for the table

HOUSE CURED SALUMI, mustard, pickles 17

CHICKEN LIVER PATE 14
house made local fruit preserves and crostini

OYSTERS ON THE HALF SHELL 6 for 18

STONE CRAB CLAWS, traditional mustard sauce 35

small plates

‘GREEK’ SALAD, sweet pepper vinaigrette, house made feta 15
TOMATO AND PARMESAN MINESTRONE, roasted winter vegetables 15
HAMACHI CRUDO, raw yellowtail tuna, honey basil vinaigrette, smoked prosciutto 16

AHI TUNA TARTARE, calabrian chile purée, celery hearts and marcona almonds 16
pastas

PUMPKIN ‘AGNOLOTTT RAVIOLI, wild mushrooms, horseradish cream 15

HOUSE MADE BUCATINI "CARBONARA’ 16
farm eggs, house made Italian sausage

CHICKEN & RICOTTA CHEESE CANNELLONI 16
caramelized onion and sherry reduction

AMARONE RISOTTO, white truffle cream 24

vegetables olive o1l

EVOO Smashed Potatoes 8 Armando Manni ‘Live Oil’
Toscano, Italia:

Rancho Gordo Beans 8
Per Me’ 2007 5ml 6

Beets and Goat Cheese 9 ‘Per Mio Figlio” 2007 5ml 6

Creamed Kale 8
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 spring prix fixe

Inspired food from the local fields and farms: 3 courses 49

CRISPY DUCK CONFIT SALAD
celery root rémoulade

BRAISED SPRING LAMB
crispy fontina polenta, spring peas, mint

SWEET CHOCOLATE & BANANA DUMPLING
ginger ice cream

Sommelier wine pairing 42

mains

PAN ROASTED SEA SCALLOPS 37
beluga lentils, house made cotechino, pistachio, confit carrots

BRAISED PORK AND TOMATO RAGOUT 30
ricotta gnocchi, armangac prunes

CRISPY RENDEZVOUS FARM CHICKEN ‘UNDER A BRICK’ 36
olives, toasted walnuts, celery hearts and pecorino

TUSCAN STYLE NY STRIP STEAK 44
grass fed Milagro Ranch beef, creamed kale, ctrispy onion, aged balsamico

BRAISED COLORADO LAMB SHANKS 42
soft polenta, mint, pomegranate and fennel

SWEET MAINE LOBSTER SPAGHETTI, tomato and tuscan olive oil
half lobster 25 whole lobster 44

We feature the home grown, happily raised produce and meats of Rendezvous Farm and
other local sustainable farmers whenever possible.

Gratuity of twenty percent will be added to parties of eight or more.
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