
Newfoundland Shrimp Strozzapreti  28/38
garlic, shallots, soft herbs
Pan Seared Pickerel  40

new potatoes, roasted pepper relish, aioli
 Fennel and Grain Risotto  30

parmesan, sea buckthorn
Roasted Duck Breast  38

 purple top turnip, swiss chard, braised onions
Coal Roasted Hen of the Woods Mushrooms  33

 herb vinaigrette, chickpeas, olives, fennel
Beef Tenderloin  48

heirloom beets, sprouted cauliflower, fresh cheese sauce
 

M A I N S
 

Sweet Corn Soup 19
tomato relish, parmesan

Goat's Cheese Dumplings  23
foraged mushrooms, soft herbs, nut oil

Farm Greens  18
hazelnuts, apple, water buffalo cheddar, kohlrabi, maple vinaigrette

Chilled Lobster and Carrot Salad  25
ice wine vinaigrette, herb yogurt 

Beef Cheek and Foie Gras Terrine 24 
marinated cherries
Silken Tofu  18 

english peas, snap peas, bee pollen, curry oil

A P P E T I Z E R S
 

vegan

 D
IN

N
E

R Marinated Olives  15
garlic and orange

Eggplant Hummus 17
baby vegetable crudité, toasted seeds, crisps

East Coast Oysters (6pc) 27
hot sauce, lemon, horseradish  

 

S N A C K S

Seared Tuna Tartare 18
green apple, daikon

Game Liver Parfait 17
brioche, sumac
Burrata  18

heirloom tomatoes, basil, rye crisps
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