
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

PASTA

A N G E L  H A I R
C O C K L E S ,  S P R I N G  G A R L I C ,  V E R M O U T H ,  C A L A B R I A N  C H I L I ,  T A R R A G O N

2 1

2 2C A P P E L L E T T I
G O L D  B A R  S Q U A S H ,  L E M O N  B E U R R E  F O N D U E ,  B A S I L ,  G A R L I C ,  S Q U A S H  B L O S S O M

C A V A T E L L I  
S M O K E D  B O N E  M A R R O W  B O L O G N E S E ,  H E R B E D  R I C O T T A ,  P R O S C U I T T O  B R E A D  C R U M B

2 4

ENTRÉE

A I R L I N E  C H I C K E N  B R E A S T
B L A C K  G A R L I C  P A R S N I P  P U R É E ,  O Y S T E R  M U S H R O O M ,  B L A C K  T R U F F L E  J U S ,  M A R J O R A M

3 6

H A L I B U T
S P R I N G  O N I O N  P U R É E ,  C H A N T E R E L L E ,  G A R D E N  R A D I S H ,  T O A S T E D  S E S A M E  B R O D O

3 9

H U D S O N  V A L L E Y  D U C K  B R E A S T  
P A S T R A M I  S M O K E D ,  B L U E B E R R Y  M U S T A R D ,  F E N N E L  P U R É E ,  B A B Y  B O K  C H O Y ,  C A R A W A Y

4 6

N Y  S T R I P  S T E A K
1 5  O Z .  P R I M E ,  S M O K E D  M I S O  B U T T E R ,  S N O W  P E A ,  T O A S T E D  S E S A M E ,  D U C K  F A T  F R I E S  

7 5

R O A S T E D  C A U L I F L O W E R
W I L D  R I C E  P I L A F ,  G R E E N  C U R R Y ,  C R I S P Y  G A R B A N Z O ,  C I L A N T R O

2 8

D I V E R  S C A L L O P S
M A R I N A T E D  T R I - C O L O R  C A U L I F L O W E R ,  B L I S T E R E D  S H I S H I T O ,  G R E M O L A T A ,  C O R I A N D E R

4 2

APPET IZER

4  E A .

1 5

1 8

1 6

O Y S T E R  O F  T H E  D A Y
L Y C H E E  G R A N I T A ,  L Y C H E E  L I M E  M I G N O N E T T E ,  F I N G E R  L I M E ,  C H I L I  O I L

H O U S E - M A D E  R I C O T T A
S P R I N G H O U S E  C R E A M E R Y  D A I R Y ,  M E Y E R  L E M O N  H O N E Y ,  T A S S O  H A M ,  R A D I S H ,  F O C A C C I A

C R I S P Y  R I C E
Y E L L O W F I N  T U N A ,  F U R I K A K E  A O I L I ,  S H I S O  C H I M I C H U R R I

E N G L I S H  P E A  S O U P
P E C O R I N O  F O A M ,  S N O W  P E A ,  P I C K L E D  S H A L L O T ,  L E M O N

F O I E  G R A S  B A N H  M I
W I N D Y  B R O W  B A G U E T T E ,  C H I L I  A I O L I ,  P I C K L E D  R A D I S H ,  H O I S I N ,  C I L A N T R O                                      

2 5

S P R I N G  C A E S A R  S A L A D
S N A P  P E A S ,  P E A  L E A V E S ,  F O C A C C I A  C R O U T O N ,  C U R E D  E G G  Y O L K ,  B A S I L

1 6

https://www.google.com/search?client=safari&hs=xXe&sca_esv=d5125df3a3ced35c&rls=en&biw=1682&bih=917&sxsrf=ANbL-n7tnbsr9wSThNH8x7LKWTFqNOz5Xg:1780167129350&q=Cappelletti&si=AL3DRZFzqaPS2Nm5ZKPq_Rd7NynwYp6XoYrOA6kzhfNamgQgR99WSXozKSSEW8-lEhJ05e0T8zI0Qu5wjBr0THJywjuLKiBAMK1iZN0H417qiNVNeieWHwD4bX7EXKgCXvQixCCvH6WQVBVuI3xwVsAREosQK-ufNw%3D%3D&sa=X&ved=2ahUKEwjV3Yqr1-GUAxX6m4kEHcAaFmgQ_coHegQIEBAB&ictx=0


