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T DINNER

appetizers

GRILLED PORK RIBS
IN A BAR-B-QUE VINAIGRETTE 8.50

CLAMS
STEAMED WITH LEEKS & BACON IN A SAFFRON-TOMATO BROTH 9

FRIED PANEER

CHILI ROAST CHICK PEAS & CURRIED SPINACH 8.50

LOW COUNTRY SHRIMP
OVER GRITS WITH CREOLE CREAM 11

CRISPY POLENTA NAPOLEAN
BRAISED ENDIVE, GRILLED PORTOBELLA, GOAT FETA & POMEGRANATE SYRUP 8.50

BUTTERNUT SQUASH RAVIOLI
GRILLED RADDICCHIO & PECAN-SAGE BUTTER 10

FRIED BRUSSEL SPROUTS
CHIPOTLE RANCH 5

BREAD BOARDS:

SMOKED FISH BOARD ANTIPASTA CHEESE BOARD
HORSERADISH SOUR CREANM, ITALIAN MEATS & CHANGES WEEKLY,
RADISHES, CORNICHON CHEESES, TAPENADE & SEE THE SPECIALS!
& ReED oNION 10.50 MARINATED VEGETABLES

11.00

salads

HOUSE SALAD
GREENS TOSSED IN AN APPLE CIDER VINAIGRETTE 5.50 - ADD HILLMAN FARM GOAT CHEESE 7

CAESAR SALAD 8.50
WARM GARLIC CROUTON & PARMESAN 8.50 - WITH CHICKEN 2.50 - WITH GRILLED SHRIMP 10.50

BEET & WALNUT
ON ARUGULA, IN A CREAMY ORANGE & MARSCAPONE DRESSING 2.00

GRILLED RADICCHIO & ENDIVE
CRISPY PROSCUITTO, ROAST FENNEL & PARMESAN, TRUFFLE-BALSAMIC VINAIGRETTE 10

WARM SPINACH SALAD
APPLES, BUTTERNUT, FENNEL, SPICED PECANS & MANCHEGO 10

ROAST ROOT VEGETABLES
PEARS, ALMONDS & GREENS 8.50

GRILLED SIRLOIN TIP SALAD NICOISE
GREENS, POTATOES, GREEN BEANS, H.B. EGG, OLIVES & RADISHES WITH RoOUILLE 12.50

OUR MEALS ARE PREPARED WITH LOCALLY GROWN AND ORGANIC FOOD WHENEVER POSSIBLE.
THERE MAY BE AN 18% GRATUITY INCLUDED FOR LARGER PARTIES



