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salmon	  chowder	  
pancetta	  bacon|corn|red	  pepper	  oil	  

	  
heirloom	  tomato	  salad	  

micro	  basil|house	  made	  burrata	  cheese|lemon	  vinaigrette	  
	  

pyramid	  pasta	  
	  hand	  made|lemon	  ricotta|fresh	  peas|fava	  beans|prosciutto|parmesan	  

	  
new	  bedford	  scallop	  

anson	  mill	  grits|beech	  mushrooms|roasted	  corn|baby	  zucchini|tomato	  butter	  
	  
or	  
	  

pork	  milanese	  
niman	  ranch|arugula|goat	  cheese|peppers|sundried	  tomatoes|lemon|capers	  

	  
artisanal	  cheese	  

chef’s	  selection	  of	  artisanal	  cheese	  and	  accoutrements	  
	  

toffee	  nut	  panna	  cotta	  	  
dark	  chocolate	  ganache|cracker	  jack	  

 
ADD CHEF’S WINE PAIRING- 3 OZ POUR WITH EACH COURSE $35 

 
*FOR THE EASE OF SERVICE, ALL GUESTS AT THE TABLE MUST ORDER FROM THE TASTING 

MENU, THANK YOU 
* KINDLY NOTE THAT A 20 % GRATUITY WILL BE ADDED 
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