Mczzcthakia: T raditional Greek SPreacls $7.00 Sampling of [~ xtra \/irgin Olive Oils  $5.00

AP Pctizcrs

Wild Mushrooms, Crispg Prosciutto, Veal Sweetbreads

and T uscan | iver Sauce over [olenta with sautéed (Catalan SPinach
$9.00 $10.00
Joncs FPort Mussels with [Fennel, [Housemade Charcuterie:

Bacon, (ream and Whole (Grain Mustard Finocchino, Chorizo, Spcck, FPork Rillettes,
$11.00 Rabbit | iver Mousse, Venison Salami

Seared [Toie (Gras with Brioche, $16.00
Dartlett Pears, and a Sherry Vinegar (Gastrique Prosciutto di arma with grilled Bartlett Pears,
$16.00 Rosemary-scented (Goat Cheese,
Chicken Croquettes and agecl Palsamic \/inegar
with [ried Onion Kings, T omato-(rfa Fepper $11.00
Sauce, and FaPrika Alioli (Goat Cheese Souffle with Crostini
$10.00 $11.00
Soups and Salads
Seafood (Chowder with Ogster (rackers Avocado and Grape{:ruit Salad
$9.00 with Foppg Seeé Dressing
Sa]ad of Haricot \/erts, Black Eyecl Feas, $9.00
Red beets, Cauliflower, Pine Nuts, Radishes, FParmesan and Potato Soup
UP]ancl’s Fleasant Ri&ge, & Almond \/inaigrettc with warm Gougercs
$11.00 $9.00

Main Courscs
\/ea] Osso Bucco ala Mi]anese over Sagron Kisotto

$29.00
Wild Rockfish fillet over Manila (lam and Ccler9 Root Risotto with | ruffle \/inaigrette
$29.00
New [“rontier Bison Sirloin, gri”ec{, with Farsnip Puree, TrumPet Rogale Mushrooms, [aricot Verts,
and a [Jorseradish Cream $27.00
Koreamstg]e Fork Be“g, grilled, with a salad of Cabbage, Feanuts, Mangos, Cilantro, Cl‘n’lies,
GEnger, | ime, [Tish Sauce, and 503 Sauce $26.00
Dungeness Crab Cakes with local APP!C~Ce!er3 Slaw, O]d Bag French [Tries,
and a Smokec{ Tomato-Fiqui”o FCPPer Aloli $%1.00
Fink Snapperlci”et and Carolina Shrimp with a Prandade-stuffed Fiqui”o Fepper
and a Saffron Cream with Brunoise \/egeta})les $29.00

Berkshire FPork | oin with B]ooc{ Oranges, Bacong Co”ard (Greens, and Mashed Sweet Potatoes

. $26.00
Fass the Flatc: Dmncr for Two $80
Wild Mushrooms, Prosciutto di Parma, | uscan | _iver Sauce, and seared Oc’copus over Polenta

Fermsg!vaniawaised | amb, Whole Mediterranean Bronzino with FermcL
with Chi!ies, Black E_ged FPea Salad, Caulhqower, Yukon Go!cl Potatoes, | aconian
Tzatsiki, and gri”ecl ]:|at Bread Olivc Oil, Ma]don Sea Salt, and Aio!i

be]gium Wagle with Fear ]cc Crcam and Carame! Sauce



