
warm olives:  citrus, chili, herbs, garlic (v.gf.df)  10

seasonal soup   12

pork belly: cherry-agrodolce, fennel pollen   18

burrata: Heirloom tomato, basil, extra virgin olive oil, fleur de sel, crostini  17  

gnocchi casanova:  spinach dumplings, parmesan au gratin (v) 16/28

bib lettuces: bacon, blue cheese, radish (gf) 15

field greens:  garlic, caper, red onion, grana padano (v.gf)  13

deviled eggs: caviar, avocado, espelette (gf,df) 12

pâté de campagne: pistachio, mostarda, pickles, crostini 21

Local cheeses:  bread, accompaniments  (v)  32       

   

Our philosophy

We are committed to the culinary arts with a focus on contemporary and rustic cuisine. We provide our 

guests the best quality ingredients available to us by embracing and supporting our local small organic 

farms and fisheries. Authenticity has always been at the core of our vision. We are always questioning and ever 
evolving.

Executive Chef Jason Elder

df= dairy free gf= gluten free v= vegetarian

due to shortage Water served upon request 

l’apptito vien mangiando - l’appetit vient en mangeant

7/18

Main
cannelloni:      

       •spinach, garlic, mozzarella, tomato sauce (v).............................                29   

       •braised beef, mozzarella, truffle, tomato sauce........................                32

Ravioli:  summer squash, tomato, white wine, basil, pecorino (v).............................               32

osso buco: celery root, citrus, carrot, gremolata (gf)...................................................               42

lamb loin: potato, onion, black garlic (gf).................................................................................               42

fettuccine: lobster, clam, mussel, prawn, velouté..............................................................               44

carbonara: pancetta, hen yolk, english peas, parmesan, pangrattato...........               32

fresh catch: ................................................................................................................................................................              MP

duck breast: herb risotto, mushroom, demi jus (gf)...............................................................              39

bolognese: rigatoni pasta, grano padano..............................................................................................               30

Chef’s cut:.........................................................................................................................................................................            MP

Starter



field greens (v. gf)     13
garlic, caper, red onion, grano padano 

bib lettuces (gf)     15
bacon, blue cheese, radish

gnocchi casanova (v)     16
spinach, parmesan cream, ‘au gratin’

deviled eggs (gf)     8
crispy bacon, spring peas, parmesan,
espalette

seasonal soup   10

charcuterie and local cheese     28
mustards, fermented things, lavash

moules frites (gf)    22
mussels, garlic, white wine, leek, calabrian chili

steak frites (gf)     25
sirloin, mushroom, demi glaze

fettuccine     25
shrimp, mussels, pesto, white wine, cream

cannelloni       26/28
spinach, garlic, mozzarella, tomato sauce (v)
or
braised beef, mozzarella, truffle, tomato sauce

fresh catch     MP

pasta carbonara  23
Pancetta, hen yolk, asparagus, grano padano

croque monsieur     17
ham, béchamel, gruyére, ‘au gratin’
-served with salad or fires
*add farm egg 3

Cheese burger  6 oz    20
grass fed beef, aged cheddar, lettuce, tomato, 
onion,  pickle, dijonaise
*add farm egg  3 * add bacon 4
-fries or salad

small plates

large plates
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