
FOR THE TABLE
CHEESE AND CHARCUTERIE

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

OYSTERS
HONEYCRISP APPLE MIGNONETTE, PICKLED MUSTARD SEED, BASIL

HALF DOZEN 21    DOZEN  40

 

 

 

 

 

 

 

 

ENTREE COURSE

ROASTED CHICKEN  31
WHITE BEANS, ESCAROLE, WINTER CITRUS 

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

BRAISED SHORT RIB  36
BRAISED CIPPOLINI ONIONS, PARSNIP, RED WINE BEEF JUS

RICOTTA GNOCCHI  28
BUTTERNUT SQUASH, TREVISO, BROWN BUTTER-HAZELNUT SALSA MATCHA

ADD CONFIT DUCK  +5

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, FURIKAKE

SHAVED BEET SALAD  15
BEET, 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


