
S M O K E D  N C  T R O U T  C H O W D E R  ( G F ) 1 6

quail egg, chive oil 

D U C K  C H A R C U T E R I E 2 4

smoked breast, mousse, and rillettes 

R A W  T R I O 2 4

hamachi sushi, spicy tuna, furikaki swordfish

C R I S P Y  L O B S T E R  C I G A R S 2 4

saffron, tomato, roasted pepper harissa sauce 

S P R I N G  G R E E N  P E A  H U M M U S 1 6

dill, buttermilk yogurt, fry bread, crudité 

S T A R T E R S

T H E  B O U N T Y * 8 0
four oysters, four shrimp, half lobster,
spicy tuna, furikaki crusted swordfish 
(Can be GF)

S E A  C O C K T A I L S

S P R I N G  S A L A D 1 5

sugar snap peas, frisée, soft-cooked egg,
grapefruit, ricotta salata 

S H O A L S  S A L A D 1 6

cucumber, tomato, pickled shallot, candied pecans,
roquefort crostini

S A L A D S
S T E A K *  1 4  |  C H I C K E N  8  |  S H R I M P  1 2

B A B Y  G E M  C A E S A R 1 6
Crisp baby gem lettuce tossed with garlic toasted
breadcrumbs and parmesan cheese

J U M B O  S H R I M P  ( G F )

six shrimp | twelve shrimp

1 8 / 3 6
p e p p a d e w  c o c k t a i l  s a u c e

H A L F  S H E L L  O Y S T E R S *  ( G F )

six oysters | twelve oysters (Can be GF)
t a n g e r i n e  w a s a b i  i c e

1 8 / 36

M A I N E  L O B S T E R  ( G F )

half lobster | whole lobster

2 5 / 5 0
t a r r a g o n  c r e m a  



Items marked with “*” are cooked to order or may contain raw or undercooked foods. Consuming raw or undercooked MEATS, POULTRY,
SEAFOOD, SHELLFISH, or EGGS may increase your RISK of foodborne illness, especially if you have certain medical conditions

ENTREES

B U T C H E R ' S  S P E C I A L *
daily presentation

M P

G L A Z E D  B E R K S H I R E  P O R K  B E L L Y
pineapple agrodolce, artisan grits, baby bok
choy

3 6

E N G L I S H  P E A  R A V I O L I
corn, tomato, pinenuts, spring herbs

3 2

O A K  G R I L L E D  V E G E T A B L E S
yellow lentils, green cardamom vinaigrette,
buttermilk yogurt

2 8

C R I S P Y  H U D S O N  V A L L E Y  D U C K
C O N F I T
celeriac pappardelle, mushrooms, pistachio, citrus 

3 6

D A I L Y  C A T C H *
daily presentation

M P

B L A C K E N E D  R E D F I S H
c r e o l e  c r a b  s a u c e ,  a r t i s a n  c h e d d a r  g r i t s

4 5

B E E F  T E N D E R L O I N
c h i v e  d e m i - g l a c e ,  d u c k  f a t  p o t a t o e s ,  
k i n g  o y s t e r  m u s h r o o m s

5 4

CLASS ICS

C H I C K E N  A N D  D U M P L I N G S
B e l l  +  e \ E v a n s  c h i c k e n ,  g r u y e r e  d u m p l i n g s ,  
h e r b  v e l o u t e

3 2