t o m a t o - t i n i
b o t a n i c a l  •  s a v o r y  
g i n ,  b i a n c o  v e r m o u t h ,  t o m a t o ,  b a s i l ,  c e l e r y  b i t t e r s

c u m b e r l a n d  b l u e s *
refreshing •  relaxing 
vodka,  cucumber,  mint ,  e lderf lower

a m a l f i  c r u s h *                          
h e r b a c e o u s  •  a r o m a t i c  
g i n ,  g r a p e f r u i t ,  b a s i l ,  l i m e

t r i p l e  B       
n u t t y  •  s m o o t h
b o u r b o n ,  b r o w n  b u t t e r ,  w a l n u t  b i t t e r s ,  v a n i l l a

H o t  i n  h e r e *                                  
s p i c y  •  t r o p i c a l
t e q u i l a ,  s e r r a n o  p e p p e r ,  p a s s i o n  f r u i t ,  t a j i n

J a c k  S t r a w *                                   
mellow •  juicy
whiskey, black tea, white peach, lemon

P e p  t a l k
l u s h  •  c l a r i f i e d  
r u m ,  g r a n d  m a r n i e r ,  s t r a w b e r r y ,  y u z u ,  p i n k  p e p p e r c o r n

K i r c l e  R o y a l e *                                
b u b b l y  •  e f f e r v e s c e n t  
p r o s e c c o ,  l i m o n c e l l o ,  b l a c k  c u r r a n t ,  l e m o n  b a l m  

c o c k t a i l s  •  1 6

*can be enjoyed alcohol-free

B e e r

s u n d i a l  s e r i e s  •  F r u i t e d  S o u r  A l e              * 1 6  
6 . 2 %  A B V / 2 7  i b u

k e e p  o n  s h i n i n g  •  c i r t u s  l a g e r             * 1 2  
4 . 3 %  A B V / 2 3  i b u

T h e  A n g l e r  •  N e w  E n g l a n d  S t y l e  I P A       * 1 2
7 . 2 %  A B V / 4 5  i b u

C z i g  m e i s t e r  •  H A C K E T T S T O W N , n j

c a p e  m a y  w h i t e  •  B e l g i a n  s t y l e  a l e         8
5 . 2 %  A B V  

a l w a y s  r e a d y  •  h a z y  p a l e  i p a                 7  
4 . 8 %  A B V / 2 3  i b u

C a p e  M a y  B r e w i n g  C o . •  C a p e  m a y , n j

S U N S H I N E  p i l s N E R  •  p i l s n e r                      7  
4 . 5 %  A B V / 4 5  i b u

T r ö e g s  b r e w i n g  c o .  •  H E R S H E Y ,  P A

9 0  m i n u t e  •  i m p e r i a l  i p a                         8  
9 %  A B V / 9 0  i b u

D o g f i s h  H e a d  B r e w e r y  •  m i l t o n , D E

c h e r r y  h a r d  c i d e r                               * 1 2
6 %  A B V  

h a r d  a p p l e  c i d e r                                   7  
5 . 0 %  A B V  

D o c ' s  C i d e r  •  w a r w i c k , n y

*16 oz.  cans 

B R O O K L Y N  L A G E R  •  A M B E R  L A G E R               7  
5 . 2 %  A B V / 3 3  i b u

B R O O K L Y N  B R E W E R Y  •  B R O O K L Y N , n Y



p r o s e c c o                                       1 2 / 4 4
J e i o ,  B i s o l ,  V a l d o b b i a d e n e ,  I t a l y  N V

S p a r k l i n g      

C h a m p a g n e                                     2 0 / 7 5
Louis  Sacy ,  Brut  Or ig inel  NV,  Champagne,  France NV 

C h a m p a g n e                                        3 5 0
D o m  P e r i g n o n ,  B r u t  G r a n d  C r u ,  C h a m p a g n e ,  F r a n c e  2 0 1 5  

