Monday, November 4, 2024
: STARTERS :
YELLOWFIN TUNA CRUDO

calabrian chili crunch, marcona almonds, yuzu aioli 21

P.E.I. MUSSELS

tomato, ‘nduja, roasted garlic, buttered breadcrumbs 18

WOOD ROASTED BEETS
whipped feta, pistachio butter, pickled red onions, orange segments 16

APPLE & FENNEL SALAD

moody blue, walnuts, dried cranberries, white balsamic 16

BEEF TARTARE
purple potato chips, horseradish, red wine aioli 19

:: ENTREES ::
HALIBUT

wild rice, butternut squash caponata, lemon dill butter sauce 48

SEARED AHI TUNA STEAR

pesto rice, roasted red peppers, olives, capers, pine nuts, kalamata vinaigrette 44

SPAGHETTI & CLAMS

tomato, garlic, white wine, calabrian chili, lemon 34

BERKSHIRE PORK CHOP
butternut squash puree, kale, purple potatoes, maple demi 39

FILET MIGNON
whipped potato, asparagus, black garlic jus, gorgonzola butter 59

:: COCKTAIL FEATURE :
AUTUMN OLD FASHIONED

sazerac rye, cinnamon infused vanilla bean syrup, angostura & orange bitters 18

YUZU REVERIE

mezcal, lillet, cointreau, yuzu, honey 15
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