
Housemade Breads & Spreads (vg) 
Brioche Rolls (vg), Sourdough (vv), & Focaccia (vv),  
Served with Pickled Green Tomato Chimichurri 
& Beurremont Fleur de Sel 
15  

80 Acres Mesclun Salad (vg/gf) 
Hermitage Farm Strawberry Vinaigrette, 
Pickled Bartlett Pears, Parmigiano 
*Vegan option* 
13 

Spicy Brussel Sprouts 
Arbol Chili Dressing, Crispy Pancetta,  
Pepita Sesame Crunch, Pomegranate Seeds 
*Vegan option* 
 17 

Tortelloni en Brodo (vg) 
Housemade Pasta, Ricotta, Frondosa Farm Mushrooms, 
Parmesan & Mushroom Broth, Chives 
26 

Spaghetti 
Housemade Pasta, Crab Roe Butter, Shallot, 
Garlic, Lemon, Parmigiano 
29 

Pork Loin (gf) * 
Roasted Squash, Black Curry, Apple, Mint 
36 

Salmon *  
Fregola, Curry, Baby Bok Choy, Tajin 
32 

 

 

 

 Cast Iron Cornbread (vg/gf) 

Anson Mills Cornmeal,  
Served with Sorghum Brown Butter  

*Please allow 15 min* 
14 

Roasted Leeks (vv) 
Miso Garlic Marinade, Heart of Palm Puree, 

Sunflower Seed Crunch, Crispy Leeks,  
Black Lemon Gastrique 

15 

Burrata (vg/gf) 
Hermitage Farm Baba Ghanoush,  
Pomegranate Seeds, Crispy Lentils  

 18 

Grilled Octopus (gf) * 
Romesco, Pickled Green Tomato Chimichurri 

24 

Confit Duck Thigh (gf) * 
Pea Puree, Black Lemon Gastrique, 

Pickled Red Onions, Arugula   
38 

Squid Ink Risotto (gf) * 

Cold Water Lobster Tail,  
Arborio Rice, Lemon, Parmigiano 

36 

Riverence Trout * 
Rice Grits, Charred Leek Sauce, Mojo Verde, 

Red Onions, Fresnos 
29 

 
 
 

 

Winter Menu 2024 

$2 Split Plate Fee  

*    Consuming raw or undercooked  

meats, poultry, seafood, shellfish, or eggs 

may increase your risk of foodborne illness. 


