
snacks  6. 
House-Made Beef Jerky 

Marinated Sicilian Olives & Marcona Almonds 

Anson Mills Hushpuppies & Smoked Maple Syrup 

Quail Egg, White Anchovy & Romesco 

Halibut Croquettes & Malt Vinegar 

Smoked Salmon Rilette 

salads  8. 
Baby Beet & Valencia Orange 

Little Gem & Gorgonzola 

Friseé, Speck & Marcona Almond 

Heirloom Tomato & Aged Balsamic 

small plates  8. 
C oromandel Oysters & Lime Vinaigrette 

Braised Beef Short Rib & Gruyere Sandwich 

Barbecued Lamb Ribs, Corn & Watermelon 

Crispy Pork Belly, Wild Blueberry & Jalapeño Vinaigrette 

Farm Egg, Cranberry Bean & Chorizo 

Duck Tortellini & Braised Peanut 

Veal & Ricotta Meatballs 

flatbread 9. 
Burrata, Black Garlic & Tomato 

Arctic Char, Caramelized Onion & Crème Fraîche 

cheese  5. 
Etude (goat) 

Abbaye De Bel’loc ( sheep) 

Hafod ( cow) 
Echo Mountain ( cow) 

sweets  7. 
Chocolate Chip Cookies 

Strawberry Shortcake 

Beignets, Valrhona Chocolate & Local Honey 

Peach Ice Cream Profiteroles 
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