
D�nks A�s
israeli Zucchini Fritters -             29.00
citrus-dill tahini, pickled peppers & mint

pepperoni pizza PANCAKE -             29.00
fresh mozzarella, marinara & calabrian chili honey

Smoked Bluefish Tostada -             29.00
guacamole, house made crispy tortilla, macha crema, onion & cilantro 

Baby kale salad -               24.00
Sunflower~Cumin Vinaigrette, roasted seeds, sea salt feta

F� - � - H�f
Whole leaf Caesar               18/22      
Capellini with tomatoes, basil & garlic           23/32         
Linguini with local quahogs             25/36 

E�r�s
LOcal Cod -                40.00
yogurt parsnip puree, Za’atar spiced beets & lavender Mint

idaho rainbow trout -              40.00 
smothered in straw mushrooms, oyster sauce, bok choy & pickled chilies

braised pork shoulder -              41.00
blue corn hominy, mushroom fundido, sweet potato mole, cojita  

green circle chicken paillard -             39.00
crushed celeriac, lemon~rosemary Gravy & watercress

SParkling Water
Liquid Death 16.9oz ~ 6.

united states of soda 
 ~ 6.5 
*LEMON VERBENA
*orange nectarine

HANK’S ROOT BEER ~ 7.

FEVER TREE TONIC ~ 5.

CRANBERRY JUICE ~ 4.5

Black-Eyed SUsan’s 
iced tea         ~ 8.

    

FOR BYOB
We charge $10 per 
glass rented  

. 

Bread S�vice    Pink Salt SOurdough                9.50

22% Gratuity added to parties of 5 or more
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*Please be awa� tha� consu�ng any �w o� un�rcooke� foo� i�m� �y �sul� i� foodb�� i��s�

Al� the Ar� o� show i� cour�sy o� Kevi� Paulse� & Rober� F��� Ga�ery & i�  Available fo� purchase


