
 

 

July 2019 
—————————————————————————————	
FIRST 	COURSE 	
	
Chilled East Beach Blonde Oysters* (RI)   16 
roasted shiitake mignonette, crisp shiitake mushrooms, scallion, lemon 
 
Liberty Gardens’  Mixed Greens   12 
Scholl’s Orchard plums, purslane, pistachios, blue cheese, plum dressing, plum 
gastrique 
 
Astan Tuna Tartare*   17 
blueberry, marinated tofu, chilies, dried blueberries, shiitake mushroom, baby bok 
choy, cilantro, sesame seed, poppy seed, buttermilk dashi broth 
 
Teprovich Farms Corn Soup   12 
lobster fritter, leeks, local chanterelle mushrooms, roasted corn, lobster butter 
 
Crisp Crab Stuffed Squash Blossom   16    
Liberty Gardens baby zucchini and summer squash, tiny tomato, basil, arugula 
pesto, basil aioli 
  
Roasted Marrow Bone   15 
house made chunky peanut butter, strawberries, peanut brittle, sea salt, strawberry 
jelly, sourdough toast 
 
Local Heirloom Tomato Salad   16 
still-warm Fulper Family’s mozzarella, spring onion, basil, pistachio arugula 
pesto, house made sourdough 
 
Happy Farms Poached Duck Egg   14 
locally-foraged chanterelle mushrooms, shallots, bacon lardons, crisp Burgundy 
snails, brioche toast, mushroom cream 
 
Confit Lamb Spare Ribs   15 
watermelon, cucumber, wax beans, mint, Fulper Family’s feta, shishito peppers, 
melon soy broth 
 
Lancaster Grass Fed Steak Tartare*    16 
red onion, capers, truffle vinaigrette, parsley, celery leaves, sunny side up quail 
egg, chips 
 
Seared Foie Gras   20 
Scholl’s peaches, cippolini, arugula, almonds, honey, brioche toast, peach 
gastrique 
—————————————————————————————	
SECOND	COURSE	
 
Roasted Lancaster Grass Fed Petite Beef Ribeye*   38 
potato puree, spinach, shallot, cremini mushrooms, blue cheese, bordelaise 
 
Cast Iron Seared East Coast Dayboat Halibut   36 
Teprovich Farms corn, leeks, local chanterelles, lobster, tiny tomato, house made 
chorizo, corn puree, lobster butter 
 
Roasted Kreeky Tree Farms Chicken Thighs  30 
chicken fricassee, artichoke, local carrots, salsify, mushrooms, crisp oysters, baby 
red dandelion greens, oyster butter, chicken jus 
 
Cast Iron Seared Day Boat Sea Scallops   36 
“ratatouille”, Liberty Gardens baby summer squash, red onion, crisp eggplant, 
oyster mushrooms, tiny tomato, uncured garlic, smoked tomato puree 

 
House Smoked Pork Chop  34 
Wild Fox Farms smoked ham hock, local string beans, royal trumpet mushrooms, 
white beans, Tuscan kale, hock broth 

 
Cast Iron Seared Wild Striped Bass   32 
Smoked Austrian crescent potato, baby eggplant, shishito peppers, oven-dried 
tomato, hen of woods mushrooms, parsley, eggplant puree, tahini yogurt 

 
Crisp Confit Duck Leg   28 
local green beans, farro, Scholl’s Orchard cherries, poblano peppers, shiitake 
mushrooms, almonds, onion puree, cocoa powder, duck jus 
 
*Please be advised that eating raw or undercooked foods may increase your 
likelihood of contracting a foodborne illness 


