
Beginnings

Cauliflower Soup  10
foraged mushrooms, creamy leeks, buttermilk fried chicken liver, truffle oil 
Baywater Farm Fall Radish Salad 12
baby kale, shaved fennel, red onion, toasted pistachios, buttermilk dressing

Apple Orchard Salad  13
Baywater Farm red oak lettuces, shaved fennel, creamy goat cheese, torn 
tarragon, spiced pecans, apple gastrique, granny smith apple vinaigrette
Ode to Beets 13 
roasted beets, beet pickled shallots, beet whipped ricotta, pecan crumble, 
beet chips, maple beet vinaigrette
Seared Atlantic Octopus  16 
smoked marcona almonds, crispy potato, red olive purée, chili threads, 
preserved lemon 
Four Hens  15
crispy chicken thigh confit, perfect poached egg, chicken liver paté, 
chicken jus vinaigrette, pickled beech mushrooms, frisée, perfect toast
Seared Hudson Valley Foie Gras   20 
concord grape gelée & jam, foie gras "snow", toasted hazelnut brittle, 
perfect toast
Reid Farm Steak Tartare  17 
raw yolk, fingerling potato chips, bone marrow aioli, truffle vinaigrette

Entrées
Crispy Skin Salmon 31 
warm black rice, wilted spinach, toasted leeks, butternut squash purée, 
pumpkin seed gremolata
Hudson Valley Moulard Duck Breast  32
raviolo of duck confit, collard greens & egg yolk, foraged mushrooms, 
roasted beet purée, cranberry demi
Pan Roasted Lambcetta  30 
white bean ragù, braised Baywater Farm beet greens, serrano ham, 
pink peppercorn au poivre
Autumn Vegetable Bowl 25
toasted farro, roasted shiitake mushrooms, wilted kale, toasted cashews, 
braised turnips, soy miso butter, ginger-mushroom broth
Crispy Chicken "Under a Brick"   29 
wilted collard greens, foraged mushrooms, sourdough spaetzle, natural jus
Pan Seared Day Boat Scallops   32 
sunchoke purée, braised cipollini onions, crispy brussels & sunchoke chips, 
pomegranate, shaved sea truffles
Grilled 12 oz. Angus Ribeye from Reid Farm   42 
Baywater Farm baby carrots, duck-fat fingerling potatoes, chanterelle 
mushrooms, porcini purée, pickled mustard seeds, demi
Grilled Double Cut Berkshire Pork Chop 33 
sautéed broccoli rabe, fuji apples, celery root purée, whole grain mustard jus

Table Shares   8  
Charred Brussels Sprouts  house cured maple smoked bacon, fresh herbs 
Kennett Square Mushroom Mix  butter, fresh herbs  

Our Delicious House Filtered Water  $2 Per Bottle (750ml) 
sparkling or still, scented with fresh mint

executive chef - matthew  kern
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may  
increase your risk of foodborne illness especially if you have certain medical conditions.




