
Executive Chef - Aaron Allen 
Sous Chef - Brett Sanders

SMALL PLATES
P O T AT O  S O U P    7
crème fraîche - bacon

G A R D E N  S A L A D    1 0
artisan greens - chef’s selection of seasonal fruit, nuts, and cheese - 
chive vinaigrette

F A L L  S A L A D    1 0
honey roasted apple - ruby romaine - white cheddar -
cranberry - cinnamon roasted pistachio - apple vinaigrette

S Q U A S H  S A L A D    1 2
house cured prosciutto -butternut squash - whipped chèvre

S M O K E D  S A L M O N    1 2
artisan greens - granola crumble - whipped feta - preserved lemon 

W A R M E D  B U R R A T A    1 4
roasted delicata squash - pecan struesel - bacon vinaigrette

G N O C C H I    1 3
sweet potato - ricotta - honey-lime tahini cream -
maple cashew crumble

K I N G  C R A B  T A G L I A T E L L E    1 5
lemon - butcher’s pepper - fresh herbs

C R A B  C A K E    1 5
jumbo lump - artisan greens - kohlrabi - creole remoulade - 
chimichurri 

B U T T E R M I L K  C H I C K E N    1 2
panko - white cheddar polenta -  jalapeno apple cider gastrique - 
green tomato

B E E F  T A R T A R E    1 5
shallot - caper - cured yolk - grilled rustic white bread

F O I E  G R A S    1 8
seared Hudson Valley foie gras - cornbread -  brandy jus - 
granny smith apple

C H A R C U T E R I E    small 25 | large 40
assorted house meats and cheeses with accompaniments

LARGE PLATES
H E N    2 4
eichner farm chicken - cornbread montpellier - medjoul date - 
corn butter - wheat berries - chorizo sage emulsion 

S C O T T I S H  S A L M O N    2 7
sunchoke - sun-dried tomato - confit garlic

S T R I P E D  B A S S    2 7
cape gooseberry - english pea - farro - chipotle cream - bok choy 

C R A B  C A K E S    3 0
jumbo lump - haricots verts - kohlrabi - frisée - chimichurri -
creole remoulade

P O R K  LO I N    2 8
pan seared - pablano-bacon-lime bread pudding - 
savoy cabbage - mango habanero yogurt

M A N H A T T A N  S T R I P    3 2
hay smoked - aligot potatoes - roasted onion - wild mushrooms -
veal jus

E L K    3 2
molasses glazed spiced carrots - walnut lime corriader crumble

S H O R T  R I B    2 8
red wine braise - butternut squash - brown butter - tempura bacon - 
confit yolk - celery root - wild mushrooms 

B U T T E R  B U R G E R    1 6
house ground brisket - american - lettuce - tomato - onion - 
garlic fries

K I N G  C R A B  T A G L I A T E L L E    2 5
lemon - butcher’s pepper - fresh herbs

G N O C C H I    2 0
sweet potato - ricotta - honey-lime tahini cream -
maple cashew crumble

V E G E T A R I A N    2 3
daily preparation

SIDES
Y U K O N  P O T A T O  P U R É E    1 0

B R U S S E L S  S P R O U T S    8
bacon - dates - apple cider vinaigrette

* consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

DINNER


