
 
 

 

 

 

appetizers   
 

 

 

cheeses & cured meats 
 

garlic  burrata & goat cheese                            12 

salameto picante & parma prosciutto                  13 

 

trio - served with warm pita bread  16                  

                                                                                          

maine lobster & mozzarella salad GF                                                           19 

   

path valley mesclun salad GF, V                                                               13  

 

chilled artichoke veloute V                                                                                14                                                                                                          

 

  

hamachi niçoise DF                                                                                             18     

 

braised octopus GF, DF                                                                                                               15 

 
from the sea  

 
 

 

 
fish for two 

                                                                SUSTAINABLE CATCH OF THE DAY                                                   60 

                     
                                                  

calamari burger                                                                                               21 

 

atlantic halibut GF                                                                                                25 

  

baked maine lobster                                                                                                      32 

 



 
 
 
 
 

meats and sides  
 

 
 
 

lamb shank flatbread     

                              22 

roasted veal porterhouse                                                                             25                                                                                    

 

farm creek tenderloin GF 27  

 

amish chicken breast & thigh                                                                                   22 

 

11 oz new York strip steak                                                                         38 

brussels sprouts, yogurt & cilantro GF, V  8                                  

cauliflower, pine nuts & pomegranate vinaigrette GF, DF, V 7       

olive oil mashed potato v                                                                                                      7 

 
desserts    9  

 
 

lemon & basil tart                                                                                                    

chocolate & raspberry harmony   

daily selection of ice creams & sorbets 

fruit minestrone, lemon sorbet GF 

strawberry soup, mascarpone ice cream GF 

 

 

 

GF - GLUTEN FREE    DF - DAIRY FREE     V - VEGETARIAN 

18% GRATUITY WILL BE ADDED FOR PARTIES OF SIX OR MORE 
 

CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH OR EGGS INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN 

MEDICAL CONDITIONS 
 

FOR PARTIES OF 8-14, PLEASE INQUIRE ABOUT THE DECANTER FAMILY TABLE 

EXECUTIVE CHEF SÉBASTIEN RONDIER 


