
FOR THE TABLE
CHEESE AND CHARCUTERIE

INQUIRE ABOUT OUR FULL SELECTION OF LOCAL, ARTISANAL CHEESES AND CHARCUTERIES

OYSTERS 
21 (6) | 40 (12)

HONEYCRISP APPLE MIGNONETTE, PICKLED MUSTARD SEED, BASIL

 

 

 

 

 

 

 

 

ENTREE COURSE

CHICKEN COQ AU VIN  32
CHICKEN PRESSE, PETITE VEGETABLES, BACON, MUSHROOMS, RED WINE 

WHOLE POCONO TROUT  34
BELUGA LENTILS, SALSA VERDE, CELERY ROOT

NY STRIP STEAK AU POIVRE 42
HASSELBACK FINGERLING, ROMANESCO, TRUFFLE BORDELAISE

HAND ROLLED GNOCCHI CARBONARA 26
PECORINO, PANCETTA, PEAS, EGG YOLK

KSQ MUSHROOM RISOTTO  22
ROASTED MAITAKE, HERDSMAN CHEESE, CHIVES

 

 

 

 

 

 

 

 

 

 

 

 

 

*CONSUMING UNPASTEURIZED CHEESES MAY POSE INCREASED HEALTH RISKS TO EXPECTANT MOTHERS 
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS 

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY RESTRICTIONS 
A 20% GRATUITY MAY BE ADDED TO PARTIES OF 6 OR MORE 

WE ARE A CASHLESS ESTABLISHMENT | CHECKS MAY ONLY BE EQUALLY SPLIT 2 WAYS .

FIRST COURSE
BABY GEM CAESAR SALAD  16

ANCHOVY AIOLI, PARMESAN, BREADCRUMB

ROASTED RED PEPPER SOUP 11
CALABRIAN CHILI, SWEET BASIL WHIPPED CREAM

BEET SALAD  15
RED WINE POACHED BEETS, CACAO NIB GRANOLA, ARUGULA, CANDIED BEETS, CITRUS VINAIGRETTE

BRUISED KALE SALAD  15
ENDIVE, APPLE, CHEDDAR, FRIED PEANUTS, SMOKED BLACK PEPPER VINAIGRETTE

CELERY ROOT SOUP  14
CELERY LEAF, MISO, MEYER LEMON

YELLOWFIN TUNA TARTARE  18
CRUSHED AVOCADO, SESAME, CITRUS-SOY

CRISPY POTATO & CRAB  21
BLUE CRAB, SAFFRON-SÉMILLION AIOLI, SMOKED TROUT ROE, DILL
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