
ENTRÉES

  

 

  

for the table   9

                  
 skinny fries                   potato purÈe                                    

 

APPETIZERS

   

* consuming raw or under cooked meats,  poultry,  f ish ,  shellf ish ,  or eggs may increase your r isk of foodbornE  illN ess.        

 

Before placing your order ,  please inform your server if  a person in your party has a food all ergy.

parker house rolls  rosemary butter              6

 

   

     sugar snap peas jimmy nardello peppers  

39

 
23

add 5g black truffle butter to any dish      10

pan fried pollock                                                   34  
zucchini, thumbelina carrots, sunchokes, 
pearl onions, truffled potato puree

grilled swordfish                                                  38
pearl barley, bok choy, grilled tomatillo, 
pequillo pepper, pickled shallot, lemon dill cream

 

 

 

tortellini                                         
foraged lobster mushrooms, basil oil,  
lobster reduction, pecorino

        benne seeds crispy garlic   garlic aioli   chives 

    

 

chicory salad   great bay blue cheese,  
toasted walnuts, white balsamic vinaigrette

 

white fish pate

    

  potato rosti, radishes,     17

 

mushroom toast  dunks nh mushrooms, 
hearth bread, shallots, herbs, demi-glace

 

    18

    
18

     

duck liver mousse  grapes, apple cider, 
mache, caramelized onion, crostini

    21
    

    17

    
 

          

 

    
   

18

catalan fish stew                                                   36
white fish, calamari, smoked sausage, carolina gold rice, 
roaSTED tomatoES, FRIED CHILLI 

    
    
    38

 

octopus carpaccio  basil aioli, 
piquillo pepper, pickled red onion

 

  
  

 

oysters rockefeller   pernod butter,         
baby spinach, garlic, breadcrumbs

    

Raw bar

shrimp cocktail                 4.00 ea
cocktail sauce 

 

 

little neck clams*                         2.75 ea
mignonette 

east coast oysters*

please select two:
champagne mignonette
cocktail sauce
cucumber granita
house hot sauce

               

          

              
  wellfleet                                3.75 ea
  westport, massachusetts
  briny, medium, crisp finish 

 

 
hanger steak*

torpedo onions, celery root puree, baby carrots, 
king oyster mushroom, green peppercorn demi

the carriage house cheeseburger
bacon, garlic aioli, pickles, caramelized onions, skinny fries

barnstable  
cape cod, massachusetts
medium brine, medium, sweet finish

 3.75 ea

mustard seeds, pickles

RICOTTA CAVATELLI  duck confit,  
spigarello, crispy kale, parmigiano

BEEF SHORT RIB
sweet potato puree, CRISPY ONION, turnips, 
jimmy nardello  peppers, pork jus

 18

 

swell                                       3.75 ea
hampton, new hampshire
briny, medium, clean finish 

  anson mills grits 
  locatelli pecorino

long island duck breast                                            38                                       
savoy cabbage, walnuts, apple, parsnip, 
balsamic honey, duck demi-glace

maine sea scallops                                                52    
cauliflower, brioche croutons, granny smith apple, 
fried capers, beurre blanc

36
    

moondancer 
damariscotta, maine
medium brine, medium, sweet finish

 3.75 ea

house cured salmon  horseradish, 
beets, almonds, mustard creme fraiche 

18

dry aged bone-in prime ny strip 18oz 130

  
wild boy 
little bay, new hampshire
light brine, medium, clean finish

 3.75 ea


