
S H A R A B L E S
b a b y  b e e t  s a l a d  8  G F /
beet raita / toasted sesame / la clare farms goat cheese / 
mint / basil / hundred acre farm lettuce

s e e d  b r e a d  1 0
whipped ricotta / ash salt / pickled thai chili

o y s t e r s  f l a m b a d o u  1 4
persimmon kombucha mignonette / tangerine kosho

h e a r t h - r o a s t e d 
j e r u s a l e m  a r t i c h o k e s  1 2  G F /
brown-butter / lemon / artichoke chips

c u r e d  l o b s t e r  c a r p a c c i o  1 8
nuoc cham / ginger / sunchoke / chile / cilantro

h a y  s m o k e d  b o n e  m a r r o w  2 1
pumpkin seed sambal / pickled shallot & herb salad /
garlic oil / rustic sourdough

w a g y u  b e e f  t a r t a r e  2 5  G F
olive fed wagyu / lingonberry / ash mayo / fried capers / 
amaranth crisps 

c u r a t e d  c h e e s e  b o a r d  2 8  G F
four specially selected cow, sheep, & goat cheeses / 
amaranth crisps / marcona almonds / honey comb /
kombucha-poached pears  

M A I N S
p a p p a r d e l l e  2 0
creamy jalapeno dressing / foraged mushrooms / chive / 
smoked soy / garlic bread crumbs

l a c q u e r e d  r o h a n
d u c k  c o n f i t  2 6
farm potato fondant / wilted winter greens / duck jus

p i n n  o a k  f a r m  l a m b  l o i n  3 0  G F
sliced turnips / roasted garlic lamb sauce / sea fennel

b u t t e r f l i e d  b r a n z i n o  3 0  G F
whole baked rutabaga / seasoned buttermilk / herb oil / 
lemon / farm spinach

r a b b i t  &  r i c o t t a  g n u d i   3 2 
rabbit broth / winter root vegetables / aged parmesan / 
lemon / parsley

h a l f  c h i c k e n  3 4  G F
whipped farm yams / caramelized onion sauce / 
purple raddish

1 4 o z .  n e w  y o r k  s t r i p  3 5  G F
olive oil / maldon sea salt / lemon wedge / 
hundred acre farm lettuce

L A R G E  P L A T E  F O R  2

2 4 o z .  d r y - a g e d  r i b e y e  6 5  G F
olive oil / maldon sea salt / lemon wedge / 
hundred acre farm lettuce

d i n n e r  m e n u w i n t e r  s e a s o n a l

e x e c u t i v e  c h e f
f r a n k l i n  p e r d u e 

c h e f  d e  c u i s i n e
e r i c  z a n g a r a

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illnesses especially if you have certain medical conditions

G F = gluten free,    =  vegetarian, V G = vegan



d e s s e r t 
m e n u

w i n t e r 
s e a s o n a l

D E S S E R T
b u r n t  g r a p e f r u i t  1 0  G F /

campari granita / whipped mascarpone

c h o c o l a t e  p o t  d e  c r e m e  1 0
chantilly cream / sea salt

w h i s k e y  s c e n t e d  c a n e l e s  1 3
wagyu fat caramel / vanilla gelato

  
a f f o g a t o  8

 vanilla gelato
 

C O C K T A I L S
e s p r e s s o  1 2

cognac, coffee liquor, caramel cold brew, egg white 

h a z e l  1 2
dark rum, coffee liquor, hazelnut, vanilla honey cold foam, 

graham cracker dust

e x e c u t i v e  c h e f
f r a n k l i n  p e r d u e 

c h e f  d e  c u i s i n e
e r i c  z a n g a r a

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 

your risk of foodborne illnesses especially if you have certain medical conditions

G F = glueten free, =  vegetarian,  V G = vegan
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