
 

AMUSE 
 
OLIVE OIL FLIGHT 
three of the world’s best + three salts + focaccia 
 
MARINATED OLIVES 
star anise 
 
SPICED NUTS 
cayenne + cardamom 
 
SHIITAKE MUSHROOM GILDA 
guindilla chile + olive 
 
FRIED OLIVES//CORNICHONS 
pickled ginger + chili oil 
 
SEASONAL PICKLED + KIMCHI VEGETABLES 
selection of seasonal vegetables + fruits 
 
CUBIST DEVILED EGG 
black garlic aioli + calaminth 
 
 
 

HOT 
 
CHARDONNAY FONDUE 
focaccia + seasonal accoutrements  
 
SAFFRON RISOTTO 
oyster mushroom + orange romesco + fried garbanzo + black vinegar 
 
OLIVE OIL CAKE 
heirloom tomato + chive pesto + smoked paprika cream  
 
COCONUT QUICHE 
red watercress + beet chorizo + coconut chutney 
 
FRENCH LENTILS 
smoked cauliflower + grape relish + honeydew + miso butter  
 

COLD 
 
GAZPACHO TRIO 
honeydew + watermelon + sweet corn 
 
BABY BEETS 
blood orange jelly + lemon ricotta + dukkah + guajillo chili oil 
 
SEARED PEACH CAPRESE 
riesling gastrique + almond + burning sage 
 
VEGETABLE CHARCUTERIE 
smoked carrot, cured beet, mushroom pâté, beet chorizo 
cultured cheese, fig compote, roasted grape 
 
WILD ARUGULA 
avocado + crisp sweet potato + pickled jalapeno 
+ lemon vinaigrette 
 
MACHE 
rainbow carrots + shiso gremolata + 
chia + champagne vinaigrette 
 
 
 

VEGETABLE 
 
CARAMELIZED ARTICHOKE 
HEART 
marcona almond + crème fraîche + 
savory + maldon sea salt 
 
CHARRED EGGPLANT 
crispy rice + feta + apricot jalapeno 
+ sherry vinegar 
 
KING TRUMPET + MOREL 
MUSHROOMS 
carrot green pesto + oyster leaf + saffron mignonette 
 
BROCCOLI RABE 
szechuan chili + lemon verbena + hemp seed butter 
 
GREENMARKET  
hyperseasonal vegetables. here today. gone tomorrow 

PINTXOS 
 
MUSHROOM PÂTÉ 
fig compote + black vinegar 
 
SHISHITO 
tomato + miso butter + basil 
 
AVOCADO 
honeydew + riesling gastrique + maldon sea salt 
 
CAULIFLOWER 
chive pesto + lemon ricotta + chia 
 
SAGANAKI 
flaming mozzarella + smoked carrot + carrot green pesto 
 
COCONUT CROQUETA 
bell pepper + orange romesco + jalapeno 
 
QUINOA CROQUETA 
shiitake bechamel + szechuan salsa + creme fraiche 
 
TRUFFLE FRIES 
black garlic aioli + black vinegar reduction 
 
SWEET POTATO FRIES 
lemon cream + miso butter 
 
 
 

SWEET 
 
SAFFRON SEMIFREDDO 
coriander peach + marcona almond + thyme crystals 
 
CHURROS 
chocolate + crème fraîche + dukkah 
 
BURATTA 
candied squash blossom + orange blossom honey + meyer lemon + basil oil 
 
TIRAMISU 
canary melon + olive whipped cream + smoked sea salt 
 
CHOCOLATE FONDUE 
seasonal fruit, cake, fried mochi, fried olives 

 
 

Executive Chef Daphne Cheng 
 

Chef de Cuisine Jamell Williams 
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Cocktails & Wine

 



COCKTAILS
GOLDEN PHEASANT    13
Pineau de Charantes + Meyer Lemon +
Ginger Syrup + Orange Bitters

HIMALAYAN QUAIL    12
Tangerine Juice + Thai Chili + Lime + 
Cidre Duche French Cider + Himalayan Lime Salt

RED RAIL      13
Nieoport Tawny Port + Bitter Amaro +
Beet Juice + Citrus

BLACK MAMO     14
Capiletti, Dolin Dry Vermouth + Pedro Ximenez + 
Amontillado Sherry + Bar Spoon Coffee Rub

LAUGHING OWL     12
Lillet Blanc + Green Curry + Stillwater Dry Rice Beer

BLEEDING HEART     14
Blood Orange + Hibiscus + Champagne

DODO      14
Avocado + Shiso + Champagne

MYSTERIOUS STARLING    13
Rose + Lavender + Soda

BEER AND CIDER
Evil Twin Citra Sunshine Slacker 
Session IPA brewed with Citra Hops,
Two Roads Brewing Co, CT     8

Evil Twin Low Life
Pilsner, Two Roads Brewing Co, CT    8

Stillwater Extra Dry Rice Beer
Saison, Maryland      9

Stillwater Hop Vine Bling 
Dry-Hopped Berliner Weisse with Sauvignon Blanc Grapes, 
Hudson Valley Brewery      18

Down East Cider House Summer Blend
Apple Cider, Boston     7

NUTTY

SPARKLING
MACARI Horse Rose
North Fork LI, Cabernet Franc, NV    55

DIDIER GRAPPE The Clash
Jura, Chardonnay, NV      65

Gramona Imperial
Catalonia, Xarel-lo, Macabeo, and Chardonnay ’10  72   

WHITE
DOMAINE DES SABLONNETTES P’Tit Blanc
Loire Valley, Chenin Blanc ‘15      44

