DINNER

TO START

STELLA BREAD BASKET

daily house-made breads,

seasonal spread,

cultured butter, cold-pressed olive oil » 14

FIRST COURSE

OYSTERS ON THE HALF
seasonal granita, mignonette, lemon,
house-made cocktail sauce « MP

LOCAL APPLE &
GOUDA SALAD
honeycrisp apples, beemster gouda,
frisée & local arugula,
pecans, cider vinaigrette ¢ 16

BEET & BURRATA SALAD
roasted beets, pistachio pesto,
citrus & balsamic glazed carrots,
frisée, hazelnut oil,
alderwood smoked sea salt « 15

BRUSSELS SPROUTS
white miso & sake glaze,
pomegranate seeds,
truffle salt « 14

HARISSA ROASTED
CARROTS
fennel, black beluga lentils,
yogurt sauce, mint ¢ 16

CHILE PRAWNS
head-on prawns, chile vinaigrette,
baby corn, chinese long beans,
crispy baguette ¢ 18

WAGYU BEEF TATAKI
thinly-sliced wagyu zabuton, togarashi,
watermelon radish,
blood orange ponzu, sesame,
crispy shallots, scallions,
fermented fresno, sakeé aioli « 19

PARISIAN GNOCCHI
stilton blue & fig jam sauce,
asian pears, toasted walnuts,

crispy prosciutto,
black pepper & truffle honey ¢ 18

MAPLE BOURBON BACON
apple cider & brown sugar
braised thick-cut bacon,
maple bourbon glaze,
peppadew pepper chimichurri,
castle valley mill stone ground grits,
cheddar, quail egg * 19

coe SECOND COURSE soe

WHOLE GRAIN
CASARECCE PASTA
wild mushroom ragout, wild mushroom broth,
caramelized cabbage, asparagus, ricotta salata « 28

MOLE SPICED
SQUASH & ZUCCHINI
sweet corn arepa, roasted tomato salsa roja,
pepita pesto, chevre filled squash blossom,
cotija cheese « 28

DIVER SCALLOPS

sofrito, chorizo, local corn, celery root,
yukon gold potato hash ¢ 41

PAN SEARED DORADE
orange-honey roasted butternut squash & beets,
crispy quinoa, lemongrass velouté 40

JAIL ISLAND SALMON
lemon-parsley farro, asparagus,
confit tomatoes, crispy maitake mushrooms,
sweet corn velouté « 36

JURGALWEITZ FARM
DUCK BREAST
fennel, bok choy, enoki mushrooms,
wheat berries, tamari gastrique,
crispy thai noodles ¢ 42

SAKURA PORK DUO
pork tenderloin & belly, sautéed mushrooms,
leeks, red wine demi glace,
brandied cherry balsamic reduction,
goat cheese polenta ¢ 38

PRIME NY STRIP STEAK
béarnaise butter, braised beef short rib tator tots,
peppery greens salad, lemon-parmesan vinaigrette,

king mushroom, bordelaise ¢ 60

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your fisk of foodborne illness, especially if you have certain medical conditions.
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BEVERAGES

-+ COCKTAILS .-

ORCHID BEACH FIRST RUNNER UP

vodka, grapefruit, STELLA SPRITZ gin, strawberry & vanilla bean syrup,

rosemary & honey, citrus 17 . white balsamic, orange bitters « 17
gin, blood orange

elderflower,

BACK POCKET DOGMA oolong tea syrup LIAR’S HANDSHAKE
rye, applejack, sherry, sparkling wine o 1’7 scotch, irish whiskey, cynar, cinnamon,
orange-cardamom, bitters e 17 almond orgeat, grapefruit, bitters « 17
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Sparkling
CAVA BLEND CABERNET FRANC .
Avinyo Reserva Brut Bouvet Ladubay ‘Excellence’ Brut Rosé
Penedes, Spain, 20 ¢ 19 Loire Valley, France, NV o 18
White
PINOT GRIGIO CHARDONNAY
_Prendina Duck Pond Cellars .
Lombardy, Italy, 2116 |23 Willamette Valley, OR, '22 « 17 | 24
SAUVIGNON BLANC RIESLING
Stoneleigh Cave Spring
Marlborough, New Zealand, 21+ 17|24 Ontario, Canada, ‘20 « 18 | 25

VERMENTINO
Aia Vecchia
Tuscany, [taly, 2117 |24

Red
MALBEC RED BLEND .
Tentadora Peirano Estate The Other
Valle de Cafayate, Argentina, 19 ¢ 18 | 25 Lodi, CA, '2118|25
PINOT NOIR CABERNET SAUVIGNON
Iris Vineyards Architect )
Willamette Valley, OR, ‘21« 26 | 33 Alexander Valley, CA, 21« 20| 27

SANGIOVESE .
Fattoria di Magliano Heba
Tuscany, Italy, 19 17 | 24
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Draft

STELLA ARTOIS YARDS BREWING CO.
4.8% ABV. Belgium . Pilsner ¢ 9 ‘PHILADELPHIA PALE ALFE’

4.6% ABV. Philadelphia, PA . Pale Ale « 9
ALLAGASH BREWING COMPANY

‘WHITE’ NEW BELGIUM BREWING
5.2% ABV. ME . Belgian-Style Wheat « 10 ‘FAT TIRE’
.. 5.2% ABV. Fort Collins, CO . American Amber Ale ¢ 9
TROEGS INDEPENDENT BREWING
‘PERPETUAL’ 1911 SEASONAL
7.5% ABV. Hershey, PA . IPA « 9 6.9% ABV. Lafayette, NY . Hard Cider ¢ 9
Bottle / Can
MICHELOB ULTRA VAULT BREWING
4.2% ABV. MO . Pale Lager « 7 ‘FIVE CEES’
6.4% ABV. PA .IPA « 10
CORONA
4.6% ABV. Mexico . Mexican Lager ¢ 7 YARDS BREWING CO.

‘BIT VIPER’

NEW BELGIUM BREWING 6.5% ABV. PA . Hazy IPA « 8

‘HONEY ORANGE TRIPEL’
10.0% ABV. CO . Belgian-style Tripel ¢ 9 AJ;ELEE&/IACVBER EWING CO.
‘TIB_II'_‘I’?%VI\E/%T_[YISOI\%%ESQRNSG} 0% ABV. CT.N/A Hazy IPA 7
9.7% ABV.NY . Quadrupel Ale & Belgian Kriek ¢ 12 AISE:F%QE\F%I] %i;esdléjoskl;%! 9DE '
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