
Grilled Swordfish

New England Lobster Pot

Miso Glazed Halibut

Vegetable Tian

Roasted Statler Chicken

Steak Frites

Executive Chef Michael Hervieux & Team
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses, especially if you have certain medical conditions.

We invite our guests to share any allergies, dietary restrictions & ingredient preferences with us so that we can tailor the menu to each individual order. 

SHARES

Nantucket Oysters
Blistered Shishito Peppers

Blackened Scallop Tostada
House-Cured Pork Belly

Spiced Duck Wings

enquire for selection, half dozen 28, full dozen 52
tajin, flaky sea salt, fresh lime, yuzu vinaigrette | 18
corn tortilla, pineapple-fresno pico, avocado crema | 28
chipotle mango ginger glaze, cornbread, house-pickles | 26
tamarind-orange glaze, scallion, toasted sesame seeds | 26

STARTERS

New England Clam Chowder
Baby Beet Caprese

Kale Caesar

nantucket clams, smoked bacon, potatoes, sweet cream | 20
heirloom tomato, marcona almonds, burrata, citrus champagne vinaigrette | 22
romaine, parmesan, cornbread dust, anchovy, roasted garlic dressing | 22

patatas bravas, grilled lemon asparagus, saffron tomato 
fennel sauce, cracker olive relish | 52
lobster, nantucket littlenecks, mussels, chorizo, sweet corn, marble potatoes,
lemon herb broth | 68
cilantro lemongrass jasmine rice, baby bok choy, ginger-glazed 
baby carrots, sesame pea shoots | 45
grilled aubergine, sweet peppers, zucchini, red onion, san marzano
tomato, basil pesto, smoked mozzarella | 38
blistered cherry tomatoes, marinated artichokes, sweet 
corn polenta, caper butter | 42
chimichurri, truffle fries, watercress and roasted shallot salad | 45

COMPOSED

03/16

WOOD FIRED

Proteins
Seasonal Fish Catch MP | Swordfish 52 | Split Lobster 42 | Jumbo Shrimp 38 | Butcher’s Cut MP

Sides
Corn Polenta | Patatas Bravas | Cilantro Jasmine Rice | Glazed Carrots | Grilled Asparagus

Little Leaf Green Salad | Tuffle Fries

Sauces
Chimichurri | Truffle Butter | Preserved Lemon & Caper Butter | Red Wine Demi Glace
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