ST¥RS

RAW
LOCAL JONAH CRAB CRUDO AMERICAN WAGYU
empress claws. crab salad. daily preparation. TARTARE
tamale aioli 28 caper. shallot. cornichon. chipotle.
34 32
CHATHAM OYSTERS CBI FARM CRUDITE SMOKED HADDOCK
rhubarb champagne mignonette raw baby vegetables. fine herb creme fraiche.
24 green goddess. nori cracker.
21 24
STARTER
BREAD SERVICE
whipped Normandy butter.
14.
LOBSTER BISQUE GIOA BURRATA
seafood sausage. tarragon biscuit. smashed Persian cucumber.
fennel cream. farm pesto. sumac
26 24
PEA AGNOLOTTI
English peas. ricotta. mint.
meyer lemon.
24
ARUGULA SALAD FOIE GRAS TERRINE
golden beets. labneh. pistachio. strawberry. aged balsamic.
clementine vinaigrette. pistachio feuillette.
18 28
ASPARAGUS
green asparagus. belgian white asparagus.
caviar. hen egg gribiche.
ENTREE
PROVINCETOWN SCALLOPS LOCAL BLACK BASS

fava risotto. sugar snap peas.
pancetta.
48

COLORADO LAMB DUO
fennel crusted loin. confit rib.
swiss chard. smoked yogurt.
62

DRY AGED DUCK

cappelletti pasta. farm toy choy turnips.

mushroom adobo.
44.

spring vegetable barigoule. crispy artichoke.

green garlic aioli.
42

AMERICAN WAGYU STRIPLOIN
truffled farm spinach. pommes fondantes.

sauce Périgueux.
70

CARAMELIZED CAULIFLOWER

tajine spices. forbidden rice.
walnut gremolata. (ve)
34

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.

For parties of eight or more, a twenty percent gratuity will be applied to your bill.



