SNACKS

Parker House Rolls
buttermilk, alyssum, house cultured butter

Chips n Dip
house old bay potato chips, local clam dip

Warm Olives
castelvetranos, herbs, calarbrian chiles,
citrus

1/2 Dozen East Coast Oysters
melon- cucumber granita

Amanda’s Mortadella Skewers
pistachio pesto

APPETIZERS

Hamachi Crudo
pattypan squash, persian cucumber,
aguachile, anise hyssop

Beef Tartare
black garlic aioli, confit egg yolk,
hazelnut oil, sunchoke chips

Barchette
sungold tomato amatriciana, pecorino

12

12

10

18

15

22

17

22

SoUP + SALAD

Corn Veloute
poached royal red shrimp,

Buratta
heirloom tomatoes, summer herbs, EVOO,
chamomile vinegar

Grilled Romaine Heart

anchovy vinaigrette, garlic breadcrumbs,
parmigiano

(add roasted chicken thigh 12)

Smoked Beets
stracciatella, anchovies, marjoram

Heirloom Melons
prosciutto XO, ajo blanco, herb oil
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SANDWICHES

The Burger

double 3oz four mile river farm patties,
american cheese, griddled onions,
half-sour pickles, steamboiler sauce,
tater tot batons

Grilled Za’tar Chicken Thigh Sandwich
whipped tahini, pickled onion,
cucumber salad

Heirloom Tomato Toast
sourdough, whipped ricotta, basil, sesame

Whole Belly Clam Roll
tartar sauce, old bay potato chips

ENTREES

Striped Bass
braised romano beans, horseradish,
smoked trout roe, shaved fennel

Duck Confit
grilled peaches, lentils vinaigrette

Sourdough Cavatelli Verde
local clams, calabrian chili, lemon

Charcoal Grilled Fioretto Cauliflower
hazelnut romesco, pecorino crotonese

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food born illness Before placing your order, notify your server of any allergies in your party.
We take caution to minimize the risk of cross contamination, however, we cannot guarantee that any of our products are safe to consume for people with specific allergies.
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