First Course Dinner 5PM
e Local Peeko Oysters On The Half Shell

shallot mignonette (& COCKLAII SAUCE  .....oovvvvvvveeeiiiieaaeeeeeeeiieiiieteeeeeaeeeeeeeeiieviieenas 22 1/2 doz/44 doz
e Ahi Tuna Tartare

cucumber, jalaperio, seaweed & avocado w/pickled ginger-sesame dreSsing ............ccooeeeeevvevieeeevveersireani, 27
Spring Green Pea Soup

onions, leeks & vegetable Broth (VEGAI) .........cccccvuueueeeiiiiiiieeesiiiiiieeeeeiiiiieeeeieiieeeesetiieeeeseiiieneeseerinnes 16
Crispy Fried Calamari

zucchini & yellow squash w/chipotle aioli (X MALTNAIA ...........ccoveiiiiiiiieeeiiiiiieeeeeiiiiieeeeesiiiiieeeesiiiiieeenesenns 19
Charred Spanish Octopus

spicy nduja sausage, braised fennel & tomato confit w/roasted pepper Vinaigrette .................ccoveeeevvvenn. 26
Jumbo Lump Crab Cake

red endive, radish & cherry tomato salad w/arugula-lemon aioll ...............cccoeeeviivvueeeeeiiiriiraeasiiiiireenniinn, 28

Classic Caesar Salad

white anchovies & croutons w/shaved PArmeSan ..........c.......veeeeiiiiiuieeeesiiiiieeeeeiiiiieeeessiiiieneeesiisiieaenssisns 18
x Lacinato Kale Salad
julienne granny smith apples, roasted walnuts & manchego cheese w/lychee vinaigrette ........................ 21

Sogno Tuscano Burrata

grilled peach, pata negra prosciutto & crustini w/balsamic Glaze ...........ccc.ccouuvieeeiiiiiriieeeeiiiiiiieensiiiiiinanns, 24
x Duck & Pork Terrine
cranberries, pistachios, bacon, duck [iver & COGNAC .........ccceevveuveeeeiiiiiiieeeesiiiiieeeeeiiiiieeeeiiiieieeesiiiiiieaens, 25

Charcuterie & Cheese Board

salame felino, lonzino air-cured pork loin, capocollo, new hampshire landatf raw cow's milk cheese, cabot
clothbound cheddar, willloughby pasteurized cow's milk cheese, dates, gherkins w/mustarda fichi ........ 29

Main Course

Vegan Bowl

wild rice, delicata squash, broccoli, spinach, wild mushrooms, peppers, leeks & garlic (¢luten-free) ...... 27
Fresh Black Truffle Pappardelle

chanterelle & shiitake mushrooms w/béchamel & shaved parmesan ...........cccccccccveueieeeeviiiiiieeeviiiiiienan, 39

Gemelli, Sausage & Broccoli Rabe
italian sweet sausage, crushed red pepper, roasted garlic & olive oil W/parmesan ...............c.....cceeeeevevenn. 28

Garganelli Bolognese

slow cooked beet, veal, lamb & san marzano tomaroes W/PAITNESAI ...........veeeeeveeeeerieeeiieeeeiieesiineresnenn, 29
Jumbo Curry Shrimp
Japanese sticky rice, julienne of carrot, chayote, red peppers & baby bok choy w/green curry sauce ...... 37

Thai Fishermen's Stew
shrimp, clams, mussels, monkfish & calamari w/cilantro-coconut- [ime broth ...........ccooeevvveeeivvveeeveennn.. 45

= Togarashi Spiced Tuna

black chinese rice, snow peas & mixed baby peppers w/cilantro-yuzu emulSion ...............cccceeeeevvvvineenan. 48

Murray's Herb Roasted Chicken

sunchoke purée & sautéed broccoli rabe w/truffled mushroom SauCe ...............coveeeeeviiiiieeeesiiiiieeennnenn, 36

L.I Cresent Duck Breast & Leg Confit

moroccan couscous, baby carrots, cippolini onions w/peach-duck sauce .............ccccccccviieeeiiiiiriireeniiinn. 46

= Allen Brothers Prime 120z NY Strip

garlic mashed potatoes & grilled asparagus wW/SaUCE AU POIVIE  ......uuuiieeeeeeeeeeeeeeiiiiiiiiiiiiaaaaeaeeeeeereeresannnnns 49

Sides

sautéed wild mushrooms 18  broccoli rabe, garlic & oil 17 sautéed spinach 16
6 cheese mac-n-cheese 18 grilled asparagus 16 steamed broccoli 15

Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food borne illness.
x Contains Nuts
e Indicates Raw Item

= Indicates cooked to your liking. 20% Gratuity will be added to parties 6 or more. WIFI PASSWORD: pageguest
© BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY




