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NEW ENGLAND CLAM CHOWDER | 8 | GF
leeks, new potatoes, fennel, old bay, cream, bacon

MIXED GREEN SALAD | SM 12, LG 18 |  DF
rainbow radish, strawberry lemon pepper vinaigrette, shaved carrots

EPOCH SALAD | SM 12, LG 18 | GF, DF
green goddess, cherry tomatoes, cucumber, couscous

ROASTED RED BEET SALAD | 22 | V
yogurt, greens, pineapple gel

CAESAR SALAD | SM 12, LG 18 | GF on request
baby red romaine, shaved parmesan, crouton crumbles 

CALABRIAN TALEGGIO QUESO DIP | 17
pita chips, chives

TEMPURA CAULIFLOWER | 18 | DF
SWEET CHILI, SCALLIONS

ATLANTIC COAST CRAB CAKES | 22
bell peppers, dill, tabasco herb aioli

VERMOUTH STEAMED PEI MUSSELS | 18 |  DF
red cherry tomatoes, garlic, dijon broth

PAN SEARED ATLANTIC SALMON | 32 | GF, DF
coconut rice, yellow carrot puree

COULOTTE STEAK | 38 | GF, DF
broccolini, fingerling potatoes , demi glaze 

RIGATONI PASTA | 25 | GF on request
pesto sauce, English peas, shredded parmesan, fava beans

FISH & CHIPS| 27 | 
beer battered haddock, fries, tartar sauce, slaw

BISTRO BURGER | 19 | GF & DF on request
cheddar, caramelized onions, bib lettuce, tomato

CHICKEN PAILLARD | 27 | GF, DF
frisee, chimichurri, roasted tomatoes, shaved parmesan

*A .5% fee applies when using a credit card for payment. Cash is accepted without this fee. * 


