
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
chef andrew brooks selects 

a four course meal for you, 

creating a dynamic and 

flavorful food experience. 

th is menu changes 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



STARTERS

QUONNIE ROCK OYSTERS* 

LOCAL LITTLENECKS* 

SHRIMP COCKTAIL

MAIN MENU

24 

18 

21

STRIPED BASS CRUDO* / gf   

watermelon, kiwi, radish, sea bean, yuzu  

HEIRLOOM TOMATO SALAD / V*  

ricotta, garden pesto, little river farms arugula, 
focaccia, capizzano balsamic, Maine sea salt  

SUMMER VEGETABLE SALAD / V*

local greens, hakurei turnip, radish, 

asparagus, sliced almonds, Narragansett feta, 

citrus vinaigrette    

LOBSTER BISQUE   
Stonington lobster, fennel, sherry, 
Vermont creamery crÈme fraÎche 

FARM VEGETABLE PLATE / V* / gf   

Chef’s daily selection of local vegetables      
prepared with various techniques

HUDSON VALLEY FOIE GRAS* / gf    
toasted brioche, strawberry, 
full bloom honey, cashew 

22 

18 

28 

13 / 24 

28 

16 



ENTREES

PASTA PRIMAVERA / V*   
gemelli, tomato, asparagus, broccoli rabe, 
squash, parmesan 

PORK CHEEK RIGATONI   

pancetta, fava bean, jus, parmesan 

LINGUINI & CLAMS

local littlenecks, white wine, butter, lemon

BUTTER POACHED HALIBUT* / gf  

dashi, radish, turnip, bok choy, 

oyster mushroom

PAN SEARED STONINGTON SCALLOPS* / gf  

roasted kohlrabi, swiss chard,
saffron beurre blanc

CITRUS BRINED CHICKEN BREAST / gf

green garlic puree, confit croquette, 

patty pan, pickled pepper 

PAN SEARED DUCK BREAST*  

farro risotto, variations of carrot,                   

blackberry jus

GRASSFED FILET MIGNON* / gf   
potato pave, asparagus, black garlic, bordelaise

15 / 28 

19 / 36 

17 / 32 

42

44 

38 

38 

49 



12 

12 

12 

8

8 

DESSERTS

BLACK FOREST TART

chocolate mousse, amareno cherries,
chocolate pearls

CHOCOLATE CHIP SKILLET COOKIE

vanilla ice cream

BLUEBERRY SHORTCAKE

lemon curd, black pepper biscuit, 
creme fraiche ice cream

HOUSEMADE ICE CREAM

vanilla, chocolate or strawberry

HOUSEMADE SORBET

raspberry, mango-passion or blackberry