W h i t e

P i n o t  G r i g i o  •  s e l e z i o n e                    1 4 / 5 2
E l e n a  W a l c h ,  A l t o - A d i g e ,  I t a l y  2 0 2 4

R i e s l i n g  •  s e m i - d r y                           1 3 / 4 8
Dr.  Konstantin Frank,  Finger Lakes ,  New York,  USA 2024

S a u v i g n o n  b l a n c                            1 2 / 4 4
F r e n z y ,  N e w  Z e a l a n d  2 0 2 5

c h a r d o n n a y                                   1 6 / 6 0
R o u t e s t o c k ,  N a p a  V a l l e y ,  C a l i f o r n i a ,  U S A  2 0 2 4

V e r d e j o                                              6 8
C e l e s t e ,  S u r  L i e ,  R u e d a ,  S p a i n  2 0 2 3  

V e r m e n t i n o                                         6 8
P r e l i u s ,  T u s c a n y ,  I t a l y  2 0 2 4  

C h e n i n  b l a n c                                      6 5
D o m a i n e  P i n o n ,  V o u v r a y ,  L o i r e  V a l l e y ,  F r a n c e  2 0 2 3

C a r r i c a n t e                                         8 8
B e n a n t i ,  E t n a  B i a n c o ,  S i c i l y ,  I t a l y  2 0 2 3

S a u v i g n o n  b l a n c                                1 2 8
D o m a i n e  F l e u r i e t ,  P u r  J u s ,  S a n c e r r e ,  F r a n c e  2 0 2 4

c h a r d o n n a y                                      1 3 8
D o m a i n e  L a r o c h e ,  V a u d e v e y  1 e r  C r u ,  C h a b l i s ,  F r a n c e  2 0 2 2  

G r e n a c h e  B l e n d                              1 5 / 5 6
P e y r a s s o l ,  P r o v e n c e ,  F r a n c e  2 0 2 3

R o s e ´

R e d

P i n o t  N o i r                                     1 3 / 4 8
M a s  l a  C h e v a l i e r e ,  L a n g u e d o c ,  F r a n c e  2 0 2 3

T e m p r a n i l l o                                  1 7 / 6 2
Familia Torres,  Celeste Crianza, Ribera del Duero, Spain 2022

N e b b i o l o                                       1 8 / 6 8
R e n a t o  F e n o c c h i o ,  S p e t a c o l ,  P i e d m o n t ,  I t a l y  2 0 2 4

C a b e r n e t  S a u v i g n o n                       2 0 / 7 6
R o u t e s t o c k ,  N a p a  V a l l e y ,  C a l i f o r n i a ,  U S A  2 0 2 3

G r e n a c h e  B l e n d                                  8 8
D o m a i n e  B e a u r e n a r d ,  C o t e  d u  R h o n e ,  F r a n c e  2 0 2 4

S y r a h                                               1 1 8
M e l v i l l e ,  S t a .  R i t a  H i l l s ,  C a l i f o r n i a ,  U S A  2 0 2 2

B o r d e a u x  B l e n d                                3 0 0
Le Pauillac de Château Latour, Pauillac, Bordeaux, France 2019

C a b e r n e t  S a u v i g n o n                          1 7 5
D a v i e s ,  N a p a  V a l l e y ,  C a l i f o r n i a ,  U S A  2 0 2 2

M e r l o t / S y r a h  B l e n d                           1 5 8
G a j a ,  C a ’ M a r c a n d a ,  P r o m i s ,  B o l g h e r i ,  I t a l y  2 0 2 2

N e b b i o l o                                       3 6 0
G a j a ,  D a G r o m i s ,  B a r o l o ,  I t a l y  2 0 2 0  

GL/BTL GL/BTL

https://wilsondaniels.com/wine/cremant-dalsace-brut-reserve-non-vintage/
https://wilsondaniels.com/wine/cremant-dalsace-brut-reserve-non-vintage/
https://wilsondaniels.com/wine/cremant-dalsace-brut-reserve-non-vintage/

