SUPPER WITHIN

STARTERS

HUMMUS & CRUDITES $16 (ctv
SELECTION OF FARMER'S MARKET VEGETABLES

HAMACHI CRUDO $22 (6h
CUCUMBER, HEIRLOOM TOMATO, FENNEL,
RADISH, MEYER LEMON VINAIGRETTE

SPANISH OCTOPUS $25 (N
RAS EL HANOUT, HUMMUS, CILANTRO PISTOU,
PICKLED RED ONION, RADISH

CRAB CAKE $25
GREEN CURRY, THAI BASIL, MINT, CILANTRO

BEEF CHEEK $18
HUMMUS, CRISPY CHICKPEAS, CURRY OIL, NAAN

CHEESE & CHARCUTERIE $28

HONEYCOMB, LOCAL JAM, CORNICHONS, CROSTINIS

SOUPS & SALADS

MANHATTAN
CLAM CHOWDER $12 (cf)

TOMATO GARLIC BROTH, MIREPOIX, POTATOES

WARM VICHYSSOISE $11 6tV
POTATOES, LEEKS, OAT MILK, CRISPY LEEKS

CAESAR SALAD $17

ROMAINE HEARTS, GRANA PADANO, OLIVE
CROSTINI, BALSAMIC CAESAR DRESSING

BEET AND BURRATA $16 ()
ARUGULA, TOASTED PISTACHIOS,
WHITE BALSAMIC VINAIGRETTE

CHICORY SALAD $16
DRIED FIGS & DATES, BACON, GOAT CHEESE,
BROWN BUTTER VINAIGRETTE

ADD PROTEIN:
CHICKEN $8 | SALMON $12 | SHRIMP $10

oL PPFR Pl ATES

FAROE ISLANDS SALMON $42 ()
ROASTED SWEET POTATOES, SPIGARELLO, PEPPERONATA
MARY’S CHICKEN $35
LEMON ORZO, CHARRED CAULIFLOWER, SUNDRIED TOMATO SOFRITO
SHRIMP LINGUINE $36
FRESH LINGUINE, SPANISH CHORIZO, CHERRY TOMATOES,
TUSCAN KALE, LEMON ZEST, GRANA PADANO, SHERRY CREAM
DUCK POT PIE $29
COUNTRY GRAVY, MIREPOIX, PUFF CRUST
LASAGNA $30
COUTELENC SAUSAGE, BECHAMEL, RICOTTA, TOMATO SAUCE
PORK SHANK $38
BUTTERMILK POLENTA, CRISPY MUSHROOMS, SHERRY JUS

BRAISED SHORT RIB $45 67
PARSNIP PUREE, ORANGE GLAZED CARROTS, BRANDY DEMI

CRISPY POTATOES $13
MANCHEGO AIOLI, SCALLION,
MUSTARD GREENS

MAC & CHEESE $13
CHEESE SAUCE, HERBED BREADCRUMBS

SIDES

CHARRED BROCCOLINI $13 (cf)
RED PEPPER SAUCE, CRISPY
CHICKPEAS, FETA, LEMON ZEST

FRIED BRUSSELS $13
SPANISH CHORIZO, HONEY SHERRY
VINAIGRETTE, TOASTED ALMONDS

OUR DISHES MAY CONTAIN DAIRY, EGGS, FLOUR, NUTS. PLEASE ALERT YOUR SERVER OF ANY ALLERGENS OR DIETARY RESTRICTIONS
PRIOR TO ORDERING. CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH, & EGGS
MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY THOSE WITH CERTAIN MEDICAL CONDITIONS.

ROBIN JAMES

EXECUTIVE CHEF



