APPETIZERS
ICED JUMBO SHRIMP COCKTAIL & LUMP CRAB SALAD (gf) 33
TUNA TATAKI CRUDO shallot soy vinaigrette, petite greens, crispy garlic 20
HALF DOZEN BAKED OYSTERS CREOLE classic trinity cognac sauce 26
BURRATA toasted sourdough, tomato confit 18
SPICED LAMB MEATBALLS (gf) fried chick peas, yogurt dill sauce 16
CRAB CAKE roasted corn salad, avocado, baby greens 24
MAINE LOBSTER BISQUE cognac cream 18

SALADS
ARUGULA, BEET, PEAR & GOAT CHEESE * (gf) toasted walnuts, white balsamic vinaigrette 16
ROMAINE CAESAR parmesan, croutons, creamy anchovy dressing 15

ENTREES
E A S -l- E R B R U N C H AVOCADO TOAST tomato, poached eggs, goat cheese 23
FRITTATA asparagus, leeks, gruyere, ricotta, tomato relish, roast potatoes, toasted sourdough 26
TOWNHOUSE NICOISE seared tuna, olives, fingerling potatoes, asparagus, grilled romaine, deviled eggs, heirloom tomatoes 32
PAPPARDELLE peas, squash, blistered tomatoes, artichokes, olives extra virgin olive oil 29
BRIOCHE FRENCH TOAST mixed berries, toasted almonds, banana cream, vermont maple syrup 22
CHICKEN MILANESE arugula, artichokes, olives, onions, tomato, feta, lemon oregano 26
ROASTED KING SALMON (gf) beet & apple chutney, caramelized onion potato purée, cabernet reduction 36
BRANZINO romesco, broccolini, fennel 42
140z PRIME NY STRIP & TRUFFLE FRITES roast garlic mayo 46
GRILLED OPAL VALLEY LAMB CHOPS ratatouille & potato tian 49
GRILLED PETITE FILET (gf) roasted asparagus, fruffle potato purée 33
SEARED SEA SCALLORPS (gf) caramelized sweet potato, stewart watson farm mushrooms & kale risotto, truffle vinaigrette 46

BBQ BERKSHIRE RACK OF PORK (gf) spiced sweet potato purée, pork belly, carrot confit, spinach 41

ltems marked * contain seeds or nuts. Consuming raw or undercooked meats, pouliry, seafood, shellfish, or
eggs may increase your risk of food-borne iliness. Please let your server know if you have any food allergies.

Gratuity of 20% to parties of 8 or more.