	APPETIZER
	OYSTER OF THE DAY LYCHEE GRANITA, LYCHEE LIME MIGNONETTE, FINGER LIME, CHILI OIL
	4 EA.
	HOUSE-MADE RICOTTA SPRINGHOUSE CREAMERY DAIRY, MEYER LEMON HONEY, TASSO HAM, RADISH, FOCACCIA
	CRISPY RICE YELLOWFIN TUNA, FURIKAKE AOILI, SHISO CHIMICHURRI
	ENGLISH PEA SOUP PECORINO FOAM, SNOW PEA, PICKLED SHALLOT, LEMON
	FOIE GRAS BANH MI WINDY BROW BAGUETTE, CHILI AIOLI, PICKLED RADISH, HOISIN, CILANTRO
	SPRING CAESAR SALAD SNAP PEAS, PEA LEAVES, FOCACCIA CROUTON, CURED EGG YOLK, BASIL


	PASTA
	CAVATELLI  SMOKED BONE MARROW BOLOGNESE, HERBED RICOTTA, PROSCUITTO BREAD CRUMB
	CAPPELLETTI GOLD BAR SQUASH, LEMON BEURRE FONDUE, BASIL, GARLIC, SQUASH BLOSSOM
	ANGEL HAIR COCKLES, SPRING GARLIC, VERMOUTH, CALABRIAN CHILI, TARRAGON

	ENTRÉE
	DIVER SCALLOPS MARINATED TRI-COLOR CAULIFLOWER, BLISTERED SHISHITO, GREMOLATA, CORIANDER
	AIRLINE CHICKEN BREAST BLACK GARLIC PARSNIP PURÉE, OYSTER MUSHROOM, BLACK TRUFFLE JUS, MARJORAM
	HALIBUT SPRING ONION PURÉE, CHANTERELLE, GARDEN RADISH, TOASTED SESAME BRODO
	HUDSON VALLEY DUCK BREAST  PASTRAMI SMOKED, BLUEBERRY MUSTARD, FENNEL PURÉE, BABY BOK CHOY, CARAWAY
	NY STRIP STEAK 15 OZ. PRIME, SMOKED MISO BUTTER, SNOW PEA, TOASTED SESAME, DUCK FAT FRIES
	ROASTED CAULIFLOWER WILD RICE PILAF, GREEN CURRY, CRISPY GARBANZO, CILANTRO

	Beer
	Cape May Brewing Co.• Cape may,nj
	always ready • hazy pale ipa                7
	cape may white • Belgian style ale        8
	5.2% ABV



	cocktails • 16
	tomato-tini
	cumberland blues*
	amalfi crush*
	triple B
	Hot in here*
	Jack Straw*
	Pep talk
	Kircle Royale*
	Czig meister • HACKETTSTOWN,nj
	The Angler • New England Style IPA      *12
	sundial series • Fruited Sour Ale             *16
	keep on shining • cirtus lager            *12

	Tröegs brewing co. • HERSHEY, PA
	SUNSHINE pilsNER • pilsner                     7

	BROOKLYN BREWERY • BROOKLYN,nY
	BROOKLYN LAGER • AMBER LAGER              7

	Dogfish Head Brewery • milton,DE
	90 minute • imperial ipa                        8

	Doc's Cider • warwick,ny
	hard apple cider                                  7
	5.0% ABV

	cherry hard cider                              *12
	6% ABV

	*16 oz. cans
	*can be enjoyed alcohol-free


	Sparkling
	prosecco                                      12/44
	Champagne                                    20/75
	Champagne                                       350

	White
	Pinot Grigio • selezione                   14/52
	Riesling • semi-dry                          13/48
	Sauvignon blanc                           12/44
	chardonnay                                  16/60
	Verdejo                                             68
	Vermentino                                        68
	Chenin blanc                                     65
	Carricante                                        88
	Sauvignon blanc                               128
	chardonnay                                     138
	GL/BTL
	GL/BTL

	Rose´
	Grenache Blend                             15/56

	Red
	Pinot Noir                                    13/48
	Tempranillo                                 17/62
	Nebbiolo                                      18/68
	Cabernet Sauvignon                      20/76
	Grenache Blend                                 88
	Syrah                                              118
	Bordeaux Blend                               300
	Cabernet Sauvignon                         175
	Merlot/Syrah Blend                          158
	Nebbiolo                                      360


