STARTERS

SOUP

daily somp selection

MIXED GREENS

I3y applies, robinla-speck flatbeead, back fnampat mish rooms
& Back garlic vinaigntie

BABY MACHE SALAD

[enasalem artichokes, conmrd grape preseves
& grapelnad viraigrette

ROASTED BEET SALAD

pistachios, presamed lemon yogurd & cilanin

TREVISO SALAD

beaised endive, gruyese chess, breaderumb, Tennd
K borseradish vinalgretie

NANTUCKET BAY SCALLOP CEVICHE

red onion escabéche, crspy plantian & fangering agrumato

FOIE GRAS TORCHON

boed pelde, kumquats, toasted bricche & mimd

TALEGGIO0 CHEESE AGNOLOTTI

Hack inampel meshmoms, spirach & rulfle ceam saoo

BRAISED RABBIT

Faiige-made potaio groichi, sheitake mushem,
legk & shaved parmesan

ENTREES

PAN-ROASTED BEEF TENDERLOIN

prasiutho-ncofts gradi, beowe beech musheoams, busses & sage

PAN ROASTED PALMETTD FARMS SQUAB

grean lendils, house made guanciale, caramelized salzity & port

SEARED DAY BOAT SEA SCALLOPS

rice stulled piquallo pepper, choim hollandaise & green mmisom

BRAISED BONELESS SHORTRIBS

red wire braised onions, potato moasseling & picked cauliflowe

GRILLED NEW ZEALAND LAMB RACK

terccoli, rapimi, famo & buttermist squash

PAN SEARED JOHN DORY

bl squash purde, spinach, msels & ey lemon sace

EIGHT HOUR PORK ROAST

green orion nsotta, jaliscan pico de gallo & nabaral pan sauce

ROASTED MAINE FLUKE

kabmcha squash, quinoa, eggplant caviar & black olive

CAMPD LINDD FARMS CHICKEN BREAST

chestrls, pengies, manoed dlmnds & brandy
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WHITES BY THE GLASS

Yeuve Cliguot Yellow Label” Champagne, Frames 15

Sanoo Halian Pink Bubbles | #aiy 1
Morgan Sauvignon Blan:, Califamma g
aran Sasan Finok Grigin, faly g
Leit? Riesling, Sarmany g
Palazmone Orvieto Classion, KMaiy 4

Paul Jaboulet Alne Rosé, Cotes dv Aidne, France 9

d'lhrznberg Stump Jump' Chardonnay, Ausinia 1

Demdet Chardonnay, Calfoma 13

REDS BY THE GLASS

Gerard Bertrand Finok Noir, Fravee 4
Ayres Finok Boir, dregog 13
Hy-Brid Petite Sirah, Caffomie &
Carines Malbes, Argenting g
Dan Tiburcio Malkec Blend, Argaofing )
Domaine Latonde Roc-Epine GSM, Frascs g
Sierra Cantabeia Tinto Rinja, Spai ]
Terra Dipanin Aglianico, faly ]
Ghapelle 5t Theodoric Les Sablons” COP ]
Conn Valley Cabemet Sawignon, Caiifarmbs 10
Cain Concept Cabernst Blend | Califomia 17

“**Highly Suggeated By The Elass 0fferings
&ndrea Oberio Barbera d&lba, Italy 1"
Francesco Rinaldi Barolo DOCE Medmont, [Raly 24

SIDE ITEMS

sautéed garlicky spinach )
brussels sprous & pancedta E]
roasled candifiawer E]
Ptz made polato grsshi E]
saltéed meshioons & panceita 5
seallion nisoth &
roasted kabocha squash 5
4 COURSE CHEF'S TASTING MENU a5
5 COURSE CHEF'S TRSTING BENU 5
B COURSE CHEF'S TASTING MENU TS
* WINE PAIRINGS AVAILABLE 3073540
BICHAEL SMITH CHEF # DWNER
HENCY SMITH BM/OWNER
JOMATHAK NUREZ ERECUTIVE S0US CHEF
MATTHEW MARKEY MAHAGER

BOTES: 30 GHATUITY ADGED 10 FARTIES OF & DR MORE.
SPLIT PLATE CHERGE FOR ALL ENTREES 5580

S R I IROEE [N MEETS, FRULTAT, SRARGOD, SRE1LFEA BE DG BT RCRELST
TR WK OF FOMDRDENE LLAMSS, ELFRCVELIR F 00 BV CDrEUA MRl CONDITIONS



