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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



TASTING TODAY

 

 

   
   

  

      

   
   

 

   

     
   

 

 

   

     

chimichurri, clementine, radish, caviar

CITRUS POACHED LOBSTER TAIL

California, 2023
Lieu Dit, Sauvignon Blanc, Santa Ynez Valley, 

SEARED SCALLOP*

risotto, black winter truffle

SNAKE RIVER FARMS WAGYU*

king trumpet mushroom, charred leek,
pickled mustard seed

De Toren 'Fusion V' Stellenbosch, South Africa, 2020

Marchese Antinori, Vin Santo del Chianti Classico,
Tuscany, Italy, 2018

MAPLE MOUSSE

carrot cake crumble, spiced chocolate sorbet

Leeuwin Estate, Prelude Vineyard, Chardonnay, 
Margret River, Australia 2023



MAIN MENU

RAW BAR*

NATIVE OYSTERS*        24

LOCAL LITTLENECKS*       18

SHRIMP COCKTAIL*       27

STARTERS

BUTTERNUT SQUASH SOUP        1 8

fennel, cranberry, apple

       

 

HARVEST SALAD

      

20

arugula, frisee, beets, butternut squash,

  

pepita brittle, honey whipped goat cheese, 
orange versus vinaigrette

      

 
 

FARM VEGETABLE PLATE / V* / gf 26

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

       

 
 

PAN SEARED FOIE GRAS             28

brioche, pomegranate, quince, 

/ V*

/ V* / gf

/ gf

TUNA CRUDO* 26

blood orange, pickled fennel, beet, radish

CARAMELIZED FIG TART 22

great hill blue cheese, honeycomb,
prosciutto

/ V 

brown butter hazelnuts

/ gf



ENTREES

LOBSTER LINGUINE*         52

        36

        34

Stonington lobster, asparagus,
truffle beurre blanc

SOPPRESSATA CAMPANELLE

Westerly Packing soupy, broccoli rabe,
white wine, butter, chili flake

BEET ROOT GNOCCHI
 
/ V*

roasted beet, goat cheese, crispy kale 

BLACK BASS  / gf*

/ gf

/ gf

       42

artichoke, celery root, olive, beurre blanc

LAMB DUO*
 

      54

loin, sausage, brown butter, sweet potato,

brussels sprouts, chimichurri

CRESCENT FARM DUCK BREAST*      46

maple spaghetti squash, butternut squash, 
cranberry port reduction

PRIME RIBEYE*

 

/ gf       65

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

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

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

PUMPKIN SWIRL CHEESECAKE 

 /

 

V* / GF

 

Toffee Pear, Roasted Corn Mousse  
  

COFFEEMILK CRUNCH BAR
 

  

Brownie, Biscotti Crumble, Salted Caramel
 

 
 

SWEET POTATO PANNA COTTA   

Compressed Maple Apple, Oat Crumble

STICKY TOFFEE PUDDING

candied pecans, creme fraiche, bourbon gelato

 

 
 

 

 

 

   

 

HOUSE-MADE ICE CREAM

HOUSE-MADE SORBET / V* / GF

- Spiced pear

- CRANBERRY APPLE

- BERGAMOT FIG

- VANILLA

- CHOCOLATE

- Strawberry
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