
 

OYSTERS a daily selection from the east and west coast 

AHI TUNA yogurt, cucumber, chili’s, mint 

ROASTED BABY BEETS greek yogurt, parsnip crunch, balsamic vinegar, chervil  

LOCAL CHEESE PLATE  harbison jasper hill cow’s milk, the last straw sheep’s milk, amish noble cave aged cheddar 

cow’s milk, sharp 2 goat’s milk, birchrun blue 

FOIE GRAS CHICKEN LIVER PARFAIT port jelly, boozy grapes, crisp baguette  

COUNTRY TERRINE house pickled vegetables, frisée, whole grain mustard 

TASTE OF HAM goat butter, crusty bread 

 • HAMERY - Tennessee 

 • BENTON'S HAM - Tennessee 

 • CREMINELLI PROSCUITTO - Utah 

$2.5 EA 

$14 

$11 

$14 

 

$10 

$14 

$11 

 

 

 

PORCHETTA parmesan, fried amish egg, shishito peppers, salsa verde 

BUTTER LETTUCE SALAD radish, carrot, green goddess dressing 

PEA SALAD ricotta, sunflower crisp, poblano-lemon vinaigrette  

ARTICHOKE SOUP lemon crème fraiche, radish, herb crouton 

WHOLE ROASTED CARROT queso fresco, sour cream, chipotle vinaigrette, candied pecans 

 

$14 

$9 

$9 

$9 

$9 

 

WHOLE FISH chef’s daily preparation 

BLACKENED SKUNA BAY SALMON tomato marmalade, crème friache, broccolini, scallion coulis 

HALIBUT baby artichoke barigoule, snap peas, fine herbs 

AHI TUNA coriander crust, stew peppers, Benton’s ham, shaved zucchini  

ROASTED LANCASTER CHICKEN half or whole; salsa verde 

HONEY BRINED DUROC PORK CHOP pickled red onion, mustard greens, parsnips 

SEARED DUCK BREAST orange mostarda, fennel, shiitake mushrooms 

MP 

$29 

$34 

$33 

$22/ $32 

$26 

$29 

32 OZ. DRY-AGED COWBOY STEAK (SERVES TWO) crispy fingerling potatoes 

18 OZ. BONE-IN NY STRIP watercress salad 

  8 OZ. FILET MIGNON roasted carrots, maitake mushroom, spinach purée 

$80 

$44 

$36 

 

PARMESAN ROSEMARY FRIES 

CRISPY FINGERLINGS  

CHIVE-ROASTED LOCAL MUSHROOMS 

ASPARAGUS WITH MUSTARD VINAIGRETTE 

SAUTEED GREENS OF THE DAY 
 

$6 

$7 

$8 

$8 

$6 

 


