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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

CAMERON GRAY
sous chef

JESSICA QUIET
executive pastry chef



WELCOME

CHOOSE

TASTING MENU
WE select a four course 

meal for you, creating a 

dynamic and flavorful     

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 seasonal dishes from    

our signature menu.          

Immerse yourself in coastal          

New England and experience 

what's fresh and local in   

the moment. 

SELECT

raw bar, starters, 
ENTREES - 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



CARMELITA SPICED FLAN TART

TUNA CRUDO

SNAKE RIVER FARMS WAGYU

AUTUMN TRUFFLE TAGLIATELLE

BURGUNDY TRUFFLE, RHODE ISLAND MUSHROOM,

VERMONT BUTTER

PEACH, SCALLION, OSETRA CAVIAR

CELERY ROOT, SWEET POTATO, LEEK

CRÈME FRAICHE TART, SMOKED MERINGUE CHARD,
COMPRESSED APPLE, BROWN BUTTER CRUMBLE

HUSCH VINEYARDS, PINOT NOIR, ANDERSON VALLEY, CA, 2021

SCHRAMSBERG, ‘MIRABELLE’, BLANC DES BLANCS, NORTH COAST, CA, NV

LONG MEADOW RANCH, ‘LMR’ CABERNET SAUVIGNON, NAPA VALLEY, CA 2020

 

CHATEAU PETIT VERDINES, SAUTERNES, BORDEAUX FRANCE, 2016

TASTING TODAY



MAIN MENU

RAW BAR

NATIVE OYSTERS*        24

LOCAL LITTLENECKS*       18

SHRIMP COCKTAIL*       27

STARTERS

LOBSTER BISQUE        28

sherry, fennel, creme fraÎche

SWEET CORN GAZPACHO / gf      22

jonah crab, yellow tomato, bell pepper, feta, 

HEIRLOOM TOMATO TART      20

whipped ricotta, garden tomato, 
cappizano balsamic, basil gel

FARM VEGETABLE PLATE / V* / gf    14 / 26

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

SUPERFOOD SALAD / gf      10 / 18

local greens, blueberry, strawberry, 
pomegranate, granola, goat cheese, 
lemon vinaigrette

SMOKED PORK BELLY / gf       22

eggplant caponata, red pepper



ENTREES

LOBSTER LINGUINE         24 / 46

Stonington lobster, asparagus,
truffle beurre blanc

ITALIAN SAUSAGE RIGATONI      17 / 32

pepper, onion, tomato, ricotta

SUMMER CAMPANELLE / V*     16 / 30

tomato, zucchini, squash, pesto, parmesan

PAN SEARED HALIBUT / gf       46

cippolini onion, snap peas,
fennel citrus salad, garden herb beurre blanc

STONINGTON SCALLOPS / gf      48

sweet corn risotto, fava beans, 
marcona almond

HERB CRUSTED RACK OF LAMB     48

barley, tomato, mint, feta 

CRESCENT FARM DUCK BREAST      46

grilled peach, confit croquettes, scallion,          
king trumpet mushroom

PRIME NEW YORK STRIP / gf      55

boursin potato, oyster mushroom, bordelaise
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DESSERTS

BLUE VELVET BOURBON CAKE

Angostura Bitter Tu ile, Maple Candied 
Pecans, Toffee Ice Cream
 

DULCEY FLEXI GANACHE

Toffee Apple Compote, Vanilla Chantilly, 
Pecan Streusel
 

FLOURLESS CHOCOLATE TORTE v*/ gf
Persimmons Sauce, Espresso Whip,            
Chocolate Tu ile
 

HOUSE-MADE ICE CREAM

vanilla, chocolate, strawberry 
 

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

BLUE VELVET BOURBON CAKE

Angostura Bitter Tu ile, Maple Candied 
Pecans, Toffee Ice Cream
 

DULCEY FLEXI GANACHE

Toffee Apple Compote, Vanilla Chantilly, 
Pecan Streusel
 

FLOURLESS CHOCOLATE TORTE v*/ gf
Persimmons Sauce, Espresso Whip,            
Chocolate Tu ile
 

HOUSE-MADE ICE CREAM

vanilla, chocolate, strawberry 
 

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

BITTERSWEET ORANGE TORTE / V* / GF 

Blood Orange Sauce, Chocolate Soil, 
Raw Honey Infused Citrus Segments, Vanilla Whip

PABANA MOUSSE CAKE  

Passionfruit, Hummingbird Sponge, 
Coconut Mango Sorbet, Graham Streusel, Meringue 

SUMMERTIME YOGURT PANNA COTTA  

House Spun Black Raspberry Gelato, 

Blueberry Sponge, Lemon Shortbread Crumble, 
Sea Buckthorn  

HOUSE-MADE ICE CREAM  

VANILLA, CHOCOLATE, STRAWBERRY 

HOUSE-MADE SORBET / V* / GF

- Tangerine Peach

- Kiwi

- Strawberry Lavender Lemonade  
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