
S n a c k s 
a n d S ta r t e r s
BEER CHEESE AGED WHITE CHEDDAR, ALlAGASH WHITE, PRETZEL CROSTINI 7

MIXED NUTS Smoked Sea salt 7

DEVILED EGGS lobster and short rib 8

FRIES BLACK PEPPER AIOLI 6

pub soup 5
FRIED CHICKEN LIVER APPLE, ROSEMARY 7 

s m a l l  p l at e s
BUTTER LETTUCE PECANS, HARDBOILED EGG, BUTTERMILK DRESSING 9 
BABY BEETS HEIRLOOM APPLES, CELERY, PARSLEY, aderkase BLUE CHEESE 1 1

DUCK CONFIT FRISEE, RED CABBAGE, PINE NUTS, SHERRY VINEGAR, GOAT CHEESE 1 2

POACHED DUCK EGG PORK BELLY, FINGERLING POTATOES, GRILLED FRISEE 1 2

FRITTERS AND CHIPS SALT COD, FRIED POTATOES, MALT VINEGAR, CAPER AIOLI 1 2

Baby Back Ribs MEMPHIS STYLE DRY RUB, KOHLRABI SLAW 1 3

STEAK TarTar CAPERS, SHALLOT, GARLIC, EGG YOLK, POTATO CHIPS 1 4

GRILLED Shrimp BOILED RED POTATOES, OLD BAY AIOLI, GRILLED LEMON 1 3

MUSSELS metropolitan lager, ANDOUILLE, FENNEL, GRILLED BREAD 1 2

SWEETBREADS CARAMELIZED PARSNIPS, caper, parsley 1 4

Seared Scallops cauliflower, wild mushrooms, red wine sauce 1 4

S U PPER  
grilled kobe skirt caramelized shallot galette, red chard, marrow sauce 2 5

kobe Cheese Burger Sharp Cheddar, Pickles, Fries 1 4   chefs way add 5

grilled spatchcocked young chicken sweet potato hash, natural jus 2 1

arctic char white beans, cherry tomato sofrito, rosemary 2 3

monkfish pancetta, brussels sprouts, chanterelle mushrooms 25

house made sausage mac and cheese, peppers and onions 1 9

bacon wrapped pork shoulder black eyed peas, fried greens 2 1

lamb and dumplings braised lamb, fennel, green olives, lemon dumplings 23

s i d e s -7
mac and cheese				    brussel sprouts and bacon		

black eyed peas	   			sweet    potato hash

  

CHEF: BRADLEY MANCHESTER			       HOUSE WATER IS PURIFIED AND FILTERED	

							      CHEF de cuisine: rodney staton


