	Wednesday-Saturday	-	Dinner	Hours:	6:00pm-9:00pm,	Thursday-Saturday	

Sunday	Brunch:	10:30am-3:30pm,	Reservations	Required	

	
APPETIZERS	

Crispy	Lasgnette	of	Rabbit							$14	

Lentil	Crisps,	Parsnip	Puree,	Spring	Vegetables	

	

Maine	Lobster	“Mac	and	Cheese”							$16	

Gouda-White	Cheddar	Cheese	Sauce,	Smoked	Bacon,	Red	Peppers		

	

Hydroponic	Bibb	Lettuce	Salad							$10	

Avocado,	Cucumber,	Ruby	Grapefruit,	Crispy	Onions	

	

Grilled	Heart	of	Romaine							$9	

Crisp	Parmesan	“Frico”,	Marinated	Tomato,	Classic	Caesar	Dressing	
	

	

MAIN	
Red	Wine-Olive	Braised	Short	Ribs							$38	

Crisp	Fingerling	Potatoes,	Chorizo,	Tomato	Jam	

	

Pan	Roasted	Atlantic	Striped	Bass							$36	

Shredded	Potato	Cake,	Crab-Artichoke	Butter,	Arugula	Salad	

	

Hand	Cut	Colorado	Angus	Strip	“Pave”							$35	

Layered	Potato,	Asparagus,	Cracked	Pepper-Blue	Cheese	Butter	

	

Roasted	Long	Island	Duck	Breast							$32	

Jasmine-Wild	Rice	Pilaf,	Honeyed	Red	Wine	Syrup,	Blackberries	

	

Brown	Sugar	Cured	Berkshire	Pork	Chop							$34	

Glazed	Sweet	Potato,	Dates,	Orange,	Wilted	Spinach	

	


