For Sharing

Chilled Qysters

seasonal mignonette
3Jea.

Local Burrata

sweet pea | petit salad | chili
14

Black Truffle Puff Bread

fines herbs | toasted garlic
16

Cured Meats & Cheeses

locally sourced daily selection
12 per person

Housemade Pastas

Fiorentini al Sugo

smoked tomato | catalpa grove pork

19

Scallop Tagliatelle

shellfish butter | piquillo
24

Bucatini Pomodoro

ricotta salata | olive oil
16

Robiola Cheese Ravioli

parmesan brodo | shaved chives
26

Appetizers

Tuna Crudo

soubise | spring onion
16

“Toothpick Lamb’
tzatziki | black pepper | mint
15

Roasted Mussel Toast

pan con tomate | espelette butter
13

Tarte Forestier

mushrooms | fontina | farm egg
16

From the Sea

Roasted Shellfish

avocado | citrus | arugula
15

Grilled Octopus

hibiscus romesco | corn relish
18

Summer Flounder

vadouvan | fennel | yogurt
26

Wild Swordfish
piperade | prosciutto | rapini
27

Vegetables

Vegetable Carpaccio

bagna cauda | lardo
12

Roasted Heirloom Carrots

endive | gorgonzola | strawberries
12

Cauliflower ‘Caponata’

golden raisins | caper soffritto
9

Olive Oil Roasted Mushrooms

rosemary | cubanelle pepper
14

From the Fire

Green Circle Chicken

salsa verde | charred lemon | couscous
28

Berkshire Pork Presse

amatriciana | swiss chard | cipollini
28

Fresh Chorizo Sausage

apolonia blend | braised onions
15

Prime Hanger Steak

sauce choron | heirloom squash
29

“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness”



