
   
 
 

Entrées 
 

Pan-Seared Atlantic Salmon 
Chopped Grilled Romaine, Maple-Glazed Bacon, Peas 

24 
 

Roasted Giannone Chicken  
Cheddar-Potato Gratin, Ramps, Leeks, Mousseron Mushrooms, Natural Jus 

24 

Poached East Coast Hake 
Pat Woodbury Littleneck Clams, Shrimp, Pancetta, Spring Vegetable Medley 

27 
 

Harissa Braised Lamb Ravioli 
Pea Tapenade, Baby Carrots, Pea Tendrils 

24 

Grilled Flank Steak * 
Yukon Gold Potatoes, Green Garlic, Aji Amarillo Pepper, Red Onion, Feta  

27 
 

Farro Risotto 
Cardoon, Peas, Fava Beans, Ramps, Spring Garlic,  

Vegetable Pistou, Ricotta Salata 
23 

 
Shrimp and Grits 

Creamy Grits, Creole Shrimp, House-Made Andouille Sausage, Fried Egg 
23 

 

 

 

*These menu items may be served raw or undercooked 
Consuming raw and undercooked meat, fish, shellfish, poultry and eggs may result in food borne illness, especially if you have 

an existing medical condition. 
Please inform your server if you have any allergies or dietary restrictions.  

 
 


