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WELCOME

FARM FRESH

Our cuisine showcases the unique h istory, products, 

and flavors of Rhode Island and the Atlantic coast. 

We work closely with local growers, farmers, and             

fishmongers to ensure the finest ingredients are available    

at peak freshness. Through various flavor combinations      

and techniques, we take you on a culinary journey      

through the micro seasons of coastal New England.

ANDREW BROOKS

executive chef

OLIVIA MOREY

chef de cuisine



WELCOME

CHOOSE

TASTING MENU
WE select a four course 

meal for you, creating a 

dynamic and flavorful food 

experience. our tasting 

menus change as we rotate 

farm fresh produce through 

our kitchen.

FOUR COURSE

120 / person

WINE PAIRING

70 / person

WHOLE TABLE

To elevate experience,  

the Chef’s signature 

menus are reserved for 

the entire table

OPTIONS

Vegetarian and Vegan 

menus are available   

upon request

MAIN MENU
select your own combination 

of dishes from our signature 

menu. enjoy our tried and 

true favorites, always fresh 

and repesentative of our 

local region. 

SELECT

raw bar, starters, 
mains - items priced 
individually

OPTIONS
V= Vegetarian   

V*= Can be made Vegan   

GF = Gluten Free

*Consuming raw or undercooked 

meats, seafood, shellfish or 

eggs may increase your risk for 

food borne illness

Please advise your server of 

any food allergies

20% gratuity will be added to 

parties of six or more



TASTING TODAY

FOIE GRAS TORCHON 

blackberry, fig, almond, Full Bloom Honey, 
capizzano balsamic 

Riesling Spatlese “Grunlack”, 
Schloss Johannisberg, 2018, Rheingau, Germany 

 

RHODE ISLAND LOBSTER  

ricotta tortellini, fava beans,                

saffron beurre blanc, spring onion   

Chardonnay, Pouilly-Fu isse, 
JJ Vincent, 2018, Burgundy, France 

 

AQUIDNECK FARMS NEW YORK STRIP 

leek, maitake, bone marrow, jus 

Cabernet Sauvignon, 
Duckhorn, 2018, Napa Valley, California, USA 

 

VALRHONA CHOCOLATE PANNA COTTA 

strawberry, basil, elderflower, cocoa nib 

Royal Tokaji, 
5 Puttonyos Aszu, 2016, Hungary 



RAW

QUONNIE ROCK OYSTERS 

LOCAL LITTLENECKS 

SHRIMP COCKTAIL

STARTERS

STRIPED BASS CRUDO / gf  

fresh green almond, kiwi, sea bean, yuzu  

RADICCHIO SALAD / V* / gf 

sheeps milk ricotta, endive, farm radish,       
olive crumb, citrus vinaigrette 

WHITE ASPARAGUS SOUP / V   
garlic scape, morels, truffle

FARM VEGETABLE PLATE / V* / gf   

Chefs daily selection of local vegetables      
prepared with various techniques

HUDSON VALLEY FOIE GRAS / gf   
earth care farms rhubarb, pickled green     
strawberry, toasted pistachio 

TASTING TODAY MAIN MENU

24 

18 
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19 

16 

18 

14 / 26 

28 



ENTREES

PASTA PRIMAVERA / V*   
creste di gallo, spring pea, asparagus, 
artichoke, tomato

PORK CHEEK AGNOLOTTI   

guanciale, fava bean, jus, pecorino romano 

BUTTER POACHED HALIBUT / gf  

ramp pesto, caramelized sunchoke, 
pickled fiddleheads

PAN SEARED STONINGTON SCALLOPS / gf  

roasted kohlrabi, stinging nettle, 
red pepper coulis

CRESCENT FARM DUCK BREAST  

crispy rillette, farro risotto, 
variations of carrot

TERRA FIRMA FARM GRASS FED RIBEYE   
new potato, asparagus, black garlic, 
bordelaise

18 / 32 

20 / 38 

42 
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42 

54 




