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CHEF CHRISTOPHER D’AMBROSIO 



Our kitchen and dining room staff care very much about your health. Please notify us regarding relevant food allergies  

WINE 
 

PROSECCO 12 ∙ 48 

Sorro “Treviso” B rut NV | VENETO, IT 

 

SAUVIGNON BLANC 16 ∙ 64 

Napa Valley “Rombauer Vineyards” 2016 

| CALIFORNIA 

 

PINOT GRIGIO 14 ∙ 56 

Elena Walch “Selezione” DOC 2016 | 

ALTO ADIGE, IT 

 

CHARDONNAY 16 ∙ 64 

Kumeu River Village 2016 | 

 New Zealand 

 

ROSÉ 16 ∙ 60 

Lagrein Cantina Terlano 2017 |ALTO 

ADIGE, IT 

 

PINOT NOIR 15 ∙ 60 

Pike Road Willamette Valley, Oregon 

 

MONTECUCCO ROSSO 22 ∙ 88 

Rigoleto, Castello Colle Massari  

| TUSCANY, IT 

 

CABERNET SAUVIGNON 15 ∙ 60 

Vina Robles “Estate” 2015 | 

 Paso Robles, CA 

 

 

 

 

BEER – 8 
 

TWO ROADS SAISON 

“Ol’ Factory Pilsner”| Connecticut 
 

SAM ADAMS LITE | Boston 
 

NEW ENGLAND IPA  “Windy Hill” 

Mikkeller, CA  
 

PALE ALE “GLUTEN FREE 

Omission | Oregon 
 

PLAN BEE FARM BREWERY  

“Barn Beer”| NY (16) 
 

NON-ALCOHOLIC   

Pilsner O’Douls | St.Louis 
 

COCKTAILS - 15 
 

MAD HATTER 

Michter’s Rye, Ten Year Old Ardbeg, 

Carpano Antica   
 

TANG-GARINE 

Stolichnaya Vodka, Homemade 

Orange Syrup, Lillet, Cointreau 
 

ROSEMARY’S REVENGE  

Ketel One, Grapefruit, Lime, 

Cranberry, Rosemary, Prosecco 
 

BARN ROOSTER 

Organic Hibiscus, Goslings Rum, 

Jamaican Ginger Wine, St. Elizabeth 

All-Spice Dram 

 

STARTERS 
 

COUNTRY STYLE PATE| 24 

Snow Hill Farms’ Pork, Grilled Miche 

Whole Grain Mustard 

 

ORGANIC GLOBE 

ARTICHOKE|20 

Honey Dog Farm’s Chard, Coco 

Beans, Walnut “Gremolata” 

 

CHARCUTERIE & CHEESE 

BOARD |16 

 

AROMATIC CHICKEN SOUP| 13 

Braised Vegetables, Foie Gras, 

Tortellini 

 

TAPROOT FARM’S SQUASH 

SOUP| 12 

Cantal Cheese Cloud,  

Roasted Pumpkin Seeds 

 

FALL KALE SALAD | 16 

Roasted Kabocha Squash, Pickled 

Kohlrabi, Austrian Pumpkin Seed Oil 

Dressing 
 

 

 

 

 

 

 

MAIN COURSE 
 

GRILLED FLORIDA SHRIMP | 23 

Garlic, Tomato-Coriander Sauce 

 

ARCTIC CHAR| 29 

Grilled ala Plancha, Sautéed Chard, 

Lemon 

 

BAKED ROTOLO | 19 

Spinach & Ricotta, Vegetable 

Bolognese 

 

SOUTHERN STYLE FRIED 

CHICKEN|26 

Truffle Infused Honey, Potato Puree 

 

OREGON WAGYU BURGER | 23 

Jasper Hill Blue Cheese, Bacon-Onion 

Jam, Fries 

 

 


