
vegetarian

STARTERS
CAESAR SALAD, croutons, parmesan, classic Caesar dressing   18

ADD: salmon   16 / grilled chicken   10 / burrata   8

BEETROOT HUMMUS, pickled vegetables, crispy chickpeas, za’atar, lavash  16

BURRATA, watercress, tomato jam, aged balsamic, basil seeds  20

CRAB CAKE, spring salad, lob�er roe remoulade   24

NEW ENGLAND CLAM CHOWDER

 2025 Southamptonfe� Clam Chowder Conte� Winner

smoked bacon, potato, local clams   14

ENTRÉES
FLAT IRON STEAK, hazelnut romesco, asparagus, roa�ed tomatoes*  40

SLOW BAKED SALMON, braised fennel, roa�ed potatoes, beurre blanc, salmon roe*  36

CHICKEN BREAST, baby carrots, peas, morels, potato purée  33

RIGATONI ALLA VODKA, basil, cream, peas, shaved parmesan  26

WAGYU BURGER, caramelized onions, truffle aioli, taleggio cheese, french fries*  29

SIDES
ROASTED BABY CARROTS, hazelnuts, agave, herbs  14

 GRILLED ASPARAGUS, lemon, pi�achio  14

POTATO PURÉE, butter, cream  10

WILD MUSHROOMS, garlic, herbs, butter  15    

FRENCH FRIES, herbs  8       

DESSERTS   12
ELDERFLOWER PANNA COTTA, honey-roa�ed �rawberries, golden OREO® crumble

CHOCOLATE MOUSSE, cocoa nib, hazelnut

If you have a food allergy or intolerance, please notify your server. 
* Consuming raw or undercooked meat, seafood or eggs may increase your risk of foodborne illness.
Parties of six or more are subject to a 20% gratuity. Menu subject to change.5/29


