
[snacks] 
4 
roasted marcona almonds 

spicy Korean pickles 

local radishes, butter, sel gris 

marinated olives 

10 
crab cakes, local green salad, tartar sauce 

9 
pint of peel-and-eat shrimp, cocktail sauce, Old Bay aioli 

 
[salads] 
8 
local iceberg, tomato, buttermilk dressing, blue cheese, house cured bacon 

English peas, fava beans, pea shoots, Reggiano, speck 

10 
braised octopus, black chick peas, lemon, onion, aleppo pepper 

 
[sandwiches] 
9 
house made fennel sausage, peppers and onions, brioche roll; green salad 

15 
lobster roll, local green salad 

 
[tartine] 
9 
olives, garlic confit, parsley, anchovies, sheep’s milk feta 

local tomato, house cured bacon, aioli, greens, saba 

roasted asparagus, local mushrooms, Four Brothers goat cheese 

Whenever possible, we use local, organic and humanely raised ingredients. 


