
SMALL BITES 
 
EASTCOAST OYSTERS 
Chilled Pickled Rhubarb Mignonette 
3 ea. 
 
 
BAKED OYSTERS 
hamburg style 
2.5 
 
 
SWEET CORN AND CRAB SOUP 
Maine Crabmeat, Avocado, Popcorn 
9. 
 
 
CHANNA DAL 
Flax Seed Flat Bread, Raita, Sambal 
9. 
 
 
WILD STRIPED BASS CEVICHE 
Lime, Cilantro, Shallot, Ginger, Avocado Puree, Sweet Potato Chips 
10. 
 
 
SEAFOOD TASTING PLATE 
House Cured Salmon, Smoked Mussels, Scallop Sausage 
10. 
 
 
PULLED PORK SLIDERS 
Cucumber, Red Cabbage Slaw 
9. 
 
 
HAND MADE SAUSAGE TASTING PLATE 
9. 
 
 
ARTISANAL & HAND MADE CHEESES 
8. 



LARGE BITES 
 
TATAKI TUNA NICOISE SALAD 
Seared Yellow Fin Tuna, Romaine Lettuce, Boiled Quail Egg, 
House Cured Olives, Pickled Bean Sprouts 
13. (Without Tuna 10.) 
 
 
MESCLUN SALAD 
Goat Cheese, Grapes, Garam-Spiced Cashews 
12. 
 
 
HAND MADE FETTUCCINE 
Roasted Beet and Goat Cheese Sauce, Arugula and Pine Nut Salad 
16. 
 
 
PEACH GLAZED FREE-RANGE CHICKEN BREAST 
Hand-Cut Fries, Braised Greens 
18. 
 
 
STEAMED MUSSELS 
Coconut Thai-Yellow Curry, Hand Cut Fries 
15. 
 
 
PAN-SEARED WILD STRIPED BASS 
Saffron-Chorizo Risotto, Pickled Mussels 
24. 
 
 
BURGER 
Grass-fed Beef, Cave-Aged Cheddar, Roasted Tomato, House-Made Pickles 
Choice of: 
Vidalia Onion Rings or Hand-Cut Fries 
15. 
  
 
 BLACK ANGUS SIRLOIN 
Carrot and Ginger Puree, Minted Pea Ravioli 
28. 
 
 
BRAISED AUSTRALIAN LAMB SHANK 
Truffled Grits, Charred Asparagus 
24. 
 
 
 
  
 
  
 
 



BRUNCH BITES 
 
GRANOLA & YOGURT  
Berries, Fruit, Walnuts 
8. 
 
 
BAKED EGGS * 
Roasted Tomato, Carmelized Onions, Manchego, Fresh Herbs 
9. 
 
 
SUMMER VEGETABLE OMELETTE * 
Asparagus, Spinach, Foraged Mushroom, Chevre 
8. 
 
 
EGGS BENEDICT * 
Poached Eggs, Maple Glaze Berkshire Pork Loin, Hollandaise 
10. 
 
 
EGGS MONTERREY * 
Poached Eggs, Monterrey Bay Crab Cakes, Cilantro Hollandaise 
14. 
 
 
FRENCH TOAST * 
Vermont Maple Syrup, Fruit, Berries, Whipped Cream 
9. 
 
 
BURGER 
Grass-fed Beef, Cave-Aged Cheddar, Oven Dried Tomato, 
House-Made Pickles, Vidalia Onion Rings 
15. 
 
 
MESCLUN SALAD 
Goat Cheese, Grapes, Garam-Spiced Cashews 
12. 
 
 
PULLED PORK SLIDERS 
Cucumber, Red Cabbage Slaw 
9. 
 
 
TRIPLE DECK B.L.T. ** 
House-made Pickles, Vidalia Onion Rings 
8. 
 
 
*All the egg dishes are served with  
Toast, Sweet Potato Home Fries, Tomato and Cucumber Salad 
** Optional Tofu Bacon Available 
 
  
 
 



EXTRA BRUNCH BITES 
 
Fruit & Berries 
5. 
Sweet Potato Home Fries 
5. 
Applewood Bacon 
4. 
Faccios Italian Sausage 
5. 
Cave-Aged Cheddar Grits 
5. 


