
Drinks

*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
ASQ

Rishi Sparkling BOtanical
ASQ         7.5.

Rishi Peach Ice Tea        8.

*bottle service fee*    10..
            x(Per Guest)

Bread Service 

Pink Salt SOurdough   10.0

Apps
Thai crunch salad-
Napa cabbage, carrot, kaffir lime-coconut dressing, puffed rice, fresh herbs.                27.00

BANH XEO-
CR/SPY CREPE, SHRIMP, SPRING ONION, LETTUCE WRAPS, HERBS & NUOC CHAM DIPPING SAUCE    27.00

Crispy broccoli-
Piquillo pepper crema, cornichon, spring onion, cheddar powder.                                  28.00

PARMIGIANO TART-
SHAVED BRESAOLA, APRICOT MOSTARDA, RED SORREL.          28.00
      
Full -or- Half
Whole leaf Caesar               18/22
Capellini with tomatoes, basil, garlic           24/33
Linguini with local quahogs             27/36

Entrees
Spicy Thai sausage-
Green papaya salad, coconut sticky rice.                                 46.00

Vietnamese crab noodles-
stir fried rice vermicelli, bean sprouts, tomato, egg, fried garlic, dill    .                 47.00

Creole chicken thighs-
Crème fraiche crushed potato, tomato-tarragon jus, pickled green beans.                        47.00

Seared local cod-
Warm snow pea salad, sumac, labneh, pistachio dukkah, piparra peppers, herbs.                  47.00

Join us for Breakfast
Thursday through Tuesday

closed Wed
serving from 7am

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


