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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



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, 
ENTREES - items priced 
individually

OPTIONS
V= Vegetarian   

V*= Can be made Vegan   

GF = Gluten Free

DF = dairy 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

HUDSON VALLEY FOIE GRAS

brioche, concord grape, 
pickled mustard, greening apple foam

Domaine Specht, Riesling,
Grand Cru, 2019

 

STONINGTON SCALLOP

delicata squash, chanterelles, 
burgundy truffle

Vigneti Massa, “Derthona”, 
Timorasso, 2021

 

BLACKBIRD FARM SHORT RIB

braised leek, pumpkin, 
cranberry, kale, jus

Figli Luigi Oddero, “Convento”, 
Barolo, 2017

 

APPLE CIDER SPICE CAKE

ginger foam, bourbon ice cream, 
walnut brittle, brown butter mousse

Donnafugatta “Ben Rye”, Passito di Pantelleria, 
Sicily, Italy, 2019



STARTERS

QUONNIE ROCK OYSTERS 

LOCAL LITTLENECKS 

SHRIMP COCKTAIL

MAIN MENU

24 

18 

21

STRIPED BASS CRUDO / gf  

fresh green almond, kiwi, sea bean, yuzu  

RADICCHIO SALAD / V* / gf 

house made ricotta, endive, radish, orange,  
olive crumb, white balsamic vinaigrette  

SPRING VEGETABLE SALAD / V* / gf

snap pea, asparagus, radish, sliced almonds, 
sea salt feta, local greens, citrus vinaigrette

WHITE ASPARAGUS SOUP / V / gf   
spring onion, morels, truffle 

FARM VEGETABLE PLATE / V* / gf   

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

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

19 

16 

18 

13 / 24 

28 

16 

TASTING TODAY
RAW BAR

NATIVE OYSTERS* 

LOCAL LITTLENECKS* 

SHRIMP COCKTAIL*

MAIN MENU

24 

18 

21

STARTERS

ROASTED BEET SALAD /   v*

arugula, frisee, pickled carrot, 
caraway cracker, citrus, goat cheese

BUTTERNUT SQUASH SOUP /   v*

fennel, apple, cranberry

FARM VEGETABLE PLATE   /   v* / gf

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

BLUEFIN TUNA CRUDO / gf

candied fennel, pickled pepper, currants

SMOKED LAMB BELLY   /   gf

maple brown butter, brussel sprouts, 
spaghetti squash  

CRESCENT FARM DUCK RILLETTE*

husk cherry, pickled mustard seed, crostini

22 
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13 / 24 

16 

22 

20 

HUDSON VALLEY FOIE GRAS

brioche, concord grape, 
pickled mustard, greening apple foam

Domaine Specht, Riesling,
Grand Cru, 2019

 

STONINGTON SCALLOP

delicata squash, chanterelles, 
burgundy truffle

Vigneti Massa, “Derthona”, 
Timorasso, 2021

 

BLACKBIRD FARM SHORT RIB

braised leek, pumpkin, 
cranberry, kale, jus

Figli Luigi Oddero, “Convento”, 
Barolo, 2017

 

APPLE CIDER SPICE CAKE

ginger foam, bourbon ice cream, 
walnut brittle, brown butter mousse

Donnafugatta “Ben Rye”, Passito di Pantelleria, 
Sicily, Italy, 2019



ENTREES

RHODE ISLAND MUSHROOM TAGLIATELLE  / V  

maitake, oyster, chanterelle, sherry,
cured yolk, parmesan  

ITALIAN SAUSAGE RIGATONI 

pepper, onion, tomato, ricotta

LOBSTER RISOTTO  

snap pea, scallion, citrus foam 

PAN SEARED HALIBUT*   / gf  

grilled fennel, romanesco,  
pickled pearl onion, truffle beurre blanc  

STONINGTON SCALLOPS*   / gf  

poached pear, parsnip, 
swiss chard, uni butter

RACK OF LAMB*   / gf   

red pepper panise, butternut squash, 
maitake mushroom, ch imichurri

BERKSHIRE PORK DUO* / gf

loin, smoked sausage, apple, 
pumpkin, kale, miso mustard

NORTHEAST FAMILY FARMS 

NEW YORK STRIP* / gf

oyster mushroom, sherry glazed onion, 
potato, shallot jus
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DESSERTS

ORANGE CRANBERRY CREAM

Speculoos Crumble, Citrus Cranberry 
Relish, Orange Cardamon Cream
 

CRUNCHY HAZELNUT 
CHOCOLATE MOUSSE

Roasted Corn Mousse, Toasted Pepitas, 
Pralinosa Crunch
 

SWEET POTATO CAKE

Torched Meringue, Apple Honey Compote, 
Pear Sorbet
 

APPLE CIDER PANNA COTTA v*/ gf

Spiced Mollases Cookie, Compressed Apple, 
Maple Chai Crumble
 

HOUSE-MADE ICE CREAM

vanilla, chocolate, strawberry 
 

HOUSE-MADE SORBET v*/ gf / df
Cranberry Orange, Fig, Cinnamon Pear


