
 

 
 

Appetizers 

 
Applewood Bacon-Wrapped Dates        7 
Stuffed with local goat cheese    
 
 
House-Cured Cerignola Olives        6 
Citrus, herbs, gin, garlic, chili flake 
 
 
Market Salad          7 
Local greens, seasonal vegetables, honey-herb vinaigrette 
 
 
Roasted Chioggia Beets         9 
Housemade ricotta, upland cress, chive blossoms 
 
 
Pork Rillettes          10 
Seasonal vegetable accompaniments, housemade jam, grilled baguette 
 
 
Farro & Baby Carrot Salad        7 
Spring herbs, dates, roasted radicchio 
 
 
*Flame Roasted Dragon Creek Oysters (3)      8 
Wild onion mignonette, mustard seed agrodolce, salmon roe 
 
 
*Pan Seared Chicken Livers        8 
Verjus, applewood smoked bacon, crispy onions 
 
 
PEI Mussels          9/16 
Dry vermouth, Spanish onion, Dijon & rouille, grilled bread 
 
 
Chilled English Pea Soup        7 
Pickled onions & spring garlic soubise 

 
 

 

 

*Consuming raw or undercooked food may increase your risk of foodborne illness 

 
      

 
 
 
 



 
 
 

Entrées 
 

 
Amish Chicken Breast          18 
Housemade fennel-thyme chicken sausage, green onion mashed potatoes, cipollini onions 
 
 
East Coast Cioppino         23 
PEI Mussels, littleneck clams, scallops, grilled fish filet, tomato-fennel broth 
 
 
Pan Seared Duck Breast         22 
Farro “fried rice”, spicy pickled cucumbers 
 
 
Chicken-Fried Pork Chop        19 
Black pepper cream gravy, braised greens, local apples, brown butter 
 
 
Roasted Maitake Mushrooms        18 
White bean “cassoulet”, soft-cooked egg, pea tendrils, bread crumbs 
 
 
Applewood Smoked Lamb Shoulder       21 
Fresh vegetable slaw, bacon-onion cornbread, braising jus  
 
 
*Pan Seared Dragon Creek Sea Scallops      24 
Green gazpacho, fresh crab salad, cilantro, serrano chilies 
 
 
*Fresh Catch          MP 
Changes daily 
 
 
*Angus Bistro Filet         23 
Applewood smoked bacon, crispy Brussels sprouts, housemade steak sauce 
 
 
Spring Strozzapreti         19 
Sunchokes, English peas, arugula, Meadow Creek Mountaineer, bread crumbs, chili flakes 
 
 

Sides    $6 each 
Green onion mashed potatoes 

Farro “fried rice” 
Crispy Brussels sprouts 
White bean “cassoulet” 

Braised greens 
 
 

A pre-tax gratuity of 20% will be added to parties of 6 or more, unless you tell us otherwise. 
 


