
 
Small Bites

 

Crispy Parmesan Calamari  
13 

Seafood Ceviche with Sweet Potato  
11 

Chicken Liver Terrine with Grain Mustard  
12 

Fuji Apple, Wild Arugula Salad 
Serrano Ham, Manchego and Toasted Walnuts 

12 
 

Grilled Greek Sausage with Sumac Yogurt   
Fennel-Cucumber- Red Onion Salad  

14 
 

Large Plates
 

The Lamb Burger, Goat Cheese, and Fried Potatoes 
15 

Maine Diver Sea Scallops and Calamari, Polenta and 
Toscana Sauce 

31 
Braised Beef Brisket with Pomme Puree and Crimini 

Mushrooms  
26 

Strozzapreti Pasta with Mozzarella, Tomato and Black 
Olive Puree 

22 
 

To Complete 
 

Charred Brussels Sprouts with Cranberries and Walnuts   8 
Sautéed Spinach, Cashews    7 

Crispy Broccoli    6 
Pommé Frites   7 

Macaroni and Cheese   7 

 
Desserts 

 
Chocolate- Ricotta Torte  

Toasted Pistachios, Olive Oil Ice Cream 
10 

Key Lime Tart 
Mountain Huckleberries, Crisp Filo, Huckleberry Sorbet 

10 
Honey Glazed Doughnuts 

With Chocolate Mascarpone Pudding 
10 

Carrot Cake 
Cream Cheese Ice Cream, Persimmons, Dr. Pepper 

10 
Frozen Butterscotch Pudding 

Blood Oranges, Crumbled Sbrisalona 
10 

Three Sorbets or Three Ice Creams 
8 

 

American Cheeses 
Choice of Three  12 -  Choice of Five   15 

 
 

Triple Cream - Coach Farm 
Goat’s Milk, Pine Plains, NY 

 

Humboldt Fog - Cypress Grove 
Goat’s Milk, McKinleyville, CA 

 

Camembert Fermier- Picot Farms 
 Cows Milk, Benton Harbor, MI 

 

Prima Caciotta – Dancing Ewe Farm 
Cow’s Milk, Granville, NY 

 

Rogue River Blue – Rogue Creamery 
Cow’s Milk, Central Point, OR 

 

Raw Bar 
 

Littleneck Clams 2.50 ea    Poached Shrimp 
3.00 ea. 

 

 
 

Lounge Menu 


