
Starters
Meditteranean Plate 26 
Hummus, Garlic Tzatziki, Olive Tapenade, Marinated Feta Cheese, Toasted Pita

Wild Mushroom and Goat Cheese Flatbread 25
Woodfired Pizza Flatbread, Wild Mushrooms, Goat Cheese, Baby Mixed Greens, Truffle Oil Drizzle

Crab Cake 33
Jumbo Lump Crab, Mixed Greens tossed in Sweet Chili Sauce, Chipotle Aioli and Sweet Soy Sauce

Fried Calamari 21
Marinara Sauce, Fresh Lemon

Baked Clams Oreganata 6 for $15 | 12 for $29
Breadcrumbs, Parmesan, Oregano, Parsley, EVOO

Charred Octopus 32
Roasted New Potatoes, Kalamata Olives, Capers, EVOO, Parsley

Butternut Squash Bisque 18
Roasted Butternut Squash, Tahitian Vanilla Bean, Honey, Cinnamon

Salads
Burrata & Fig 27    
Baby Arugula, Burrata Mozzarella, Dried Black Mission Figs, Marinated Artichokes, Fire Roasted Yellow and Red Peppers, 
Fig Port Wine Vinaigrette 

Pear & Endive 25    
Baby Arugula, Endive, Port Wine Poached Pears, Candied Walnuts, Gorgonzola, Sherry Vinaigrette

Caesar 19
Romaine Hearts, House Made Croutons, White Anchovies, Shaved Parmesan, Caesar Dressing

*Can be served cooked to your liking - consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, 
may increase your risk of foodborne illness, especially if you have certain medical conditions. 

 Indicates this item is Gluten Free. Our restaurant is unable to guarentee that any item can be completely free of allergens. 
Indicates this item is Vegetarian Friendly.

Entrèes
Short Rib Papperadelle 40
Fresh Papperadelle Pasta, Braised Short Rib, Ricotta, Braising Sauce

Squash Ravioli 32 
Fresh Roasted Butternut Squash Ravioli, Brown Butter Sage Sauce, Toasted Hazelnuts

Grilled Salmon 47*
Vegetable Cous Cous, Salsa Verde, Cherry Tomato Vinegar

Crusted Sea Bass 56
La Gruyère Crusted Chilean Sea Bass, Leek Fondue, Diced Tomato, Basil Sauce

Pork Chop 49*
Berkshire Double Cut Pork Chop, Brussel Sprouts, Polenta Cake, Apple Cognac Sauce

Pan Roasted Duck 49*
Duck Breast, Wild Rice, Roasted Acorn Squash, Sweet Orange Sauce

Grilled Rack of Lamb 59*
Two Double-Cut American Lamb Chops, Ratatouille, Kalamata Olive Potatoes, Malbec Red Wine Reduction

Filet Mignon 68*
9 oz Black Angus Filet Mignon, Duck Fat Fingerling Potatoes, Spinach Purèe, Sherry Mushroom Cream Sauce

Sides
Grilled Asparagus 15

Pan Seared Brussel Sprouts 14
Garlic Mashed Potatoes 12

Hand Cut Truffle Fries w/ Parmesan 12


