
To Begin 
MUSSELS & CLAMS
OVEN ROASTED TOMATOES, FENNEL, SPINACH, TASSO HAM, DUKKAH    15

TASTING OF SUMMER HARVEST
NOBLE SPRINGS GOAT CHEESE, GRAPE MOLASSES, BEET YOGURT, 
MUSTARD SEED, HEMP    11

CHEEKS AND CHERRIES
SWEET POTATO, CHERRY, STRAWBERRY, SUNFLOWER, NETTLES    13

AHI TUNA*
CUCUMBER, WAKAME, CITRUS, DAIKON, SESAME, TAMARI   14

SEARED SCALLOPS
SEA BEANS, CURED LEMON, CORN CREAM, ROE, CHANTERELLE, 
FINGER LIME    16

CRAB CAKES
BENTON’S BACON & ONION MARMALADE, PEPPER RELISH, APRICOT PURÉE   14

EMPANADAS
DUCK CONFIT, NAPA CABBAGE, QUINCE, HOISIN, DAIKON   12

MEAT & CHEESE BOARD
ASSORTMENT OF HOUSE MADE SAUSAGES, CURED MEATS, 
CHEESES & ACCOMPANIMENTS   24

Salads
BABY LETTUCES 
CITRUS, GRAPES, APPLE, CANDIED PECANS,
LOCAL HONEY, CHARRED ORANGE VINAIGRETTE     12

CUCUMBER & TOMATOES
LOCAL GREENS, HOUSE MADE RICOTTA, CURED LEMON, BASIL, HEMP     13

CRAB & KALE 
CAULIFLOWER, BROCCOLINI, BENTONS BACON, SMOKED CHEDDAR, 
PARMESAN DRESSING     14

SMOKED SALMON & ARUGULA
ZAVEL FARMS SWEET CORN, PEPPADEW, SPROUTS, AGED FETA,
WARM BACON VINAIGRETTE     13

Sides
    QUINOA & FARRO WITH SUMMER SQUASH

    BRUSSEL SPROUTS WITH SORGHUM & SAMBAL

    BACON BRAISED COLLARD GREENS

    BENTON’S BACON CHEESY ORZO

    PARMESAN POLENTA WITH CHERRY & APPLE CHUTNEY

Pastas
PESTO FETTUCCINE 
PURPLE PASTA, ROASTED TOMATOES, HEMP, MARCONA ALMOND, CONFIT GARLIC, 
FORAGED MUSHROOMS    18 
    
SPAGHETTI CARBONARA
DUCK CONFIT, SWEET PEAS, BABY CARROT, ARUGULA, PARMESAN, FARM EGG   23

LOBSTER RAVIOLI
INKY PASTA, LEEKS, CARROT, FENNEL, HOUSE MADE RICOTTA, LOBSTER CREAM    24

ROYALE RAMEN*
CONFIT PORK BELLY, SOFT EGG, BOK CHOY, SCALLION, LEMONGRASS, 
KIMCHI, SHOYU BROTH    18

SEAFOOD CAPELLINI
SHRIMP, SCALLOPS, OCTOPUS, CAPERS, TOMATOES, FENNEL, PEAS     24

Entrees
CHICKEN & GRITS
BRAISED ENDIVE, ASPARAGUS, CRISPY BRUSSELS, JUS    23

SEARED SNAPPER*
COCONUT INFUSED LENTILS, VADOUVAN, BRAISED COLLARDS, RHUBARB,
WHITE ASPARAGUS    28

OLIVER BURGER*
WHOLE GRAIN MUSTARD INFUSED WELSH CHEDDAR, TOMATO & APPLE CHUTNEY,
SERRANO CRISPS, BOARDWALK FRIES    16          ADD FARM EGG   2

ROASTED PORK CHOP 
SUMMER BEANS, ENDIVE, SPANISH CHORIZO, PARMESAN POLENTA, 
CHERRY & APPLE CHUTNEY    31

GRILLED HALIBUT 
SUMMER SQUASH, LAMBSQUARTER, ORZO, RADISH, NAGE    29

SEARED STEELHEAD*
CITRUS & DILL COUSCOUS, TOMATO, BABY SHIITAKES, OKRA CHIPS, WAX BEANS    29

LAMB CHOPS*
BLACK LENTILS, FALAFEL, FATTOUSH, ROASTED GARLIC, ASPARAGUS    34

SEARED TROUT*
BABY POTATOES, SEA BEANS, CAULIFLOWER, FRISÉE, WAKAME, ROE    23

PETITE BEEF TENDERLOIN*
TRUFFLE POTATOES, OKRA, CAULIFLOWER, TOMATO, LAMBSQUARTER    31

VENISON LOIN*
LOCAL APPLES & BERRIES, CHANTERELLE, FARRO, SWEET POTATO, KALE    35

WAGYU SIRLOIN*
MUSHROOM ARBORIO, TOMATO, CONFIT GARLIC, ASPARAGUS, PANCETTA, NETTLES    38
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*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
20% GRATUITY ADDED FOR PARTIES OF 6 OR MORE

ALL PASTAS MADE FRESH IN HOUSE & PRODUCTS ARE THOUGHTFULLY SOURCED & LOCAL WHEN AVAILABLE
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