By ordering our Qluench bottled water (only $2 per ) e
pérson), you are helping to replace single-use bottles Mimosa, Bellini, Bloody Mary,

and reducé carbon emissions. In recurn, a portion of our Sparkline Wine. Sparkling Rosé
water sales go to Project Most, a local community P » Op 8 ’

. . . 14
organization offerinfe comprehensive enrichment KITCHEN & BAR Wine : Syrah, Griiner Veltliner, Rose.

programs for academic and creative growth. Champagnc Brut ($20) / Rosé ($22)
Raw Bar
*PROMISED LAND OYSTERS dfgh 26 y
Amagansett, LI - (1/2dz) *OYSTER PARADIS]E PLATTER f, gh 76
*MONTAUK PEARL OYSTERS (df, g 26 assortment of 18 oysters
Montauk, LI - (1/2dz) *HARBOR TOWER (ZE )(ﬁf’ &0 12
*PEEKO OYSTERS (df ef 26 oysters (9), Topneck clams ( s),s rimp (54),
North Fork, LI - (1 /zdzg) Snow crab claws (3), tuna tartare

(add 1lb lobster $42)

*TOPNECK CLAMS (1/2d2) (df, gh 16

JUMBO SHRIMP GPC) (. ¢h 19 TLOBSTER ROV ER Gpplighsh 215
SNOW CRAB CLAWS (5PC) (df, g 32 Topneck clams (&), shrimp (6),
now Crap claws 5 y
1lb WHOLE LOBSTER (df, gh 49 tuna tartare

The Farm Stand

MN@ SIGNATURE HEIRLOOM DURYEA’S LOBSTER COBB SALAD 0 (3pp) 97
CAU/LIFLOWER (g 44 -
roasted w/wood fire, yogurt-tahina, SEASPON{‘L.CR[{JDIT{ES PLATTEIR (df, gf) ci;G
LI grapes, pine nuts, ¢rispy onions C eds_ selection }? raw farm Vegct:ab es serve
everything chili oil (2-3pp (2—3ppj w/dijonnaise, hummus & tapenade (2-3pp)
BIBB LETTUCE f, gp 22 CHEF’S GARDEN SALAD f, gh
avocado, white balsamic dressing .. (11El’P family style) 22/38
(add: grillcd shrimp $18, chicken $17) msplrcd by the local chetablc plck of the day
Brunch
FRENCH TOASTspicy bacon, fresh fruic oo e soscavary btsoche s
CREPLS A LORANGE 19 *GRILLED VEGETABLE &
S e Blaod rearte  RICOTTA FLATBREAD 26
TTE («h pclﬁarged éltll.cch(i)rllic r()cagsg’eaolr)lglllt%ecgfr)le;t’
OMELE 2 , .
chives, house salad (ad gF0113tina -$2) served w/ Herb Salad
UF COCOTTE 24 *MERGUEZ EGG SANDWICH 29

two Eggs%a ed w/Boursin cheese, ham, house¢ merguez patty, sunny-side-up egg,
maitake mushrooms, mozzarella, grilled brioche whipped feta, ickfed onjon, tarragon dressing,

herb salad, house brioche w/Fries
*RACLETTE gONDUTA FOR TWO @ 36
e-u

two sunny-si eggs, prosciutto, potato,

HOUSE FALAFEL 29

raclette cheesé, pickled cucumber, truffled herb salad pita, yogurt aioli, grilled shishito, green tahini,
“BIG-EYE TUNA TART 1 20/ ettuce, tomato, red onions, french fries
gi;lgcr ponzu, avocadg, cucuml cr?? .49 *SMOKED SALMON &
harissa-tahini mayo, smoked paprika tuile AVOCADO TARTINE 28
MUSSE LA-PLANCHA (g 26 sunny side Iacono egg, pickled red onion
sea salt, crus%e pepper, lemon parsley butter *STEAK TARTARE C({df) 2%/ #
GRILLED CHICKEN SALAD (g 38 bOl’lC marrow 211()11, truﬂlc 1’1 a ad
chicken breast, gem lettuce cobb s:ﬂad *SKIRT STEAK (df, ¢ 54
TRUFFLED FOIE GRAS TORCHON & house fries, chimichurri sauce
OASTED HOUSE BRIOCHE 38 * LAMB (serves
pic led red onions & fennel, trué%ed%ﬂ}nc% lﬁggg }S())gurt sau]csc(sézr\ll?rza[)cplli) (sg:ﬁaus
orange marmalade, herb salad, smoked salt, Tigs
——— Wood Fired Pizzas Kid’s Menu
our pizzas are prepared in our wood-fired oven (12 yrs old & younger)
[ CHAPURRI 28 he sid MARGHERITA PIZZA 22
8B Tac m}i:"sc’y Ogtl‘)rltzs;‘f on the side CHICKEN FINGERS & FRIES 16
housfc, sgnl(l) 68((1 lsalmon, ricotpal,{ fnii)zz?ircllg, ELBOW PASTA & BUTTER 14
e T e e e e oo FRENCH TOAST 1
Sides
SPICY BACON f, g 7 SAUTEED KALE & EXOTIC MUSHROOMS () 19
ROASTED CARROTS (f, g lemon pepper tahina 16 SKI“I,‘OI;)%T e %g’l‘lgﬂ EgsFé 16

GRILLED BROCCOLINI (df, gh sea salt, olive oil 16 FRENCH FRIES hand cut (g9 16

*These. meny items are served raw or are cooked to your liking. Consuming raw food pr undercooked meats, pouliry, seafood, shellfish, or egas may increase your risk of food borne illness,
especigllyn#yomave certalen me\ﬁical con(ﬁ?lons.[ggfore pIac?ng yourorée?, pqease Inform your Server if a pe sont| your partyshasaﬁ)oJ al?egrgy. %ta?f?ngre&?ents areLs?eéj in the menu.




