FITLER

DINING - ROOM

STARTERS
OYSTER ON THE HALF-SHELL ~ mignonette, 1emon ....ccoiiiiiiiiiiii e 1/2DZ .18
KAMPACHI CRUDO ~ sunchoke, peanuts, green CUITY ..ottt ieeiieeieeer e e 14
DEVILED LOBSTER BISQUE =~ house saltine cracker, fine herbs...cocoiviiiiiiiiiiiiiiiiene. 12
CRAB TOAST ~ green tomato, SUMMET SAVOTY ..iiiuuiiiiuaieiaeeieaeinaeetnaeeana e e eeat e eeneeenaeennaeenns 13
BIBB LETTUCE ~ grilled avocado, green strawberry, hazelnuts .......cooeviiiiiiiiiiiiii i, 11
CHARRED BROCCOLI ~ shiitake mushrooms, dates, cherry peppers, tahini ranch.......... 11
PASTA
NEPTUNE BUCATINI ~ lemon scallion butter, MmUSSelS oottt 12 | 21
CANESTRI ~ manilla clams, harissa Chili.....oooiiiiiii e 13 | 23
WHOLE WHEAT RIGATONI ~ mushrooms, favas, peas, smoked ricotta ...........ccoceeeenenn.n. 21
GEMELLI ALLA BOLOGNESE =~ primal supply ragu, parmigiano-reggiano.....c..ccceeeuueeunnns 23
MAINS
AMBERJACK ~ asparagus, kohlrabi, rhubarb, green goddess .....ccocceeiiiiiiiiiiiiiiiiiiiiiiieieeens 28
BLACK BASS ~ zucchini risotto, fresno chili, garlic fumet ....cccoviiiiiiiiii e, 28
ROASTED HALF CHICKEN ~ paprika glazed, sunchoke yogurt, black barley.................. 26
PRIMAL SUPPLY DAILY CUT ~ new potatoes, gruyere, radish, watercress.........c......... MP
LOBSTER + SHRIMP ROLL ~ new england style, toasted brioche, house chips............. 28

"CONSUMING RAW OR UNDERCOOKED FOOD MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS”



