TO START

COGNAC BBQ FROG LEGS 8.5
GRILLED FROG LEGS FINISHED WITH COGNAC INFUSED
BBQ SAUCE - SERVED WITH CORNBREAD

MUSSEL BAKE 12.
CORN, SAUSAGE, POTATO
SERVED WITH GRILLED BREAD

MUSSELS BAKED WITH GARLIC,
AND LEMON CONFIT -

DUCK WINGS 9.
SOUS VIDE IN MUSTARD AND DRIED CHERRY BROTH AND
FRIED WITH CHERRY MUSTARD & BUTTERMILK VIN

PIGS IN THE BLANKET 8.5

HOUSEMADE CHORIZO WRAPPED IN PUFF PASTRY -
SERVED WITH PANCETTA BUTTERED WHITE BEANS &
POBLANO CREMA

® CHICKEN LIVERS ON TOAST 9.
HONEY SHERRY MARINATED LIVERS WITH RADISH &
ONION - SERVED ON RADISH BUTTERED TOAST

® GIZZARDS 8.
CORNFLOWER FRIED GIZZARDS, ACIDULATED PEAR,
GRILLED LEEKS & GIARDENARA AIOLI

GYROS

® BABY OCTOPUS GYRO 10.
BABY OCTOPUS WITH CHORIZO, FINGERLING POTATO
& GRAPE GREMOLATA -SERVED ON ROTI PRATA

® CHICKEN AND CORN PANCAKE GYRO 10.
FRIED CHOCOLATE CHILI CHICKEN, APPLE & MAPLE
YOGURT - SERVED ON A WHOLE KERNEL CORN PANCAKE

GRILLED PORK BELLY GYRO 10.

GRILLED PORK BELLY, CABBAGE TRUFFLE SLAW, &
ROASTED PIQUILLO SOUR CREAM - SERVED ON
ROTI PRATA

FLATBREADS

® PICKLED LAMB TONGUE FLATBREAD 13.
PICKLED LAMB TOUNGE WITH RED WINE MARINATED
FETA, ARUGULA & SOUS VIDE ARTICHOKES

® \ BEET FLATBREAD
ROASTED BEET WITH GOAT CHEESE,
ONIONS,

11.
PICKLED RED
ORANGE SEGMENTS & ARUGULA
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® SOURCED FROM LOCAL FARMS : VEGETARIAN ’

CONSUMING RAW OR UNDERCOOKED MEAT, SEAFOOD OR EGG
PRODUCTS CAN INCREASE YOUR RISK OF FOODBORNE ILLNESS
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BURGERS

® BEEF AND BONE MARROW BURGER 12.

HANGER STEAK AND BONE MARROW BURGER WITH PICKLED
CAULIFLOWER, SHALLOT MARMALADE, ARUGULA

& MANCHEGO CHEESE

® LAMB BURGER 11.
ONION LAMB BURGER WITH OLIVE AIOLI, GREEN GARLIC
AND ASPARAGUS PISTOU, RED ONION & PARSLEY

DUCK BURGER 13.
DUCK AND CORIANDER BURGER WITH DRIED APRICOT,
ORANGE MARMALADE, MUSTARD GREENS, TARRAGON &
FOIE GRAS TORCHON

SAUSAGES

e LAMB MERGUEZ SAUSAGE 10.
LAMB SAUSAGE, ROMESCO SAUCE, GRILLED SCALLIONS &
ALMONDS - ON A NEW ENGLAND LOBSTER ROLL

TUR-DOGGIN SAUSAGE
TURKEY DATE SAUSAGE,
GARLIC AIOLI
LOBSTER ROLL

10.
PICKLED CARROT, DUCK CONFIT,
ONION RELISH - ON A NEW ENGLAND

SHRIMP AND LOBSTER ROLL 18.

SHRIMP AND LOBSTER SALAD WITH CUCUMBER, RED
ONION, LETTUCE, BACON, PRESERVED LEMON & AIOLI -
ON A NEW ENGLAND LOBSTER ROLL

PASTA

RABBIT PASTA 15.

RED WINE BRAISED RABBIT WITH HOUSEMADE EGG
NOODLES, MUSHROOMS, SHAVED RICOTTA SALATA &
THYME

jRARTICHOKES PASTA 13.

SAUTEED ARTICHOKES WITH ROMESCO AND HOUSEMADE
TAGLIATELLE & GRILLED BREAD WITH GARLIC ASPARAGUS
PISTOU

ON THE SIDE

BRUSSEL SPROUT SALAD 5.
SHAVED BRUSSEL SPROUTS, BLOOD ORANGE OIL,
LEMON ZEST, PISTACHIOS & PARMESAN CHEESE

4§\CANELLINI BEAN AND ASPARAGUS
® \sALAD 5.

WITH MINT, GOLDEN RAISIN & DATE CHUTNEY,
GARNISHED WITH PAPRIKA

*RIRIPLE TRUFFLE FRIES 6.
YUKON GOLD WAFFLE FRIES, TRUFFLE BUTTER,
SALT, TRUFFLE OIL & CHOPPED PARSLEY

TRUFFLE

JKPLAIN WAFFLE FRIES 3.5
YUKON GOLD WAFFLE FRIES
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BRUT ROSE

LEELANAU PENINSULA
MICHIGAN
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COL VETORAZ PROSECCO
YENETO, ITALY

13,
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QUIN?AY CLAVA SAUVIGNON
BLANC cHILE 2011

7.
25,

MONTE VOLPE PINOT GRIGIO
MENDOCINO COUNTY 2010

10.
35,

LES TANNES EN OCCITANIE
CHARDONNAY FrRANCE 2010

9.
31.

MAS DE GOURGONNIER ROSE
PROVENCE, FRANCE 2011

13.
45,
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