
 

 

Share: 
 

Albacore Tuna Tartar          $12 
clam mousse . green tomato paste . pumpernickel 
 

Salmon            $12 
beet cured . fennel jam . pollen cream . brioche 
 
 

Foie Gras Bombe                   $9 
brioche crisps . pickled peaches . anise hyssop 
 

Quinoa Fries                $7 
sheeps’ milk cheese . madeira sorbet 
 

Lamb Meatballs                 $12 
currants . pine nuts . house goat ricotta 
 

Onions             $8 
wisconsin gruyere fonduta . sesame .  potatoes 
 

“American” Cheeses          $14 
quince paste . apple sponge . apricot mostarda 
 

Cypress Grove Chevre                     $8 
walnut cake . honey braised beets . balsamic 
 

Fleur Du Maquis                   $8 
lamb merguez . olive bread . shiraz syrup 
 

Epoisses              $8 
chablis macerated grapes . thyme lovash 
 

Hubardston Bleu               $8 
pickled fennel . apple sorbet . pancetta  
 

First: 
 

Reds & Greens            $9 
goat feta stuffed cucumbers . radishes . tomato 
confit . green olive paste 
 

Crisp Head Lettuce           $8 
fried milk croutons . golden raisin dressing 
red ribbon sorrel 
 

Cassoulet Bisque           $7 
white bean puree . garlic sausage . duck confit 
preserved tomato jam 
 

Carrots             $9 
warm house ricotta . pine nut brittle . baby kale 
 

Scallops            $12 
brandade . rye bread salad . lobster veloute 
 

Quail              $14 
pistachio sausage stuffed legs. pan roasted breast. 
polenta . blood orange . cress  
 

Rabbit “Rossini”/De Bruins Bros. Farm       $16 
foie gras . black truffle .  madeira glaze 
 

Pork Cheek Hash           $9 
6 hour egg . rose hip catsup . cracklings 

Second: 
 

Cauliflower Agnolotti         $18 
chanterelles . sherry crema . anise . ancient gouda 
 

Monkfish            $24 
short rib fried rice . tamago . scallion . coriander 
pomegranate glaze 
 

Arctic Char           $23 
sage cured pork belly . fall squash . apple lacquer 
 

Amish Chicken            $19 
carrot . onion . salsify . mushroom gravy . herb 
pastry 
 

The Whole Hog / Perkins Farm             $24 
ribs . loin . braised shank . house made sausage and 
pancetta . mustard . eggplant . crepes . smoked jus 
 

Duck / Dr. Joe Jurgielewicz Farm         $27 
seared breast . confit leg . parisian gnocchi    
blackberries . escarole 
 

Beef Loin / CDK Farm          $26 
charred onion puree . duck fat veggies   
marrow emulsion 
 

Lamb / Pinn Oak Ridge Farm          $28 
red onion jelly roll . sunchoke puree . rapini 



 

 

Shaken: 
 

Vodka Martini 
vodka . dry vermouth  
Reyka   North Shore 
Boyd and Blair Belvedere 
 

Gin Martini 
Gin. dry vermouth 
Garnish green olives, house pickled 
onions 
 

Flip 
Unnamed sherry . organic egg . simple 
syrup . fresh grated nutmeg 
 

Gin + Ginger   
no 3 gin . kings ginger . imbue wash  
 

Side Car  
Hennessy Cognac .  Grand Marnier   
fresh lemon juice  . sugar rimmed with 
an orange slice  
  

Blood Orange  
belvedere intense vodka . blood 
orange syrup . fresh lime 

Stirred: 
 

Martinez  
ransom old tom gin . italian sweet 
vermouth . curacao liqueur . 
angostura bitters . lemon twist 
 

Bobby Burns 
balvenie double wood 12 year . dolin 
rouge vermouth . benedictine . 
 

Sazerac 
tempelton rye . sugar cube .  2 dashes 
peychaud bitters  tenneyson absinthe 
royale wash  lemon peel 
 

Apricot and Bourbon 
hirsch small batch bourbon . apricot 
liquor . bitter truth EXR .  old 
fashioned bitters 

 

 
 
 

Rocks: 
 

Margarita 
Fortaleza reposado tequilla . 
cointreau.  
fresh lime juice . himalayan pink salt 
rim 
 

Moscow Mule 
stoli . fentimans ginger beer . fresh 
lime juice 
 

Negroni  
boodles gin . campari . burnt orange 
peel 
 
 



 

 

Savory: 
 

“American” Cheese Plate            $14 
house made quince paste . apple sponge . apricot 
mostarda 
 
Composed plates  ($8) 
 

Cypress Grove Chevre           
walnut cake . honey braised beets . balsamic 
 

Fleur du Maquis            
lamb merguez . olive bread . shiraz syrup 
 

Epoisses             
chablis macerated grapes . thyme lovash 
 

Hubardston Bleu           
pickled fennel . apple sorbet . pancetta  

 
 
 
 
 
 

 

Sweet:  
($8) 
 

Pears 
pear butter . oatmeal streusel . sage crema 
 

Parsnip Cake 
cream cheese ice  cream . walnut lace                  
golden raisin puree . carrot caramel  
 

Panna Cotta 
blood orange reduction . date bread . anise 
 

Chocolate 
espresso cake . bittersweet sorbet . white mousse 
milk chocolate sauce 
 

House Made Chocolate Candies 
10 chocolates / 5 flavors 
 

Daily Ice Cream and Sorbet 
 
 
 
 
 
 

Liquid: 
 

La Colombe Coffee 
Drip: $3 
Espresso: $4 
Capacuinno/ Latte: $5 
 

Harney and Sons Teas $4 
orange pekoe . chamomile . earl grey 
english breakfast . herbal mint 
 

 
Ruby Port (Portal): $7 
Tawny Port (Infantado): $8 
 
New York Malmsey Madeira: $10 
Savannah Verdehlo : $10 
 
Clos L’ Abeilley Sauternes: $15 
Andrew Rich Gewurtzraminer: $15  
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