
 
  

 
 

 
Week of September 11, 2012 

 
O u r  p l a t e s  a r e  s i z e d  p u r p o s e f u l l y ,  f o r  y o u  t o  e n j o y  s e v e r a l  d i s h e s .  

 
 

  
Fried Casco Bay Skate Wing  15. 

aerated mustard . sous vide apple . confit potato 

 
Rare Beef Salad 14. 
 rice noodle . nam prik . mint salad 

 
Soft Poached Hen Egg 15. 

summer corn froth . chorizo . pickled poblano 

 
Fried Bang’s Island Mussels 14. 

grilled baby carrots . corn sponge . cippolini onions 

 
Heirloom Tomato Salad 13. 

crisp gruyère  . olive oil powder . black olive 
 
 
Oven Roasted Butterfish 15 

cauliflower cous cous . prosciutto vinaigrette . melted leeks 

 
Monkfish Bouillabaisse 18. 
potato pavé . red bell pepper emulsion . uni 

 
Pan-Roasted Cavendish Quail 16. 

salsify  . steel cut oats . cranberry . foie gras 

 
King Salmon with Martini Flavors 16. 

olive brine  . cucumber . vermouth . trout roe 

 
Grilled Swordfish Belly 17. 

buckwheat pasta .  hakurei turnip . compressed apple 

 
Halibut Caponata 16. 

caper-raisin purée . boquerones . sauce choron 

 
Caldwell Farm’s Skirt Steak 16. 

salted radish . pepper infused milk . sheep sorrel 

 
Commonwealth Farm’s Duck 17. 

kabocha squash . delicate squash . depuy lentils 

 
 

  
  

Proprietors  
Chef  Andrew  Taylor  
Chef  Michael  Wiley   

General  Manager  Arlin  Smith 


