
R O T I S S E R I E  C H I C K E N  3 8

Green Circle Chicken, Potato Mash, 
Morels, Baby Leeks (gf)

R O H A N  D U C K  4 8

Duck Croquette, Turnips,
Tardivo, Blood Orange

1 4 O Z  N E W  Y O R K  S T R I P  5 8

45 Day Dry Aged, Potato Terrine, 
Truffle Chopped Salad, Bone Marrow Jus (gf)

R O A S T E D  M O N K F I S H  4 2

Bok Choy, Potatoes, Mussels,
Red Dulse Seaweed Beurre Blanc (gf)

B L A C K  S E A  B A S S  4 8

Fennel, Rainbow Chard, 
Sauce Vierge (gf)

M A I N E  L O B S T E R  5 6

Roasted, Smoked & Pickled Beets, 
Almond Bisque (gf)

R I C O T TA  T O R T E L L I  3 6 

Morels, Meyer Lemon, Fava Beans, 
Parmesan Butter

C A U L I F L O W E R  S T E A K  3 0

Cashew Nut Hummus, Romanesco, 
Pomegranate Couscous, Chermoula (ve)

E N T R É E S

S I D E S

A P P E T I Z E R S

C H I C K E N  B R O D O  1 9

Meadow Creek Farm Egg, 
Rotisserie Celery Root (gf)

B E E F  TA R TA R E  2 4

Calabrian Chili, Pine Nuts, 
Bone Marrow Toast

R I G AT O N I  2 2

Lamb Merguez, White Lake Feta, 
Artichoke

AT L A N T I C  S C A L L O P S  2 6

Cauliflower, 
Caviar (gf)

T I L E  F I S H  C R U D O  2 2

Tiger’s Milk, Fennel Pollen, 
Apple, Basil Oil (gf)

C I T R U S  C U R E D  T R O U T  2 4

Korean Pear, Daikon, Trout Roe,
Soy Vinaigrette (gf)

L I T T L E  L E T T U C E S  1 7

Avocado Purée, Puffed Quinoa, 
Honey Apple Vinaigrette (v/gf)

R O T I S S E R I E  S U N C H O K E S  2 1

Black Truffles, 
Chanterelles (ve/gf)

S T R A C C I AT E L L A  2 3

Citrus, Fried Bread,
Herb Salsa (v)

F R I E D  P O TAT O  T E R R I N E  1 2

Umami Mayo, 
Date Ketchup (gf) 

M A R I N AT E D  B E E T S  1 2

Citrus, Blue Cheese, 
Sherry Vinaigrette (v) 

F I N G E R L I N G  P O TAT O E S  1 2

Lemon Dressing, 
Chives (v/gf)

G R E E N  S A L A D  9

Radish, Celery, 
Honey Apple Vinaigrette (v/gf)

R A I N B O W  C H A R D  1 1

Sauce Vierge 
(ve/gf)

GA R D E N

B R E A D  &  B U T T E R   1 0

House-Made Rosemary Milk Bread, Kriemhild Butter (v)

S E AL A N D


