
GIANNONE FAR M ROASTED HALF 
CHICKEN   
Dilly New Potatoes, Sugar Snap Peas, Lemon Pecan Butter 
Sauce (D,N)  29 

FISH & CHIPS   
Beer Batter Cod, Thick Cut Fries, Spring Onion Tartare Sauce, 
Cabbage & Pickle Slaw, Lemon, Malt Vinegar (G)  32

SPR ING VEGETABLE PAPPAR DELLE 
Local Spring Vegetables, White Wine Herb Butter,  
Grana Padano (D,G)  25

RED W INE BR A ISED BEEF SHORT R IB  
Charred Spring Onion, Roasted Shallot Crust,  
Port Wine Reduction  (D)  40

LA MB DUO* 
Grilled Chops & Panko Crusted Meatballs, Herbed Labneh, 
Glazed Spring Vegetables, Mint Chimichurri (D,G)  46

J URGIELEW ICZ & SON DUCK BREAST*  
Coriander Crust, Roasted Carrot Puree, Baby Vegetables,   
Vin Cotto (D)  42

VEGAN CHEESE BURGER  
Double Smash Patties, Vegan Cheddar, Caramelized Onions, 
Adobo Steak Sauce, Romaine, Mushroom “Bacon”,  
Sweet Potato Bun  (G)  24 

OISHII SHR IMP & GR A IN BOW L  
Quinoa,  Pickled Spring Radish, Cucumbers, Chickpeas, Snap 
Peas, Tahini Vinaigrette(G,S)  28 

VER LASSO SALMON 
Fifer Farms Asparagus, Horseradish-Herb Butter (D)  31 

THA I STEAK NOODLE SALAD 
Chilled Tenderloin Tips, Udon Noodles, Shiitake, Spiced Peanuts,  
Local Baby Greens, Cilantro Lime Vinaigrette (G,N)  29 

SPICY LA MB BOLOGNESE 
Severino Rigatoni, Jersey Crushed Tomatoes, Wilted Spinach, 
Basil (D,G)  27

MEDITERR ANEAN BR ANZINO  
Toasted Couscous Salad, Red Pepper Jam  (D,G,N)  30

BUTCHER’S CUT* 
Chef’s daily feature of locally sourced protein, accompanying 
sauce, your choice of side  MP 

GREEN MEADOW FAR M BEEF MEATLOAF 
Brown Sugar Chipotle Glaze, Broccoli Twice Baked Potato, 
Local Cheddar (D,G)  29

W HITE DOG ‘DOUBLE CHEDDAR’ BURGER* 
Green Meadow Farm Bacon Mayo, Bibb Lettuce, Tomato, Grilled 
Red Onion, Brioche, Truffle Parmesan Fries  (D,G)  24

SPRING DINNER    ALLERGY KEY: D DAIRY, G GLUTEN, N NUTS, S SHELLFISH 

Entrees

3.21.24

 

Sides for 
 Two

FR IED PICKLES  
Garlic Panko Crusted, Spicy Mayo (G)  

FIFER FAR M GR ILLED ASPAR AGUS 
Whipped Feta, Crispy Shallots (D)  11 

TRUFFLE PAR MESAN FR IES 
Truffle Oil, Grana Padano, Chives (D,G)  9

ROASTED MUSHROOMS 
Truffle Bread Crumbs, Sherry Aioli (D,G)  9

*Consuming raw or under cooked seafood, shellfish, eggs or meats increases the risk of food borne illness. 
A 3% credit card processing fee is applied to all checks, unless using debit cards or cash | 20% Gratuity will be added to Parties 6 or more

“HASH BROW N“   
Horseradish, Pickled Shallots, Fresh Herbs 

- Market Salads -
CAESAR 
Romaine, Red Endive,  Sourdough Croutons, Parmesan,  
Lemon Anchovy Dressing (D,G)  13

FIFER FAR MS STR AW BERRY BURR ATA 
Baby Arugula, Burrata, Strawberries, Torn Bread, Pickled Shallot, 
Raspberry Red Wine Reduction, Local Honey  (D)  14

BEET & ARUGULA  
Shellbark Hollow Goat Cheese, Herb Crème Fraîche, Crispy 
Polenta ‘Croutons’ (D)  14

GEM LET TUCE 
Eagle Road Farm Carrots, Green Goddess Dressing,  
Toasted Pistachio Nuts (D,N)  14

ADD PROTEIN   Free Range Chicken Breast  9 | Organic Tofu  6 | Pacific Shrimp  12 | Verlasso Salmon  15

- First Course -- Share -
CHARCUTER IE BOAR D  
Locally Cured Meats & Cheeses, Truffled 
Honey, Mostarda, Almonds, Grilled 
Sourdough (G,N)  24

HOUSE MADE HAWA IIAN 
ROLLS 
Maldon Sea Salt, Whipped Butter, Bread 
& Butter Pickles, Hot Honey  (D,G)  11 

W HITE BEAN & ROASTED 
GAR LIC  HUMMUS 
Warm Pita, Crispy Lavash, Local 
Vegetables  (G)  17

ROASTED RED PEPPER  
& WALNUT DIP  
Pomegranate Seeds, Toasted  Walnuts, 
Warm Pita, Crispy Lavash (G,N)  17

KENNET T SQUARE 
MUSHROOM SOUP 
Truffle Crème Fraîche, Chives (D,G)  13

SPR ING POTATO SOUP  
Smoked Bacon, Pa Noble Cheddar, Spring 
Onions (D)  13

W ILD SPINACH & 
ARTICHOKE CROQUET TES 
Cream Cheese, Parmesan, Lemon, Roasted 
Tomato Relish (D,G)  15

MARY LAND ST Y LE CR AB DIP 
Oven Roasted Tomatoes, Local Herbs, 
Toasted Baguette (D,G,S)  24

SPANISH OCTOPUS  
New Potatoes, Smoked Paprika Aioli, Spring 
Onion Salsa Verde (G)  21

LOCAL ARTISAN CHEESE 
Jam & Accoutrements (D,G,N) 19 

Y ELLOW FIN TUNA TARTARE* 
Avocado, Sriracha, Sesame Soy Emulsion, 
Micro Cilantro (G)  18

SAKUR A PORK BELLY  
Coriander, Herb Chermoula, Pea & Radish 
Salad  16 

FRENCH ONION SOUP 
Sourdough, Gruyere & Provolone (D,G)  14

OYSTERS ON THE HALF * 
Cocktail Sauce, Shallot Mignonette, 
Lemon (S)  MP

SANDY R IDGE DEV ILED 
EGGS 
Cage-Free Eggs, Chef’s Choice of Filling   11


