
 
   
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

soup  &  sa lads  
 

  soup du jour   8 .  
roasted  beet  &  red  water cres s  sa lad   11 .  

with  Ya rmu th  Fa rms chèvre  & to a sted  p ine  nu ts 
warm asparagus  vinaigret te   11 .  
with  sh a ved  cr imin i  mu sh roo ms & ch op ped  eg g  

mixed  organic  greens    9 .  
with  h erb a l  v in a ig re t te  & p a rmesa n  

 

shared  i tems  
 

*oysters  on  the  hal f  shel l    MP.  
with  red  win e  mign on ette     

cured  meat  p lat ter    13 .  
with  h erb ed  o l ives  & ma rco na  a lmon d s  

 gr i l l ed  Spanish  sardines   12 .  
o ver  fenn e l ,  f r i sée ,  a n d  ce lery  

qu inoa  s tuffed  piqui l lo peppers   12 .  
with  G reek fe ta  ch eese  & cru sh ed  p is ta ch io s   

cheese  p late    12 .  
with  ro sema ry -semo lin a  cra ckers ,   
sea so na l  fru it ,  &  h o u se  preserves   

 

en trées  
 

*  r ibeye  s teak  wi th  fr i tes    26.  
*  f i sh  du jour    MP.  

s low cooked  pork roast    18 .  
with  En g lish  p ea s  &  p ea  v in es  

            house  pappardel le  pasta    18 .  
with  a r t ich o kes ,  ch erry  to ma toes ,  & p ich o l in e  o l ives 

oven  roasted  ch ick en    19 .   
with  sea so na l  veg eta b les ,  f in g er l ing s ,  & ro a sted  g a rl ic  

A dam’s  poblano  & cheddar sausages   17 .  
with  fr ied  g r i t  ca kes  & b ra ised  g reen s  
*  the  Betty  burger    14 .  
with  wh ite  ch edd a r  ch eese  & fr i te s  

 
 

* Co ns umi ng ra w or  unde rc o ok e d me at s  m a y l e s se n  t h e   
l e ngt h  of  y ou r  l i f e s pa n.   1 8% g r at ui t y  i s  a dde d t o  al l   

gue st  che cks  f or  pa rt i e s  of  s i x  or  m ore .  T ha nk  y o u.   


