
D�nks

*Please be aware that consuming any raw or undercoOked foOd items may result in foOd borne ilLnesS

SParkling Water
Liquid Death 16.9oz         6.
.
Cranberry Juice          6.

Spindrift         7
*ask server for choices.

Rishi Peach Ice Tea        8.

*bottle service fee*    9.EA

Bread S�vice 

Pink Salt SOurdough   9.50

A�s
Roasted garlic focaccia-
Stracciatella, pistachio pesto, mortadella, basil sprouts.              28.00

Grilled asparagus-
Black truffle-peppercorn aioli, porcini powder, red mustard greens.                                      29.00

Banh Mi eclair-
Vietnamese pate, crispy pork belly, pickles, herbs, chili.                             27.00

Fennel & arugula salad-
Castelvetrano olives, grana padano, parsley, blood orange vinaigrette.               27.00

F� -�- H�f
Whole leaf Caesar               18/22
Capellini with tomatoes, basil, garlic           24/33
Linguini with local quahogs             27/36

E�r�s
Ayam penyet-
Crispy free range chicken, jasmine rice, fiery green sambal, peanuts, cilantro.                                        46.00

Local cod-
Lemon potato puree, English peas, dill, cucumber-celery salad.                 48.00

Black Bass tom yum-
fresh calamari, oyster mushrooms, bean sprouts, cilantro, hot & sour fish broth.                                 47.00

Ropa Vieja-
braised prime beef brisket, poblanos, onions, creamy grits, cilantro, crispy tortilla.                 49.00

Join us f� Bre�fa�
Thu�day �rou� Tuesday

�osed Wednesday
s�v� from 7am

22% added to parties of 5 or more
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AlL the Art on show is courtesy of Kevin Paulsen & Robert Foster GalLery & is  Available for purchase


