
Consuming raw or undercooked meats, poultry, seafood, shelfish, or eggs may increase your risk of foodborne illness *

EGGPLANT SALAD
c i lantro,  garl i c  confi t,  toasted p ine  nuts

chardonnay v inegar

ROASTED CAULIFLOWER
tah in i ,  n ige l la ,  p ick led sha l lo t

CLAUDETTE TABOULEH
bulgur,  preserved l emon ,  tomato

cucumber,  mint,  pars l ey

MOROCCAN BABY CARROTS
creamy rob io lo,  toasted p i s tach io

 mint,  sca l l i on ,  ch i l i

TUNISIAN PICKLES
seasona l  vegetab les ,  turmer ic ,  l emon ,  ch i l i 

NAKED COWBOY
Long Is land,  New York

EAST BEACH BLONDE
Ninigret  Sound,  Rhodes  Is land

BLACK DUCK SALTS
Hog Bay Is land,  Virg in ia

CUCUMBER GAZPACHO  •  12
yogurt,  watermelon radi sh

CORSICAN MINT SALAD  •  14
arugula ,  p lums ,  on ions ,  green beans ,  qu inoa

FLUKE CRUDO •  17
grapefru i t,  cr i spy capers ,  bottarga

charred ce l ery 

GRILLED LOCAL SQUID  •  17
homemade har i ssa ,  sweet  potato  fa lafe l

WARM BEET SALAD  •  15
horseradish ,  autumn greens

 parmesan ,  a lmonds
 

STEAK TARTARE  •  18
pick led hon sh ime j i  mushrooms ,  corn ichons

har i ssa  v ina igrette ,  qua i l  egg

PASTA PISTOU  •  18
homemade spaccate l l i ,  bas i l  pesto

HOMEMADE CAVATELLI  •  24
bra i sed oxta i l  ragu ,  o l i ves

san marzano tomatoes

DUKKAH CRUSTED BLACK BASS  •  25
ye l low and green zucch in i ,  pumpkin seed

preserved l emon -a leppo butter

GRILLED BRANZINO  •  29
sauce  v i erge ,  charred l emon

BOUILLABAISSE  •  31
musse l s ,  rouget,  shr imp ,  sca l lops ,  octopus ,  fenne l ,  bas i l 

tomato  broth ,  rou i l l e  toast,  e spe le tte  pepper

SASSO CHICKEN TAGINE  •  26
couscous ,  go lden ra i s ins ,  ch ickpeas ,  toasted a lmonds

GRILLED COLORADO LAMB LION  •  29
chermoula ,  burnt  eggp lant,  pomegranate ,  mint 

STEAK FRITES  •  29
9oz gr i l l ed  cert ifi ed  angus  beef  s i rlo in  flap 

au po ivre  sauce ,  fr i tes 

GRILLED 
ASPARAGUS

sp iced labneh

BRUSSELS 
SPROUTS

caramel ized on ions ,  bacon

SAUTÉED LOCAL 
SQUASH

herbs  & garl i c

POMMES 
FRITES

ras  a l  hanout

8 E A C H / 18  for  T H R E E

18  for  H A L F  D O Z E N

8 E A C H / 18  for  T H R E E

Paymaster ny (goat)
Harbison vt (cow)

Queso Del Invierno vt (sheep & cow)
Timberdoodle vt (cow)

Bleu d’Auvergne fr (cow)

TRUFFLE HUMMUS  •  16

CHICKEN LIVER MOUSSE  •  10 

PISTOUNADE •  8
bas i l - a lmond tapenade

8 E A C H

BLACK ANGUS RIB EYE  •  45
12 oz  gr i l l ed  cert ifi ed  angus  beef,  mi ld  har i ssa 

and herb a io l i ,  roasted potatoes ,  sca l l i ons*


