
Miso Glazed Carrots
whipped peppered goat cheese, green 
goddess dressing, roasted pine nuts, 

chives, arugula, herb oil
 19

Seafood Chowder
cod, salmon, mussels, root 

vegetables, bacon, white wine cream
18

Mussels
tarragon cream broth, fennel, 
tomato, scallions, parmesan, 

grilled sourdough
20

Tuna Tartare
shallots, avocado, sesame soy, 

dynamite sauce, yuzu, sesame seeds, 
crispy wontons

24

Seared Scallops
parsnip purée, fermented blueberry 

balsamic reduction, crudo radish
22

Braised Beef Cheek
red wine sauce, turnip “pappardelle”, 

green peas, garlic crostini,
 crispy onions

23

Duck Confit Wontons
black garlic ranch, candied peanuts, 
scallions, sesame seeds, caramelized 

onion, pickled ginger
20

Snacks

Starters

Dinner Menu
executive chef 

kevin foley

Pickled Beet Salad
arugula, roasted walnuts, craisins, 

spiced carrot chips, orange poppyseed 
dressing, whipped mascarpone yogurt 

17

Caesar Salad
romaine hearts, crispy croutons, 
bacon, house dressing, parmesan 

17

Fall Greens 
spinach, apple, roasted cinnamon 
squash, golden raisins, roasted 

pecans, maple vinaigrette, goat cheese
 17

Salads

Onion Rings
salsa verde, harissa aioli

18

Truffle Fries
parmesan cheese, harissa aioli

16

Mushroom Arancini
truffle brown butter mayo, pesto, 

goat cheese
18

Adobo Spiced Wings
cabbage slaw, candied peanut crumble, 

honey drizzle, sesame seeds
22



Entree

Beef Burger
candied bacon, asiago cheese, bone marrow aioli, 

shallot jam, parmesan chip, arugula, served with fries
24

Tacos
beer battered cod, fried chicken 

or pork carnitas, corn & black bean salsa, 
onion,pickled jalapeno, guacamole, 

cilantro & lime crema
24

Seafood Pasta
shrimp, scallops, mussels, smoked parmesan cream sauce, 
pesto, cherry tomato, confit lemon, kale, parmesan chips

40 

Seared Duck Breast
red wine cherry reduction, carrot purée, potato crumble, 

confit orange, arugula, brocolini
42

Seared Salmon
sundried tomato & caper beurre blanc, gnocchi, kale, roasted 

beets, pine nuts, goat cheese 
38

Lemon & Herb Half Cornish Hen
smashed potatoes, brussel sprouts, roasted squash, 

berry pan sauce 
38

P.E.I. Beef  (Chefs Cut)
brown butter potato aligot, roasted carrots & parsnip, 

green beans, mushroom & red wine jus
MP

Chocolate Espresso Tart
almond crust, ricotta chantilly, 

raspberry “caviar”
14

Bourbon Glazed Carrot Cake
cream cheese frosting, brown butter 

caramel, candied carrots
14

(by the glass)

	 newman’s 					     10
	 taylor flagate “chip dry” white port	 10
	 taylor fladgate 10yr			   16
	 taylor fladgate 20yr			   24

port

Specialty Coffee

ESPRESSO MARTINI
vanilla vodka, kahlua, 

chilled espresso
15

CARAJILLO
chilled espresso, licor 43, 

orange zest
15

IRISH COFFEE
hot coffee, jameson, sugar rim, 

chantilly cream, cinnamon
15

SPANISH COFFEE
hot coffee, eldorado 8, 

triple sec, kahlua, chantilly, 
cream, sugar,nutmeg

15

Dessert


