Entrées

Mapo Tofu 31
Korean noodles, shimeji mushroom, bok choy,
chili crisp (S,V)

Wild Mushroom and Egg Yolk Raviolo 36
house made ricotta, wild mushrooms, porcini cream,
truffle vinaigrette (v)

Kate Mountain Farm Pork Choucroute 36
Seared chop, smoked ham, sausage, fingerlings,
juniper and caraway house made kraut

Seared Maine Trout “Chowder” 42
little neck clams, bang’s island mussels, Maine diver
scallop, old bay fried oysters, winter vegetables

Sweetbread and Morel Stuffed Quail 38
morel mushrooms, celeriac gratin, winter vegetables,
sauce Albufeira

Seared Beef Tenderloin 55
confit cippolini onion, fondant potato, broccolini,
bordelaise (GF)

House made focaccia $5
No Substitutions

Please alert your server of any food allergies

Eating undercooked or raw food may have unexpected consequences. Up to you.

Buy the kitchen a beer §5



