
 
A P P E T I Z E R S  

 

Country Paté, Pickled Vegetables and Buckwheat Cracker 

12.00 

 

Mussels, Salsify, Red Beans, Chorizo and Cilantro Broth 

14.00 

 

Apple, Pear & Walnut Salad with Blue Cheese and Banyuls Dressing 

12.00 

 

Sweetbreads, Hen of the Woods Mushrooms, Bok Choy and Almonds 

14.00 

 

Chicken Soup and Potato Dumplings 

12.00 

 

Iced Oysters on the Half-Shell 

2.75/each 

 

E N T R E E S  
 

Seafood, Mussels and Curried Squash Chowder 

19.00  

 

Flounder, Spaghetti Squash, Walnuts and Sherry Sauce 

22.00  

 

Striped Bass, Cauliflower, Heirloom Beans and Shiitake Mushrooms 

22.00 

 

Chicken, Butternut Squash, Kohlrabi and Fingerling Potatoes 

19.00 

 

Smoked Pork Shoulder, Cornbread Crouton, Salsify and Bacon Broth 

20.00  

 

Smoked Kielbasa, Collard Greens, Spaetzle and Beets 

18.00 

 

Mushroom Lasagna 

18.00 
 

 

 

 



 

 

 

 

 

 
TODAY'S MENU 

 

 
Baked  Long  I s land  Clams  

Celery  Root  

S t .  B e r n a r d u s  W i t ,  B e l g i u m  

•  

Squid  Ink  Tagl ia te l le  

Nantucket  Bay  Sca l lops ,  Cockles  and  Shr imp 

S t i l l w a t e r / M i k k e l l e r  T w o  G y p s i e s  O u r  S i d e ,  M a r y l a n d  

•  

Gr i l l ed  F la t  I ron  Steak  

Black  Trumpets ,  Brusse l s  Sprout s  and  Toas ted  Green  Wheat  

S i n e b r y c h o f f  K o f f  P o r t e r ,  F i n l a n d  

•  

Banana  Cream Tart  

Rum Caramel  and  Sa l ted  Cashew Ice  Cream 

B r o o k l y n  M o n s t e r  A l e ,  N e w  Y o r k  
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EXECUT IVE  CHEF  M ICHAEL  ANTHONY  

 

 


