For the Table

SNACKS

CRISPY CHICKPEAS o6
Garam Masala, Aleppo Pepper

WARM OLIVES 7
Marinated Olives, Roasted Garlic, Lemon,
Herbs

MARCONA ALMONDS 7
Smoked Paprika Oil, Rosemary, Pink
Peppercorn

CHIPS AND DIP 13
Hummus, Olive Tapenade,
Sumac, Crispy Pita

TRUFFLE FRIES 13
Chive, Roasted Garlic Aioli, Lemon

SHARES

MAINE OYSTERS (1/2-D0OZ) 23
Cocktail Sauce, Mignonette, Citrus *

TUNA TARTARE 21
Capers, Olives, Lemon Vinaigrette,
Country Bread Crisps *

CHARCUTERIE BOARD

Local Mustard, House Pickles,

Warm Olives, Grilled Bread *
Select One Meat 15
Select Two Meats 22
Select Three Meats 29

CHEESE BOARD 25
Three Local Artisan Cheeses, Mill Cove

Crackers, House made Smoked Almond Praline,

Spicy Tomato Jam & Preserved Blueberries

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborn illness.

SHARES

ROASTED BEETS 14
Orange Crema, Lacinato Kale, Pepitas,
Ras-Al-Hanout Vinaigrette

WHIPPED RICOTTA 14
Sheeps Milk Ricotta, Roasted Fennel
and Citrus Salad, Grilled Bread

BLISTERED EDAMAME 12
Barrel Aged Soy, Korean Chili Flake,
Sesame, Mirin, Sea Salt.

ROASTED SQUASH ARANCINI 15
Aged Parmesan, Sage Qil, Pumpkin Butter

CRISPY BRUSSEL SPROUTS 14
Lemon Ricotta, Cider Gastrique, Parsley

CHICKEN WINGS 16
Sesame Gochujang Sauce,
Toasted Peanuts, Scallion *

WAGYU SLIDERS 18
Shaved Iceberg, Pickled Red Onion,
Curried Mac Sauce *

BIRRIA TACOS 15
Guajillo Braised Beef, Queso Chihuahua,
Cilantro, Pickled Onion, Dipping Broth *

CUBANO SLIDERS 18
Mojo Pork, Smoked Ham, Swiss, Dill Pickles,
Dijonaise, Potato Bread *





