
SINCE 2024

S O U P S / S A L A D S     BITES

Dinner

S W E E T S

Burrata
Burrata / Pears / Honey / Toasted
Pine Nuts / Basil / Crostini

Butternut Squash Soup
Butternut Squash / Sour Cream
Chives / Croutons

New England Clam Chowder
Clams / Onion / Potatoes / Cream
Bacon / Parsley / Croutons

House Salad
Mixed Greens / Dried Cranberries / Apples
Toasted Pecans / Goat Cheese / Apple
Cider Vinaigrette 

Escargot
Escargot / Garlic & Herb Compound
Butter / Crostini

Mussels

*Seared Tuna Tataki 
Tuna / Ponzu /  Wasabi / Shiso
Toasted Sesame Seeds / Persimmon
Daikon Salad / Scallions

Deviled EggsM A I N S
Seafood Etouffee

Bread Pudding
French Bread / Custard 
Cranberry syrup / Whipped Cream

Poached Pears
Poached Pears / Toasted Pecans
Whipped  Cream

Meatloaf and Mash

Pumpkin Ravioli
Pumpkin Marscarpone filling
Sage Brown Butter Sauce

Trout Filet
Roasted Veggies / Brown Butter
Persimmon sauce

Open Face Chicken Pot Pie
Mirepoix / English Peas 
Pâte feuilletée / Velouté  

Wild Boar Bolognese
Wild Boar / Pappardelle / EVOO 
Basil / Parmesan

Piadina
Flatbread / Garlic Oil / Burrata
Bacon / Fig Jam / Basil / Toasted Pine
Nuts

Persimmon Buffalo Mozz Caprese 

Lobster Mac & Cheese
Cavatappi / Cheese Sauce / Lobster
Seasoned Breadcrumbs  / Chives

Wild Mushroom Pasta
Mixed Mushrooms / Marsala / Cream
Sauce / Fettuccine / Parmesan /
EVOO / Basil

Red Curry Butter / Shallots
Garlic / Crostini / Scallions

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions

Elk / Beef / Yukon Gold Mash / Brown
Gravy / Parsley

Salmon Roe / Crispy Prosciutto
Scallion

Persimmons / Buffalo Mozz / Basil
EVOO / Basil

Octopus Ajillo
Octopus / Garlic / Olive Oil / Bread
Calabrian Chili

Mixed Seafood / Onion / Celery
Green Pepper / Cajun Gravy / Rice
Louisiana hot sauce

Lamb Stew
Lamb / Potatoes / Carrots / Celery
Onions / EVOO / Parsley / Beef Stock
Mashed Potatoes

cup 10 oz / bowl 20 oz

MADE FROM SCRATCH

IN HOUSE  ·  DAILY
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