
FROM THE SEA

HORS D'ŒUVRES

ENTREES

DESSERT

*Chilled Shrimp, cocktail + remoulade 25

*Ostera Caviar, served with North Fork Potato Chips + accoutrements 135

Chicken Skewers, chermoula, harissa yogurt 19

Whipped Chèvre, local goat cheese, lemon, spiced honey, thyme, sourdough 19

Roasted Mushroom Board, caramelized onion, truffle oil, parmesan, herbs 21

Charcuterie + Cheese, chef selections, honey, marcona almonds, crostini 27
Caesar, sourdough croutons, shaved parmesan 17

*Lobster Bisque, fresh lobster, tarragon oil 25

Selection of Berkshire Mountain Bakery Cookies 9

Dessert Board, cookies, berries + cream 21

Roasted Beets, goat cheese, citrus, arugula, maple vinaigrette 21

Chicken Confit, olive salsa verde, farro, seasonal vegetables 32

*Hanger Steak, chimichurri, smashed potatoes, seasonal vegetables 35

*Faroe Island Salmon, seasonal vegetables 34

Eggplant Caponata, sourdough bread 27

Garganelli, roasted tomatoes, prosciutto, asparagus, lemon 29

Chef Selection 17

For Two, $56 (limited availability)


