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FORMAGGIO KITCHEN
CHEESE OF THE DAY

seasonal accompaniments

12

IVORY SILO FARM
WATERMELON SALAD
pea greens, avocado, Urfa pepper

13

SPICY PORK SAUSAGE

kale + white bean sugo, fennel salad

18

FRIED HADDOCK SANDWICH

Lettuce, Tartar Sauce, Brioche Bune

15

HIGH LIMB ‘'HONEYPOT’
Cider, Plymouth, MA

1

SPICY EGGPLANT BUCATINI

ricotta, Eva’s pea greens, gremolata

21

90Z GRILLED STRIP LOIN

red bliss potato, roasted tomato, Bordelaise

33
‘18 CHATEAU HAUT VIGNEAU

Pessac-Léognan, France

18

*May be raw or undercooked. Consuming raw or
undéercooked meat, poultry, seafood, shellfish or
eggs may increase risk of foodborne illness.
Please inform your server if E/ou or any member
of your party has a food allergy or sénsitivity.



