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SHARES & SALADS
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PUGLIESE 8 SALAD VERT 13
Pink Peppercorn & Thyme Butter Tender Greens & Shallot Vinaigrette
BRUSSELS SPROUT TOAST 16 ROMA WEDGE 16
Ricotta, Burnt Citrus & Pancetta Gifford's Bacon, Point Reyes Blue, Cherry Tomatoes & Olives
LOBSTER POLENTA FRITTERS 15 BURRATA & DELICATA 17
Old Bay & Tarragon Aioli Pepitas, Grapefruit & Pomegranate Vinaigrette

POACHED SHRIMP 18
Old Bay Aioli, Bloody Mary Cocktail

RAW BAR
OYSTERS ON THE HALF SHELL* ‘ Mignonette & Roze Bloody Mary .............eeeeevevevevevennnnnns 4 per pc
LOBSTER CEVICHE ‘ Cilantro, Poblano, Aguachile, Crunchy QUINOa ..........eeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeann 18
SALMON TARTARE* ‘ Yuzu, Grapefruit & Parsnip ..uiiieiecececuireeeeeeeeiisiireeeeeeessssnnrnreesesssssssssseseeens 15
SMOKED TROUT ‘ Fine Herbs & House Chive Cracker ... ceieiiiiieieseceeeseseeeeeee e e e e e e 12
PONY PLATEAU* 90
Dozen Market Oysters, Six Shrimp, Lobster Ceviche, Smoked Trout, Chive Crackers

ENTREES
e o o
ALMOND RISOTTO 19 SAFFRON MUSSELS 22
Broccolini & Herbs Lobster Broth, Tarragon & Toasted Pugliese
REGINETTE 18 LEMON ROASTED TROUT 27
Lemon & Parmigiano Reggiano Kale Salad, Smoked Trout & Hazelnut
RIGATONI 23 FENNEL SEARED PORK CHOP 34
Spiced Lamb Bolognese & Ricotta Black Eyed Peas, Napa Cabbage & Bacon
CRISPY HALF CHICKEN 28 100z NEW YORK STRIP* 57
Parsnip Soubise, Wilted Radicchio & Grilled Pears Onion Rings, Leafy Salad & House made Steak Sauce
SIDES
BLACK EYED PEAS 7 FRIES 6 GRILLED BROCCOLINI 7
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*Consuming raw or undercooked meats, poultry, seafood ) shellfish or eggs may increase your risk of foodborne illness



