
v = vegetarian

ve = vegan

STARTERS

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

BABY KALE SALAD, quinoa, blood orange, toa�ed pecans, 

ricotta salata, maple vinaigrette   18v

ADD: salmon   16 / grilled chicken   10 / burrata v    8 / lob�er   24

CRISPY BURRATA, tomato jam, saffron, basil oil, baguette   21v

PEI MUSSELS, Vadouvan curry, chorizo, garlic, tomatoes, toa�ed sourdough   18

NEW ENGLAND CLAM CHOWDER

 2025 Southamptonfe� Clam Chowder Conte� Winner

bacon, potato, cream, local clams   14

ENTRÉES

LOBSTER POT PIE, lob�er bisque, celery root, corn, peas, parmesan cru�   28

SEARED RED SNAPPER, smoked tomato fondue, capers, braised leeks, lemon gremolata   34

ROASTED HALF CHICKEN, celeriac, puree, fall vegetables, morel sauce   34

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

ROASTED CAULIFLOWER, romesco, chermoula, hazelnut cru�   22ve

RIGATONI ALLA VODKA, basil, cream, San Marzano tomato sauce   24v

gluten free pa�a   + 4   |   add chicken   + 10

KOJI AGED FLAT IRON STEAK, hazelnut romesco, broccolini, bli�ered tomatoes   44

SIDES

ROASTED BABY CARROTS, hazelnuts, agave, herbs  12ve

BROCCOLINI, chili crisp, black garlic emulsion   12ve

BRUSSEL SPROUTS, maple, bacon, apple, crispy shallots   12

FRENCH FRIES, rosemary, salt, herbs  8ve

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.9/4


