Smau Flatcs

SPiCB Babg OctoPus
Cucumber and Raclish Salad
Fo]enta Croutons
15
PE | Mussels
(Chorizo, T omatoes, Fars]eg, White Wine
(Larlic, Putter [Tinish
16
Fried Artichokes
Romcsco Sauce, Gremolata, LemOﬂ
4
Crab Cake
Fineapp!c SHalsa, Mango Coulis

Boarcls

Charcutcn’c
5clcc’cion of Cured Meats and (Garnishes
25

Smokcd Fish DiP
Ja]apeﬁos, Rustic Breacl, Olives, CaPers
Red Onion

22

Cheese
Selection of (Cheeses and (Garnishes
26

22

SouPs

New E_ngland Ciam Chowder
Gamished with Clam and Chervil
I
Soup du Jour
9

Salads

Blue Crab | ouis
Boi]cd E_gg, Grapc T omato, Shavcd Asparagus, Avocado, O]ivcs
Scallions, Blbb lettuce
20
Goldcn Bcct
Cucum}per, Red Onion, Brioclﬁe Croutons, Mixed Babg | ettuces
Goat Cheese [eta, Mustard 5eed \/inaigrette
16
Babg Kale Caesar
Farmiagiano Reggiano, Croutons, Caesar Drcssing, \/\/hite Anchovies
16

Babg K ale and Fumpkin
Fumpkin SCeds, Lardoons, Goat Cheese, Carrots
Buttermilk Fumpkin Dressing
14



Largc Flatcs

Seallops
GnocchiJ Eabg \/egetables, \/ierge Sauce
56

Whole | ionfish

T asso and Corn Relish, Polenta, Fickapeppa Sauce
45

Floricla GUI{: SnaPPcr
Kimchi, Black Rice, K orean Feppcr Sauce
38

Gullc Black GrouPcr
Black Rice Risotto, Fapaga Chutneg, Babg (arrots
Marke’c Frice

[_amb Shank

Gorgonzola Fo!enta, Babg \/egetables, {:oncl Lie
42

Jogcc Farms Frcc Rangc Cl'u'ckcn Brcast
Mas%ecl Fo’catoes, Babg Carrots) Hen of the Woocls Mushrooms
Jus Lie

50

*(Grass [Fed New York StriP Steak
Asparagus, Putter with Cl’aivc, Mashed potatoes
40

*Filet of Beef with Sl'm'mP
Maslﬂed Fotatocs, Foached Asparagus, Tarragon Mustard Saucc
55
*Rib Egc
Chimichurri, Fo]cnta, Baby Carrots
44

IFBOU |1avc a FOOd aucrgg P]casc in{:orm 30UI" scarver and our CI‘IC{: Wlu bc happg to accommodate BOUF nccc]s.

*Consuming raw or undercooked meats, Pou|tr3, sca{:ooc], shc”{:isI-n, oreggs

may increase your risk of foodborne i”ncss, csPcciany if you have certain medical conditions.

We serve fish sourced from Floric!a waters. Our beef and lamb are Purc]-lascd
from purveyors who source from farms with rcsponsiblc Far‘ming and ethical har\/csting Practiccs.

We offer Proc]ucc fresh from Horida when available and Colusa Farms in Naplcs Providcs our micro~-greens.

chan and chctarfan Menus are available upon request



