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Fried Quail

 
wine/bev pairings coming soon

celery root remoulade, hot honey

Smoked Wild Boar Ragu

Elk Strip Steaks

Venison Sausage

Chocolate Mousse
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rigatoni, parmesan

pickled beets, wild onions

wild blueberries, chestnuts

aronia berry glaze, chocolate cake    
biscoff fluff, candied cranberries 
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	Dish: 
	0: Farm Green Salad
	1: Sunchoke and Apple Soup
	2: Tuna Tartare
	3: Salt and Pepper Pork Belly
	4: Roasted Carrot Salad
	5: Cashew Ricotta Toast
	6: Ricotta Gnocchi ala Vodka
	7: Foie Gras Mousse
	8: Roasted Acorn Squash
	9: Tofu Schnitzel
	10: Wester Ross Salmon
	11: Roasted Half-Chicken
	12: Passion Fruit Pavlova
	13: Chocolate Mousse Heart
	14: Persian Love Cake
	15: Craquelin Cream Puffs

	desc: 
	11: 
	0: Young Farms grits, braised seacoast mushrooms, chili crunch
	1: cognac cream sauce, pink peppercorn, crispy potatoes, broccoli rabe

	0: fennel, finback cheese, pumpkin seeds, white balsamic vinaigrette
	1: green curry, brown butter crumb, candied seeds
	2: soy cured egg yolk, rice crisp, carrot-ginger vinaigrette, sesame, chili oil
	3: BBQ heirloom beans, chimichurri, cornbread croutons
	4: lentil tahini hummus, zahtar carrots, fermented black bean and yuzu relish
	5: Small State foccacia, braised seacoast mushrooms, cashew ricotta, spicy maple syrup
	6: spicy Ala vodka sauce, citrus ricotta, chili crunch
	7: Japanese milk bread, jalapeno-cilantro salsa, pickled vegetable, fried shallots
	8: Young Farms acorn squash, Chana Masala, tahini green goddess, cilantro
	9: mushroom gravy, pickled mustard seeds, braised red cabbage
	10: sweet potato puree, braised shallots, harissa crema, olive relish
	12: passion fruit curd, crisp meringue cookies, winter citrus
	13: salted caramel, chocolate cake, milk chocolate crispy pearls
	14: cardamom almond cake,  pistachios, dried rose petals
	15:  pastry cream, cranberry-hibiscus jam, chantilly cream

	raw: 
	0: Wellfleet Oysters | 6 for 21
	1: Shrimp Cocktail | 6 for 21

	rawdesc: 
	0: mignonette, lemon
	1: gochugang cocktail sauce

	raw price: 
	0: 21
	1: 21

	Text1: New York Strip
	Text8: Johnny Cake Biscuits | 4 for 9
	Text10: buttermilk-cornbread biscuits, sesame butter 
	dish: 
	0: 
	0: Fried Quail
	1: Chocolate Chunk Cookie Sandwich

	1: 
	0: Smoked Wild Boar Ragu

	2: 
	0: Elk Strip Steaks

	3: 
	0: Venison Sausage

	4: 
	0: Chocolate Mousse

	5: 
	0: Baked Cod


	pairing: 
	0: 
	0: wine/bev pairings coming soon
	1: bevna bev
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	5: 
	0: wine/bev pairings coming soon


	Text4: 
	0: 
	0: celery root remoulade, hot honey
	1: toasted marshmallow, hazelnut praline (Sasto)

	1: 
	0: rigatoni, parmesan

	2: 
	0: pickled beets, wild onions

	3: 
	0: wild blueberries, chestnuts

	4: 
	0: aronia berry glaze, chocolate cake   biscoff fluff, candied cranberries 

	5: 
	0: 




