
3oz wine suggestion below each plate

C H A R C U T E R I E

Andalucia, Spain
Il Fresco

Terra di Siena
Rioja, Spain

Tuscany, Italy
Bernina

Salumer﻿ia Biellese

JAMON SERRANO
PROSCIUTTO DI PARMA
CAPOCOLLO 
IBERICO CHORIZO
SALAME DI FINOCCHIO
BRESAOLA PUNTA D’ANCA
SAUCISSON BASQUESE

$6 Each Mix & Match

Sardinia, Italy
Hudson Valley, NY

Lombardia, Italy
Lombardia, Italy

France
Spain

Valteleggio, Lombardia

PECORINO SARDO
CAMEMBERT 
GORGONZOLA DOLCE
TALEGGIO
COMTE
MANCHEGO
ROCCOLINO MEDITERRANEO

THE PERRYVILLE BURGER / 24
Brioche, Cheddar, Bacon, Mac Sauce

Silver Ghost Cab Sauv Napa Valley 2022 / 11

STEAK FRITES / 42
Spinach, Wild Ramps, Pearl Onions, Truffle Fries

Chateau Haut Bages Liberal 2022 / 18

A R T I S A N  C H E E S E

D E S S E R T S

SICILIAN FRIED CHICKEN / 18
Lemon, Oregano, Aleppo, Honey

Cave de Bissey Cremant de Bourgogne / 7

BREAD PUDDING / 12
Brioche, Maple Pears, Walnuts

Emilio Lustau Rare Cream Solera Superior / 7

BURRATA / 18
Tomato Confit, Basil, Pine Nuts, Garlic Crostino

Peyrassol Côtes de Provence Les Templiers 2024 / 7

LOCAL ASPARAGUS / 18
Prosciutto, Fontina, Egg Yolk, Herb Salad

Arnot-Roberts Ribolla Gialla 2022 (Orange) / 15

SQUASH BLOSSOMS / 22
Zucchini, Stracciatella, Basil, Peppers, Olives

Domaine du Bagnol Cassis Rose 2024 / 10

FRIED CALAMARI / 22
Lemon, Fennel, Parmigiano, Cherry Pepper Aioli

Giovanni Almondo Roero Arneis Vigne Sparse 2024 / 8

TOASTED SOURDOUGH / 12
Warm Ricotta, Garlic, Evoo, Rosemary

Bertha Cava Brut Nature 2022 / 6

SOFT SHELL CRAB / 32
Asparagus, Romaine, Grapefruit, Capers, Beurre Blanc

Domaine de Bellevue Muscadet Theia 2023 /14

CAVATELLI / 20
Kale Pesto, Snap Peas, Cherry Tomatoes, Parmigiano

Casa Vinicola Setaro Campanelle Campania IGT 2024 / 8

OLIVE OIL CAKE / 12
 Strawberries, Whipped Ricotta, Almonds

Kopke 10 Year White Port / 14

SEA SCALLOPS / 24
Asparagus, Tomato Confit, Artichoke, Favas, Saffron Veloute

Gilbert Picq & ses Fils Chablis 2023/ 11

SELECTION OF (3) ICE CREAM & SORBET / 12
Ice Cream - Chocolate, Strawberry, Hazelnut

Sorbet - Raspberry, White Peach, Mango

CHOCOLATE TORTE / 12
Cherry, Hazelnut, Crème Anglaise

Marenco Brachetto d’Acqui Pineto 2023 / 6

CITRUS CURED OLIVES / 10
Orange, Thyme, EVOO

Valdespino Fino “Inocente” Sherry (2oz)/ 7 

EDAMAME / 11 
Furikake, Sesame, Lime, Chiles 

Artemis Karamolegos Assyrtiko Feredini 2022 / 10

ARUGULA SALAD / 16
Cherry Tomato, Mozzarella, Artichoke, Pecorino Romano

Bailly-Reverdy Sancerre Rose 2023 / 10

LOBSTER ROLL / 38
Brioche, Butter, Lemon, Mayo, Garden Salad

Domaine du Bagnol Cassis Rose 2024 /10

BACON RANCH BURGER / 24
Cooper’s American, Lettuce, Buttermilk Ranch

Le Petit Saint Vincent Saumur-Champigny Les Poyeux 2021 /16

CHIPOTLE BURGER / 24
Avocado, Lettuce, Tomato, Cheddar, Chipotle Mayo

Domaines Lupier - Old Vines El Terroir (Raul Perez) 2019 /10

S T A R T E R S M A I N  C O U R S E


