
FA L L  H A RV E S T  ·  5 – 9 P M

Newfoundland Mussels, 20
Coconut curry, celery, parsley, grape tomatoes, 

sourdough

Cod Chowder, 20
Cod, parsley, herb oil, bun

Roasted Beet Salad, 21
Citrus crema, arugula, oregano, orange segments, 

hot honey, dukkah spice

Fried Cauliflower, 21
Paprika, green goddess dressing, chili crisp, 

pickled carrots, herb oil, seasoned panko

Newfoundland Oysters, 6/22 12/39
Fresh lemon, mignonette, jalapeño jam

Beef Tartare, 24
Eye of round, roasted red pepper, garlic aioli, 

balsamic reduction, chives, pickled red onion, parmesan, 

crostini



FA L L  H A RV E S T  ·  5 – 9 P M

Hot Pressed Tuna, 28
Labneh, red onion, rosemary, herb oil, strawberry caviar, 

dill, tortilla chips

Brussels Caesar Salad, 28
Miso Caesar dressing, arugula, house bacon, celery, 

pickled ginger, seasoned panko

Atlantic Cod, 31
Parsley sauce, succotash, parmesan chip, paprika oil

Duck Ravioli, 34
Lemon & garlic butter sauce, honey, green peas, 

parmesan, toasted hazelnut, paprika oil

Pork Belly, 34
Cauliflower purée, blueberry teriyaki, pickles, 

sesame seeds, chili crisp

Chef ’s Cut, 38
Pomme purée, demi-glace, roasted shallot, 

oyster mushrooms, pickled red onion


