
SNACKS

SPICY KIMCHI DEVILED EGGS WITH BACON BITS   5

HOMEMADE NACHO CHEESE TORTILLAS WITH COOL RANCH DIP   6

FRENCH FRIES WITH LOCAL SRIRACHA AIOLI   6

HOMEMADE RICOTTA CROSTINI WITH TRUFFLE HONEY, BLACK PEPPER   6

SWEET & SPICY CASHEWS   7

DINNER

APPETIZERS 

SEAFOOD RAW BAR PLATEAU   30

ICE COLD OYSTERS* FROM BARNSTABLE, MA, WITH SHALLOT MIGNONETTE SAUCE   18

ROASTED CELERY ROOT & PARSNIP SOUP WITH WALNUT PESTO   13

AHI TUNA* WITH CUCUMBER, AVOCADO, CRISPY TEMPURA BITS, TOGARASHI VINAIGRETTE   14

BUFFALO CAULIFLOWER WITH BAYLEY HAZEN BLUE CHEESE   8

SIMPLE SALAD WITH RADISHES, PICKLED RED ONIONS, PECANS, BUTTERMILK DRESSING   11

HOMEMADE GNOCCHI WITH BRUSSELS SPROUTS, BACON   13

GRILLED OCTOPUS WITH CHORIZO, WHITE BEANS, FENNEL, CELERY, ROASTED TOMATOES, LEMON   16

HERITAGE FARMS PORK DUMPLINGS WITH 60 MINUTE EGG, MUSHROOMS, UMAMI BROTH   17

STEAK TARTARE* WITH PICKLED QUAIL EGG, TRUFFLE AIOLI, TINY BRIOCHE   15

BABY KALE & ARUGULA WITH FARRO, GOAT CHEESE, BEETS, WHITE BALSAMIC VINAIGRETTE   13

CHILLED FOIE GRAS WITH APPLE CIDER GELEE, SWEET & SOUR APPLES, BUTTERNUT SQUASH, CRACKERS   18

ENTREES

BLACK GROUPER WITH EGGPLANT PUREE, ZUCCHINI, CASTELVETRANO OLIVES, PISTACHIOS, LEMON VINAIGRETTE   34 

DIVER SCALLOPS* WITH MUSHROOMS, BUTTERNUT SQUASH, LEEKS, TRUFFLES   32 

SLOW-ROASTED SALMON WITH BUCKWHEAT NOODLES, BOK CHOY, MUSHROOM BROTH   29

CAULIFLOWER “COUSCOUS” WITH ROASTED CARROTS, RAISINS, ALMONDS, CURRY AIOLI   23

WALPOLE FARM CHICKEN WITH SWEET POTATO FINGERLINGS, CHARD, CARROT PUREE, BACON, MUSTARD JUS   29

           SLOW-BRAISED SHORT RIBS WITH POLENTA, KALE, DELICATA, HERB SALAD   29

FETTUCCINE PASTA WITH DUCK CONFIT, BROCCOLI RABE, BACON, PARMESAN   28

RED KURI SQUASH CANNELLONI WITH CHANTERELLES, BABY SPINACH, AGED GOUDA   25

HANOVER BURGER WITH BACON, CRISPY ONIONS, VERMONT CHEDDAR, CHIPOTLE AIOLI, FRENCH FRIES   16 

LAMB LOIN WITH CIPOLLINI ONIONS, BLACK BARLEY, BRUSSELS SPROUTS, BACON   34 

GRILLED PRIME RIBEYE WITH POTATO PUREE, CORN, BROCCOLINI, SHALLOT CREMA, CHIMICHURRI   36

SIDES

CRISPY BRUSSELS SPROUTS WITH BACON   8

CREAMY POTATO PUREE   7

TRUFFLED WILD MUSHROOMS WITH FRESH THYME   8 

CREAMY POLENTA   7

*PLEASE TELL YOUR SERVER IF ANYONE IN YOUR PARTY HAS A FOOD ALLERGY 

CONSUMING RAW OR UNDERCOOKED FOOD MAY INCREASE YOUR CHANCE OF FOODBORNE ILLNESS


