RAW & CHILLED

SANDWICHES

6 OYSTERS (DAILY SELECTION)
bloody mary mignonette, horseradish 15

FRIED CHICKEN SANDWICH
butter milk brined, hot sauce, blue chesse aioli 13

CAJUN SHRIMP COCKTAIL
house hot sauce, creamy horseradish 15

HOUSE PASTRAMI
swiss cheese, brown sugar mustard, pickles, rye 13

SPANISH OCTOPUS
salsa verde, aleppo pepper 15

MEATBALL AND SAUSAGE
family recipe meatball, sausage, provolone 13

CURED OCEAN TROUT
cucumber salad, fresh dill 13

ITALIAN
italian cold cuts, provolone, hot pepper relish 13

BEEF CARPACCIO
black truffle, fried shallot, gremolata 14

EGGPLANT
fried eggplant, burrata, roasted tomatoes, basil 13

PEACHES AND BURRATA
blueberry balsamic, torn basil, brioche crumb 13

HOUSE GRIND BURGER
fontina, tomato jam, arugula, russet fries 15

MIXED GREEN SALAD
shaved vegetables, red wine vinaigrette 8
add chicken kabob 7
add steak 9

SHARED BITES

HEIRLOOM TOMATO PANZANELLA
crusty bread, argula, pickled red onion, bulgarian feta 12

CHARCUTERIE
single 9 | four 32
served with daily accompaniments
SPECK
smoked ∙ air dried ∙ ham ∙ juniper
BRESAOLA
dry cured beef ∙ tender ∙ spiced ∙ lean
SOPPRESSATA
sweet ∙ garlic ∙ red wine ∙ creminelli
COPPA
hot ∙ cured pork shoulder ∙ tangy

ARTISAN CHEESE
single 9 | four 32
JASPER HILL MOSES SLEEPER
bloomy ∙ soft ∙ brie-style
cows milk

BLUE LEDGE MIDDLEBURY BLUE
sweet ∙ earthy ∙ creamy
raw cows milk

PROVOLONE DEL MONACO
sweet ∙ spicy ∙ semi firm
raw cows milk

LANDAFF
tangy ∙ salty ∙ semi firm
raw cows milk

RUSSET FRIES
homemade ketchup 6
FLAT BREAD
selection changes daily 18
margherita 16
CERIGNOLA OLIVES
calabrian chili, garlic, oregano 6
PICKLED VEGETABLES JAR
assorted seasonal vegetables 4
FRIED “LITTLE PEPPERS”
hot & sweet peppers, honey, fresh oregano, black sea salt 6
ASSORTED BREAD BASKET
whipped-cultured butter 8
MALTAGLIATI PASTA
broccolli rabe pesto, fresh tomatoes, pecorino 12
MOROCCAN SPICED CHICKEN LEG
date chutney, tzatziki sauce 13
ALBANIAN FERGESE
peppers, tomato, feta cheese, grilled bread 12
SQUID INK LINGUINE
neonata, braised leeks, pan grattato 12
LOBSTER RISOTTO
carnaroli rice, lobster, gremolata, sherry butter 22
CAST IRON SEARED STEAK
romesco sauce, charred green onion, marcona almonds 17
ITALIAN SAUSAGE
house made, summer squash caponata, shaved grana padano 14
SEARED FISH CAKE
smoked bluefish, creme fraiche, dill, pickled radish 13

CREPES
MUSHROOM				BRAISED BEEF
goat cheese, fresh herbs 9			
caramelized onions, swiss, scallion 10
NUTELLA				STRAWBERRY
banana, crushed hazelnuts 9		
orange mascarpone, toasted almonds 9

8.3

