KITCHEN

SNACKS

“CHICKEN WING” DEVILED EGGS |6F  -3-
buffalo spice, blue cheese vinaigrette, celery leaf
(2 balves per order)

MIXED NUTS |[v  -4-
MARINATED OLIVES |v,6F  -4-
PICKLES |[v  -4-

FRIES | 6F  -5-

house made fries, garlic aioli

FULLY LOADED CHIPS |6F  -7-
creme fraiche, spring onion, bouse smoked bacon, spicy
cheddar seasoning, roasted tomato aioli, tomato

CHEESE & CHARCUTERIE -15-

SOUP AND SALADS

Add- chicken 6 / chorizo 5/ salmon 8

SOUP OF THE DAY  -5/8-

ask server for today’s selection

LENTIL & SAUSAGE SOUP | 6F
pea shoots, mint, pink peppercorns

BEET | v -8-
berb marinated beets, orange, almonds, dates, watercress,
puffed grains, poppyseed vinaigrette

GRILLED AND CHILLED SUMMER
VEGETABLE SALAD | v,6F -9-

summer squasbhes, spring onion, radish, carrot,
VPF greens, creme fraiche, walnut, basil and
oregano chimichurri

NICOISE | 6F -9-

grilled potato, pulverized egg, green beans, grape tomato,
VPF greens, preserved lemon caesar, debydrated olive,
parmesan

-5/8-

PLATES

SARDINES -71-
conserved fillet, tomato caper relish, saltines,
roasted garlic aioli, fried bones

EGGS AND ASPARAGUS -8-
soft boiled egg, asparagus, chipotle puree, spring onion,
brown butter toasted bread crumbs

BIALY AND LOX -8-
cured salmon, coriander cream cheese, citrus-marinated
fennel, pickled asparagus, everything-spiced bialy

ROASTED BONE MARROW -10-

onion confit, Wendy Peppercorn cream, pickled ramps,
picked berb salad, Nantucket Bakery baguette

BRUSSELS SPROUTS | v,6F | ADD BACON +1 -71-
charred brussels sprouts, maple glaze, julienned carrots,
spiced almond, carrot romesco

SMOKED PORK TARTINE -11-

smoked pork tenderloin, chipotle yogurt, citrus-fennel
salad, cilantro, house made milk bread

SHRIMP AND CHORIZO HUSH PUPPIES -10-
cheddar chorizo and scallion bush puppies, old bay spiced
shrimp, three bean and corn succotash, sweet corn puree

GNOCCHI |[v  -12-
potato gnocchi, petite vegetable, berbs, crispy parmesan chips

CHICKEN |6r  -15-

crispy skin chicken leg, berbed redskin potato, seasonal
vegetable, pan jus, pickled ramps

PORK | GF -16-
pork tenderloin roulade, julienned vegetables, garlic
butter sautéed summer squashes, carrot romesco

STEAK |6F  -16-

chuck, confit shallot, potatoes au gratin, LRD aquavit
steak sauce

SANDWICHES

FARRO AND MUSHROOM BURGER | v -11-
shaved red onion, crispy lettuce, tomato/onion jam,
poppyseed milk bun, seasoned fries

TURKEY SANDWICH -11-

spiced turkey, cucumber, caramelized onion, dijon aioli,
greens, milk bread, seasoned fries

BLT -12-

thick cut bacon, seasoned tomato, VPF greens, roasted
tomato aioli, milk bread, seasoned fries

BURGER | ADD BACON +1 -12-

80z chuck, thick cut American cheese, shaved red onion,
crispy lettuce, roasted garlic aioli, poppyseed milk bun,
seasoned fries

DESSERTS

GALETTE -6-

rhubarb, butterscotch ice cream, strudel

PANNA COTTA -5-
white chocolate, cold brew creme anglaise, debydrated
strawberries, puffed grains, lime zest

TURTLE BARS  -7-

orange sauce, shaved coconut

ICE CREAM  -5-

trio of house made ice cream with accompaniments

LONG

—
DISTILLERS

Ask your server about menu items

that are cooked to order or served raw.

Consuming raw or undercooked meats,
poultry; seafood, shellfish, or eggs may

increase your risk of foodborne illness.