Chateau de Vaux Moselle Blanc Les Graphes 
Lorraine, Pinot Auxerrois/Müller-Thurgau.Tokay/
Gewürztraminer ’14       56

Domaine Labet Fleur de Savignin
Jura, Savagnin ’12       72

Domaine de L’Horizon 
L’Esprit de L’Horizon Blanc 
Languedoc, Carignon/Grenache ‘13    82

Albert Boxler Riesling Reserve
Alsace, Riesling ‘13      78

Dirty & Rowdy Family Winery Familiar Blanc
California, Chenin Blanc/Chardonnay/Pinot Blanc/
Sémillon ‘14        65

Nicolas Joly Savennières Les Vieux Clos
Loire Valley, Chenin Blanc ’13     90

RED
Pinuaga Nature
Castilla-la-Mancha, Tempranillo ‘13     44

Domaine Roc D’Anglade Santa Roc
 Gigondas, Grenache ‘12     92



BY THE GLASS

WHITE
Terra Minei Ribeiro 
Galicia, Treixadura ’14          12

Anthony Hammond Riesling Trocken 
Rheingau, Riesling ‘13           11

Sillogi Moraitis Cyclades Sillogi 
Aegean Islands, Assyrtiko ’15       12

Domaine des Sablonnettes P’Tit Blanc

Loire Valley, Chenin Blanc ‘15     13 

Domaine du Vissoux Bourgogne Blanc
Burgundy, Chardonnay ‘12      14

SPARKLING
Medivol Cremant de Limoux
Languedoc, NV              11

Mas de Daumas Gassac Rosé Frizant 
Languedoc ‘15       14

Eudald Massana Noya Brut Familia 
Pennedes, NV              12

Pierre Gerbais Grains-de-Celles
Champagne, NV         15

ROSÉ
Casanova della Spinetta Il Rosé di Casanova 
Tuscany, Sangiovese ‘15        11

Domaine Serol Cabouchard
Cote Roannaise, Gamay St. Romain ‘15     12

RED
Dominique Mugneret 
Bourgogne Passe-tout-grain
Burgundy, Pinot Noir/Gamay ‘12    12

Pinuaga Nature
Castilla-la-Mancha, Tempranillo ‘13    11

Chateau Le Puy 
Duc de Nauves Cotes de Bordeaux
Bordeaux, Cabernet Sauvignon/Merlot ’12     13

FRUIT

SPARKLING
Mas de Daumas Gassac Rosé Frizant 
Languedoc ‘15       56

Albert Mann Cremant d’Alsace
Alsace,Pinot Blanc/Pinot Auxerrois/Pinot Noir/
Pinot Gris ’13       58

WHITE
Pajot Côtes de Gascogne Quatre Cépages
Gascogne, Colombard/Ugni Blanc/Sauvignon Blanc/
Gros Manseng ‘15      48

Loewen Riesling Kabinett Longuicher Herrenberg
Mosel, Riesling ’15      58

ROSÉ
Domaine Serol Cabouchard
Cote Roannaise, Gamay St. Romain ‘15    48

RED
Dominique Mugneret 
Bourgogne Passe-tout-grains
Burgundy, Pinot Noir ‘13     48

Tikal Natural
Mendoza, Malbec/Syrah ‘13      65

Querciabella Chianti Classico
Tuscany, Sangiovese ‘11       62

Sylvan Patille Marsannay Rouge
Burgundy, Pinot Noir ‘14     78

Art & Science Pinot Noir
California, Pinot Noir ’14      82



WINE BY THE BOTTLE

MINERAL

SPARKLING
Eudald Massana Noya Brut Familia 
Pennedes, NV      48

Pierre Gerbais Grains-de-Celles
Champagne, NV      75

WHITE
Baily-Reverdy Chavignol Sancere 
Loire Valley, Sauvinon Blanc ’15 (375ml)    42

Anthony Hammond Riesling Trocken 
Rheingau, Riesling ‘13      44

Domaine du Vissoux Bourgogne Blanc
Burgundy, Chardonnay ‘12      56

Domaine Agnes et Didier Dauvissat
Chablis 1er Cru Beauroy 
Burgundy, Chardonnay ‘15     70

ROSÉ
Biocantina Giannattasio Nero di Troia Rosé
Puglia, Nero di Troia ‘15      60

RED
Jean-Marie Rimbert Cousin Oscar 
Languedoc, Cinsault ’15      40

Chateau Le Puy 
Duc de Nauves Cotes de Bordeaux
Bordeaux, Cabernet Sauvignon/Merlot ’12     52

Clos Saron Sierra Foothills Blue Cheer
California, Cinsault/Carignan ‘14    85

FLOWER

SPARKLING
Medivol Cremant de Limoux
Languedoc, NV             44

Domaine Labet Cremant de Jura Rose Saignee 
Jura, Poulsard, NV      60

WHITE
Domaine Alain Cailbourdin 
Pouilly-Fumé Les Cris Cailbourdin
Loire Valley, Sauvignon Blanc ‘14 (375ml)   35

Terra Minei Ribeiro
Galicia, Treixadura ’14         48

Sillogi Moraitis Cyclades Sillogi
Aegean Islands, Assyrtiko ’15       48

Domaine de L’Enchantoir Samur Blanc
 Loire Valley, Chenin Blanc ‘15     45

ROSÉ
Casanova della Spinetta Il Rosé di Casanova 
Tuscany, Sangiovese ‘15      44

Bodegas Los Bermejos Listan Rosado
Canary Islands, Listán Negro ‘15     58

RED
La Clarine Farms Rouge Jambalaya
California, Syrah/Mourvèdre/Marsanne/Grenache ’15  60

Hervé Souhaut Syrah
Rhône Valley, Syrah ‘15      75
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