
APPETIZERS

ENTREES
GRILLED RIB EYE  | 39
horseradish mashed potatoes, maple & bacon 
glazed heirloom carrots, Foggy Dew mushrooms,
demi glace

PAN SEARED HALIBUT | 31
celeraic puree, apple, fennel leek

FALL VEGETABLE GNOCCHI | 28
brown butter, butternut squash puree, root vegetables,
candied walnuts, fried parsnip crisps

ROASTED CHICKEN BREAST | 29
sorghum Brussels sprouts, sweet potato mash, 
bosch pear chutney, sweet potato crisps 

SIDES

 

 .

OYSTERS ON THE HALF SHELL*
Half Dozen  21  |  Full Dozen 36

horse radish, mignonette, 3rd Base Sauce

CHARCUTERIE & CHEESE BOARD*  |  25
three house cured meats, three cheeses

& accoutrements

HOUSE SOURDOUGH | 7
whipped butter, sea salt

SHRIMP & GRITS | 18
local white polenta, pancetta lardons,

aleppo oil

BEET AND DILL DEVILED EGGS | 5
beet crumble and dill

CHEF PAUL THOMPSON
SEPTEMBER 2021

HORS D’OEUVRES

*Consuming raw or undercooked meats, poultry, seafood, shell food or eggs may increase your risk of food borne illness.   | Kitchen contains nuts, dairy and gluten. If there are any food allergy concerns, please let us know. 

POMME FRITES  |  7
with house ketchup. add truffle oil 2

MARINATED OLIVES | 4

SEASONAL VEGETABLES | 8

PANZANELLA SALAD  |  15
croutons, heirloom tomato, cucumber, red spring onion,
champagne vinaigrette

GRILLED CAESAR SALAD | 14 
grilled romaine, shaved parmesan, fried capers

FIRE ROASTED BEETS | 13
sweet and sour dill, yogurt, almonds

MAC & CHEESE  |  13
jack, American, gouda, parmesan, panko

SOUP DU JOUR  |  7 cup | 11 bowl

SHRIMP & LOBSTER ROLL  |  17
brioche roll, aioli, celerey, dill, 
with housemade salt & vinegar chips

THE HAMBURGER  |  17
tomato bacon jam, grilled onion, 
shredded lettuce, fries
add cheddar, American or blue 2
add bacon 2 add fried egg 2 

HAPPY HOUR 
TUESDAY - SATURDAY

4-5PM
$2 OYSTERS

$3 OFF WINES BY GLASS
$2 OFF BEERS


