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APPETIZERS

NeEw ENGLAND CLAM CHOWDER
Thyme-pepper breadstick 7.

NATIVE OYSTERS

Half-shelled, citrus mignonette, grapefruit-fennel salad
3.25 each

ARTISANAL CHEESE PLATE
Sweet Berry Farm honey, fruit jam, nuts, bread 18.

MAINE JONAH CRAB CAKE
Pan-fried, pickled beets, apples, mache 14.

ANTIPASTO
Assorted salumi, olives, cheese, Bristol Bakery bread 14.

LocAL GRASS FED ALL NATURAL BEEF BURGER
Bacon, Grafton cheddar cheese, shaved onion 18.

TURKEY SANDWICH
Arugula, pancetta, fontina cheese, roasted garlic-thyme aioli,
sourdough bread 14.

MENU AUTHORS AND CHEFS: JONATHAN CAMBRA, JENNIFER BACKMAN, BOB BANKERT, JOSE OCHOA,
ARON KIELICH, ANDREW MCWILLIAMS
CULINARY ARTS DIRECTOR: CASEY RILEY
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