STARTERS

Fire Roasted Pepper Muhamarra 20
Whipped Feta, Pomegranate, Walnuts, Syrian Crisps
Roasted Local Oysters 27
Leeks, Rashers, Brioche, Double Cream, Grana Padano
Local Oysters on Ice* 24
Mignonette, Hot Sauce, Horseradish Cocktail Sauce
Poached Jumbo Shrimp Cocktail 24

Espellete Peppers, Lemon, House Hot Sauce,
Horseradish Cocktail Sauce

Chili Rubbed Yellow Fin Tuna* 24
Ponzu, Crunchy Chili Oil, Soy Beans, Wakame Aioli
Pan-Roasted Pemaquid Mussels 22
Spring Herbs, Garlic, Shallots, Wine, Francese Toast
Seared Hudson Valley Foie Gras* 32
Cherries, Brioche, Blood Peach, Candied Pistachio
Heritage Pork Belly Adobo 21
Chicharrén, Sweet Soy Glaze, Pickled Cucumber, Mango
Pineland Farms Beef Carpaccio* 28
Olive Qil, Crisps, Truffle Aioli, Pepper Cress, Toast

Steak Tacos 27

Wagyu Chimichurri Steak, Pickled Chilis, Queso,
Salsa, Pico, Avocado

Chinatown Dumplings 22
Pork, Ginger, Lemongrass, Soy, Spicy Kewpie

Focaccia Pies to Share

Heirloom Tomatoes, Basil, Garlic, Grana Padano 18
La Quercia Prosciutto, Stracciatella, Olive Oil, Sea Salt 19
Burrata, Grilled Peaches, Balsamic, Chili Honey 19

WALUGA HYBRID CAvj 4

Sustainably Harvested
Kaluga Hybrid Caviar,
Warm Duck Fat Fries, Créme
Fraiche Ranch

175

Maine Lobster Bisque 29
Leek Confit, Cognac, Tarragon Crema

New England Clam Chowder 19
Duxbury Clams, Pork Belly, Sourdough, Celery Root

Summer Vegetable Gazpacho 18
Charred Serrano Chilis, Avocado, Young Cilantro

CHEESES &
CURED MEATS

A Selection of All Our
Cheeses + Cured Meats* 48

Artisan Cheeses* 42
Orange Blossom Honey, Black Mission Fig Jam,
Crisps, Grilled Francese, Marcona Almonds

TRIPLE CREAM Nettle Meadow Farms. Adirondack,
NY. Pasteurized Cow’s Milk.

RUPERT Woodlawn Creamery. West Pawlet, VT.
Raw Cow’s Milk

TUCKER HILL CROSSROADS Randolph Center, VT.
Pasteurized Cow’s Milk.

HAND ROLLED BURRATINI Maplebrook Farm.
North Bennington, VT. Pasteurized Cow’s Milk.

SHROPSHIRE BLUE Colsten Bassett Dairy.
Nottinghamshire, UK. Pasteurized Cow’s Milk.

Cured Meats Platter* 43
Cornichon, Crisps, Grilled Francese, Grain Mustard
Marcona Almonds
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Shropshire Blue, Pickled Onion, Pepper Brown Sugar
Pork Belly, Tomatoes, Great Hill Dairy Blue Dressing

Enhance 7X FARMS WAGYU SKIRT STEAK
your, { LEMON OIL GRILLED SHRIMP
salad EAST COAST SALMON
HERB RUBBED CHICKEN BREAST

Summer Vegetable & Local Goat Cheese Salad
Avocado, Meyer Lemon Basil Vinaigrette,
Pickled Fresnos

Grilled Hearts of Romaine Caesar
Shaved Baguette, Baby Tomatoes, Grana Padano

19

33
22
20
13

19

18

MAINS & PLATES

Grilled East Coast Salmon
English Peas & Carrots, Roasted Mushrooms,
Fingerling Potatoes

Branzino
Warm Bacon Vinaigrette, Tarragon, Cress, Crispy
Smashed Potatoes

Pan Roasted Georges Bank Scallops
Lemongrass Ginger Broth, Baby Bok Choy, Tamari
Roasted Shiitake

Jumbo Shrimp & Duxbury Clams
Garlic Spinach, Espellete Pepper, Roasted
Garden Tomato Jus, Grilled Francese

Green Apple Brined Free Range Chicken
Whipped Locally Grown Potatoes with Fava Bean,
Roasted Sweet Corn Succotash

Pasta Bolognese
Heritage Pork, Fresh Stracciatella, Sunday Gravy,
Young Basil, Grana Padano

Heritage Pork Loin Chop
Whipped Locally Grown Potatoes, Charred
Peaches, Pork Belly Jus

Rack of Lamb
Harissa, Lamb Merguez Sausage, Sumac Mint
Yogurt, Fregola

Hand Cut Pasta
Forest Mushrooms, Young Spinach, Aged
Madeira, Grana Padano

Pineland Farms Burger*

Crisp Prosciutto, Sesame Brioche, Caramelized
Onion Aioli, Aged VT Cheddar, Lettuce, Tomato,
Hand Cut Fries

Maine Lobster

CHOICE OF:

Warm Buttered Roll with Hand Cut Maine Fries
Traditional New England with Hand

Cut Maine Fries

Heirloom Tomatoes, Celery Sprouts, Avocado
and Basil Lemon Vinaigrette

39
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51
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35

36
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HAND-CUT STEAKS

Carved 7X Farms
Wagyu Skirt Steak* 59
House Steak Sauce, Hand Cut Fries,
Watercress & Pickled Onion Salad

Thyme + Shallot
Grilled Maine Family Farms
Filet Mignon* 66
Duck Fat Potatoes, Sautéed
Mushrooms Charred Asparagus,
Foie Gras Jus

160z Brandt Farms Ribeye* 79
Locally Grown Potatoes
Two Ways, Sautéed Mushrooms,
French Beans, Red Wine Jus

ADD FOIE GRAS TO ANY STEAK* 27

SIDES

Roasted Asparagus Espelette, Sea Salt,
Brown Butter, Goat Cheese, Lemon 16

Sautéed Forest Mushrooms with
Shallot, Garlic and Herbs 16

Truffle Fries with Hand Cut Maine
Russets & Roasted Shallot Aioli 19

Sautéed Baby Spinach
Garlic & Shallots 12

DINNER

IN THE HEART OF BACK BAY

DINNER

*These items may contain raw ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Before placing your order, please inform your server if a person in your party has a food allergy. Large parties of 5 or more will be subject to 21% gratuity. 2026-6



