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Thursday, May 7, 2026
:: STARTERS :

CRISPY DEVILED EGGS
royal ossetra caviar, panko, whipped egg yolks, chives 25

FAROE ISLAND SALMON FRITTERS
sweet pepper relish, lemon dill aioli 19

FRIED CHEESE CURDS
hot pickled cherry peppers, smoked tomato aioli 17

CHOPPED SALAD
soppressata, fontina, green olives, red onion, fried chickpeas, oregano vinaigrette 18

SOFT SHELL CRAB
tempura battered, carrot slaw, hoisin aioli 23

:: ENTREES ::

HALIBUT
Jumbo lump crab, fregola, snap peas, wild ramps, fiddlehead ferns, miso brown butter 59

BUCATINI AMATRICIANA
guanciale, san marzano tomatoes, pecorino romano 34

BONE-IN VEAL CHOP SALTIMBOCCA (14 oz.)
prosciutto, sage, fontina, marsala pan sauce 78
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