
C A F É M E D I

G A R D E NC R U D O

Peach, burrata

Baby golden beet

speck, salted almonds  15

Cauliflower,
yogurt,spring onion, aged 
sherry vinegar  11

Heirloom tomato
red watermelon, basil, 
25 yr balsamic  13

blood orange, pistachio, 
greek feta  12 

Roasted king oyster mushroom
white polenta, soft egg, 
summer truffle 17

Hydro boston lettuce
fuji apple,  hazelnut 
vinaigrette, pumpkin seed 12

Spring pea, risotto, 
wild asparagus  16 

S E A

Oyster, half dozen
served with cucumber, lime,
chardonnay vinegar mignonette 18 

American red snapper carpaccio
spring onion, white soy, 
espelette pepper 14

Cucumber tartare
avocado, thai basil  9

Hamachi crudo
grapefruit, fennel, coriander 15

Fluke ceviche,
serrano pepper, calabrian 
chili    13

Sauteed Massachusettes sea scallop 
sweet corn pancetta, chervil  17

Charred portugese octopus 
jalapeno pesto, baby fingerling, 
hydro cress  15

Branzino 
leek, castelvetrano olive, baby 
tuscan kale 21

Jumbo gulf shrimp
soffrito, chorizo  17

L A N D
Chicken "under a brick" 
shallot jus, broccolini  25

Slow roasted Rabbit 
romesco chantarelles, 
fino sherry jus  22

Skirt steak 
heirloom peppers, baby 
spinach, parsley 28

Lamb Tartar
Hazelnut, bagna cauda  19


