
Snacks 

Parker House Rolls          12
caraway and thyme, house cultured butter

Chips n Dip   12
house-fried potato chips, onion dip

Chickpea Fries   10
black garlic aioli 

1/2 dozen Duxberry Oysters    18
fermented green tomato mignonette
fresh horseradish

Starters 

Seacoast Mushrooms                                                    16
miso butter, pickled kombu, brick dough   

Crispy Ceasar Salad  16
roman chicory, garlic breadcrumbs, parmigiano (add chicken thigh 12)    

Sugar Snap Pea Salad 17
buttermilk viniagrette, prosciutto di parma                  

Bay Scallop Crudo           16
buttermilk, green apple, dill oil

Entreé 

The Burger  28
8oz ‘four mile river farm’ aged beef, bone marrow-onion jam,  
steamboiler sauce, house-made potato chips

The Lobster Roll  36
toasted brioche, chilled maine lobster salad, celery                                                                                         

The Chicken Sandwich  23
buttermilk fried thigh, seeded bun, spicy mayo, pickles                                            

Duck Confit Pressé                                                                                                         30 

rhubarb, spring onion, foie gras jus        

Acquerello Risotto 25
english peas, pecorino romano, agrumato 

Olive Oil Poached Sea Trout  28
marinated cucumbers, smoked trout roe, horseradish, herbs, koji beurre blanc

Lamb ‘Steak Frites’             32
grilled lamb loin, chickpea fries, black garlic aioli, mu stard green salad  


