
D I N N E R



LITTLE GREEN 
LETTUCES
cucumber, crunchy 
seeds and yogurt
dress ing 

BADGER FLAME  
BEET AND STONE 
FRUIT SALAD
grated Dunbarton 
b lue and b lack 
urfa ch i l i 

GREEN TOMATO 
CARPACCIO
pick led sha l lots, 
gar l ic  croutons and 
mint 

SOMEWHAT
SIMPLE SALAD 
seven d ifferent 
vegetables, sunf lower 
seeds and lemon 
v ina igrette

FANCY 
VEGETABLES 
AND DIP 
carrot ju ice and 
fermented soy-
bean d ip
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F R O M  T H E 
G A R D E N 

 
POTATO 
FLATBREAD
gr i l led f lower ing  
broccol i , sheep’s 
mi lk cheese and  
garden herbs

GRILLED QUAIL
gooseberr ies, p ick led 
fresnos and romano 
beans from the gr i l l

LIGHTLY SMOKED 
TROUT
chi l led ce lery broth, 
crushed potato and  
green th ings from  
the garden

HAY ROASTED
OYSTERS
cider-soaked hay,
sha l lot  v inegar 
and sa ls ify 

ATLANTIC 
HALIBUT
warm stew of autumn 
vegetables and 
sa lsa verde

GRILLED 
BERKSHIRE PORK
roasted corn,  
husk cherr ies and  
lemon verbena

PASTURE-
RAISED CHICKEN
peach sa lad, 
fava beans 
and purs lane

CONTRAMAR 
INSPIRED 
BLACK BASS 
poblano, avocado 
sa lsa and warm tort i l las

ELECTRIC LEMON 			 
CHEESEBURGER
avocado, cheddar 
and d i jon a ïo l i

W A R M  & 
S O U L F U L

M A I N S
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CHICKPEA 
PASTA
sungold tomatoes, 
b l istered sh ish i to 
peppers and bas i l

DUCK 
DUMPLINGS
s low cooked duck, 
lemon verbena 
scented apples, 
turn ips and bone broth 

ROASTED HUBBARD 
SQUASH SOUP
poached lobster, p ick led 
peppers 
and bas i l

LONG ISLAND 
CRESCENT DUCK 
BREAST
pick led habanada 
peppers, husk cherr ies 
and desert  fennel 

ROASTED EARLY 
AUTUMN SQUASH
lemon bas i l , 
avocado squash 
and p ine nut crumble 

GRILLED LAMB 
TENDERLOIN
bra ised shoulder, 
roasted eggplant and 
wi ld mounta in cumin

44 FARMS 
14 OZ. PRIME 
RIBEYE 
chimichurr i  and  
tomato sa lad

MONTAUK 
DAY BOAT 
SCALLOPS 
roasted grapes, 
a j i  du lce peppers 
and smoked a lmond
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FLUKE
TARTARE 
horseradish and 
lemon snow

CHILLED ROW 34 
OYSTERS
shal lot  mignonette
and toasted b lack 
pepper 

MARINATED 
RAZOR 
CLAMS 
pick led carrot and 
c i lantro broth

C R U D O BEEF TARTARE
soft egg crepes, 
sorre l  and smoked 
oyster sauce

NEW-FASHIONED 
DEVILED CRAB 
creamy g inger 
dress ing, crunchy 
ce lery and g inger 
crumb 
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WARM GRAIN 
PORRIDGE 
wi ld mushrooms and 
mixed gra ins from 
Wi ld Hive Farm

CRISPY 
POLENTA 
FRIES 
romesco

NORWICH 
MEADOWS 
SHELL PEAS
Japanese 
caul i f lower 
and sheep’s 
mi lk cheese

O N  T H E 
S I D E

ALL MEATS ARE NATURALLY RAISED:  
HORMONE, ANTIBIOTIC, AND STEROID FREE


