
_ _ _

APPETIZERS
PERNOD SCENTED ESCARGOTS Melted Leeks, Tomato and Garlic Butter

NEW ENGLAND CLAM CHOWDER Applewood Smoked Bacon, Yukon Gold Potatoes

JUMBO LUMP CRAB CAKE Tomato, Cucumber & Mint Salad, Champagne Beurre Blanc add 8

SPICED DIVER SEA SCALLOPS Curried Green Lentil Salad, Golden Raisins, Coriander Carrots

ROASTED BEET SALAD Ginger & Apple Puree, Fennel, Mache, Fried Shallots

PAN-ROASTED VEAL SWEETBREADS Baby Turnips, Pearl Onions, Potato Puree, Brandy Reduction add 7

AUTUMN VEGETABLE TASTING Seasonal and Local Vegetables in Various Forms

HOUSEMADE SEMOLINA FETTUCINE Bone Marrow, Sea Urchin, Leek, Squash, Chervil

_ _ _

ENTRÉES
NANTUCKET FLOUNDER MEUNIERE Millet, Mussels, Cherry Tomatoes, Bacon, Marjoram-Chardonnay

ROASTED ATLANTIC HALIBUT Mushroom Ravioli, Escarole, Black Truffle-Sweet Potato Puree

GRILLED BRONZINI FILLET Brandade Cake, Preserved Lemon, Frisse, Olive Puree

TRUFFLE-BUTTER POACHED 2 LB. LOBSTER Green Beans, Honshimeji Mushrooms, Purple Potatoes, Bartlett’s Farm Corn add 18

SEASONAL SEAFOOD TASTING Roasted Garlic, Fingerling Potatoes, Saffron Broth, Toast

ST. CANUT FARM PORCELET Grilled Breast & Belly, Braised Shoulder, Cannellini Beans, Roasted Tomatoes

BRAISED BEEF SHORT RIBS Quinoa Salad, Local Baby Carrots, Soubise, Cabernet Reduction

CRYSTAL FARM CHICKEN BREAST Chorizo-studded Rice, Roasted Buttercup Squash, Mole Sauce

_ _ _

DESSERTS
WARM CHOCOLATE BROWNIE Hazelnuts, Vanilla Ice Cream

LEMON-LIME TART Blueberry Coulis, Whipped Cream

CREME BRULÊE Madagascar Bourbon Vanilla Bean add 3

CHOCOLATE MOUSSE Fresh Berries

$45 THREE COURSE PRIX FIXE
Restaurant Week September 26th-October 6th

STATE OF MASSACHUSETTS WARNING: CONSUMING RAW OR UNDERCOOKED ITEMS SUCH AS MEATS, FISH, EGGS, AND SHELLFISH CAN POSE A

HEALTH RISK. ESPECIALLY TO YOUNG CHILDREN, PREGNANT WOMAN, OLDER ADULTS AND THOSE WITH COMPROMISED IMMUNE SYSTEMS.
BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY


