
we are proudly serving Natura
be green, enjoy our pure, fresh and 
delicious water, still or sparkling, $1.

small plates
chincoteague oysters on the half shell  4
beef carpaccio, acacia mustard  5
local rabbit rillette, housemade saltines  4
cabot clothbound aged cheddar  4
fried pickled okra, curry aioli  3

Appetizers
creamy tomato soup, backfin crabmeat, 
creme fraiche  7  
fried oysters, southern coleslaw, spicy 
mayo   9
tuna ceviche peruvian style, cucumbers, 
onions, avocado   9*

sweet potato ravioli, confit duck ragu   10

crispy pork belly, seaweed salad, shiitake 
mushrooms, balsamic teriyaki glaze   10

fried calamari, cucumber salad, salsa verde 
aioli   9

white anchovies, grilled marinated 
radicchio and romaine, fourme d’ambert, 
pine nuts, creamy garlic dressing   8

Salads
roasted beet, goat cheese, mixed lettuces, 
balsamic vinaigrette  7
apple, raisins, cashews, mixed lettuces, blue 
cheese, celery seed vinaigrette  7
back fin crabmeat salad, citrus segments, 
pink grapefruit mousseline, avocado, 
chervil  9
duck confit, pear, frisee lettuce, candied 
pecans, blue cheese, muscatel vinaigrette  8

entrees
jumbo lump crabcake, 
cheddar cheese grits, sauteed greens, 
bacon sauce   17/28

sauteed grouper, 
parmesan risotto with cippolini onions, 
roasted mushrooms, spinach,  mushroom 
sauce  23

sauteed flounder, 
acacia garden radishes, roasted brussel 
sprouts, bacon, golden raisins, pecans, 
orange cumin sauce  23

sauteed wahoo, 
broccoli puree, sauteed broccoli, shiitake 
mushrooms, sweet potato, cippolini onions, 
red wine onion sauce   21

tempura local softshells crabs,
sauteed sweet corn, sweet peppers, 
local  potatoes, leek flowers,
corn cumin lime sauce   23

sauteed rockfish,
cauliflower puree, roasted cauliflower, 
baby carrots, ginger lime sauce   23

sauteed sea scallops, 
housemade gnocchi, swiss chard, 
parmesan sauce   24

roasted long island duck breast,
stuffed with  apple, wrapped with
applewood bacon, smoked gouda polenta, 
balsamic honey sauce   23*

choice of
pan roasted prime rib-eye steak    29*
pan roasted veal chop   31* 
with roasted fingerling potatoes, blue 
cheese, bacon, roasted garlic sauce 
*these items may be served raw or undercooked. consumption of 
raw or undercooked foods could lead to foodborne illness.  
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