
 
 
Late September 
—————————————————————————————	
FIRST 	COURSE 	
	
Chilled Narragansett Bay Surf and Turf Oysters* (RI) 18 
beef carpaccio, horseradish crème fraiche, crisp shallot 
 
Liberty Gardens Mixed Greens Salad 10 
Scholl’s Orchard plums, plum dressing, Point Reyes blue cheese, pistachios, plum 
gastrique 
 
Chilled Potato Leek Soup 12 
lobster salad, crisp potato, trout caviar 
 
Yellowfin Tuna Tartare* 16 
watermelon, cucumber, red onion, cilantro, pepper, crisp taro root, compressed 
watermelon, sesame-soy watermelon broth 
 
Roasted Marrow Bone 15 
house made chunky peanut butter, Scholl’s peaches, peach marmalade, sesame 
brittle, sea salt, sourdough toast 
 
Lancaster Grass Fed Steak Tartare* 16 
red onion, capers, truffle vinaigrette, parsley, celery leaves, sunny side up quail 
egg, chips 
 
Chicken Fried Veal Sweetbreads 16 
pickled local vegetables, Liberty Garden’s ruby streaks, hush puppies, beet bbq 
sauce, pickled watermelon, green tobasco aioli 
 
Seared Rougie Foie Gras 20 
fig, candied walnuts, Liberty Gardens’ greens, brioche toast, black pepper crème 
fraiche, fig gastrique 
 
—————————————————————————————	
SECOND	COURSE	
	
Roasted Pennsylvania Beef Ribeye* 52 
potato gratin, spinach, cremini mushrooms, lobster, bordelaise, lobster butter, crisp 
onion, spinach custard 
 
Cast Iron Seared Organic Farm Raised Salmon 28 
lentils, Liberty Gardens’ celery root, capers, bacon, oyster mushroom, parsley, 
celery root puree 
 
Sourdough Crusted Cast Iron Seared Wild Day Boat Halibut 36 
hand rolled gnocchi, mélange of local mushrooms, bacon, Burgundian snails, 
soubise sauce, mushroom vinaigrette 
 
House Smoked Roasted Pennsylvania Pork Chop 34 
crisp Liberty Gardens baby eggplant, smoked Austrian Crescent potato, tiny 
tomato, fried shishito peppers, parsley, royal trumpet mushrooms, baba ganoush 
 
Cast Iron Seared Day Boat Sea Scallops 36 
local corn, shallot, tomato, house made chorizo, local chilis, chanterelle 
mushrooms, corn puree, salsa verde 
 
Roasted Duck Breast* 36 
scallion and sesame yaki, roasted baby beets, baby carrots, shiitake mushrooms, 
turnips, crisp confit, baby boy choy, beet dashi 
	
	
	
*Please be advised that eating raw or undercooked foods may increase your 
likelihood of contracting a foodborne illness 


