APPETIZER

OYSTER OF THE DAY 4 EA.
CUCUMBER-SERRANO GRANITA, CREME FRAICHE, DILL, CUCUMBER-LIME MIGNONETTE
STRACCIATELLA 18
ROASTED EGGPLANT, KALAMATA OLIVE, CALABRIAN CHILI, FOCACCIA CROSTINI

CRISPY RICE 19
HAMACHI, YUZU AIOLI, SCALLION, SHISO CONDIMENT

CARROT BISQUE 16

HONEY GLAZED CARROT, GOCHUJANG, PICKLED GINGER, TOASTED PECAN

FOIE GRAS BANH MI 26
WINDY BROW BAGUETTE, CHILI AIOLI, PICKLED RADISH, HOISIN, CILANTRO

FALL SALAD 17
KALE BRUSSEL MEDLEY, ROASTED BUTTERNUT, CARA CARA, TAHINI, CRISPY CHICKPEA, PECORINO

PASTA

TORTELLONI 24
CELERTIAC FILLING, SMOKED CELERIAC, CHESTNUT, SPECK, TOASTED PEPITA

RICOTTA GNOCCHI 25
KABOCHA SQUASH, CHANTERELLE, CARAMELIZED ONION, SHERRY, SAGE

MEZZALUNA 28
MAINE LOBSTER, SUN-DRIED TOMATO RICOTTA, OYSTER MUSHROOM, GARLIC, BASIL

ENTREE
SNAPPER 40
ROASTED BRUSSELS, NIGELLA YOGURT, BROWN BUTTER ALMOND, HARISSA, CRISPY GARLIC
BRAISED PORK BELLY 38
SOY HONEY GLAZE, PARSNIP PUREE, PEARL ONION, SCALLION OIL
HALIBUT 42
CARROT YELLOW CURRY, RAINBOW CARROT, DbUKKAH, GARDEN PEPPER, LIME
HUDSON VALLEY DUCK BREAST 48
PASTRAMI SMOKED, BLUEBERRY MUSTARD, FENNEL PUREE, BABY BOK CHOY, CARAWAY
FILET MIGNON 70
TOGARASHI BEURRE BLANC, BROCCOLINI, MARINATED PEPPER, FINGERLING POTATO
CELERIAC KATSU 30

CHARRED BROCCOLINI, SMOKED AIOLI, TONKATSU SAUCE, PICKLED GINGER, SESAME

"‘Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, cspccially ifyou have a medical condition.



BEER

CAPE MAY BREWING CO.+ CAPE MAY,NJ.

ALWAYS READY -
4.8% ABV/23 ibu

CAPE MAY WHITE -
5.2% ABV

HAZY PALE IPA

BELGIAN STYLE ALE

C/Z1G MEISTER « HACKETTSTOWN NJ.
THE ANGLER « NEW ENGLAND STYLE IPA
7.2% ABV/45 ibu

SUNDIAL SERIES « FRUITED SOUR ALE
6.2% ABV/27 ibu

KEEP ON SHINING -
4.3% ABV/23 ibu

TROEGS BREWING CO. ¢« HERSHEY, PA

SUNSHINE PILSNER « PILSNER
4.5% ABV/45 ibu

BROOKLYN BREWERY ¢« BROOKLYN/NY

BROOKLYN LAGER « AMBER LAGER
5.2% ABV/33 ibu

DOGFISH HEAD BREWERY « MILTON,DFE

CIRTUS LAGER

90 MINUTE « IMPERIAL IPA
9% ABV/90 ibu

DOC'S CIDER « WARWICK NY

HARD APPLE CIDER
5.0% ABV

CHERRY HARD CIDER
6% ABV

16 O/Z. CANS

12

16

12

12

COCKTAILS « 16

TOMATO-=TINI

botanical - savory
gin, bianco vermouth, tomato, basil, celery bitters

CUMBERLAND BLUES™

refreshing - relaxing
vodka, cucumber, mint, elderflower

AMALFI CRUSH*

herbaceous - aromatic
gin, grapefruit, basil, lime

ITRIPLE B

nutty - smooth
bourbon, brown butter, walnut bitters, vanilla

HOT IN HERE™
spicy - tropical
tequila, serrano pepper, passion fruit, tajin

JACK STRAW*
mellow - juicy
whiskey, black tea, white peach, lemon

PEP TALK
lush - clarified

rum, grand marnier, strawberry, yuzu, pink peppercorn

KIRCLE ROYALE*

bubbly - effervescent
prosecco, limoncello, black currant, lemon balm

*CAN BE ENJOYED ALCOHOL-FREE



SPARKLING GL/BTL
PROSECCO 12/44
Jeio, Bisol, Valdobbiadene, Italy NV

CHAMPAGNE 20/75
Louis Sacy, Brut Originel NV, Champagne, France NV
CHAMPAGNE 350
Dom Perignon, Brut Grand Cru, Champagne, France 2015
WHITE

PINOT GRIGIO « SELEZIONE 14/52
Elena Walch, Alto-Adige, Italy 2024

RIESLING « SEMI-DRY 13/48
Dr. Konstantin Frank, Finger Lakes, New York, USA 2024
SAUVIGNON BLANC 12/44
Frenzy, New Zealand 2025

CHARDONNAY 16/60
Routestock, Napa Valley, California, USA 2024

VERDE]O 68
Celeste, Sur Lie, Rueda, Spain 2023

VERMENTINO 68
Prelius, Tuscany, Italy 2024

CHENIN BLANC 65
Domaine Pinon, Vouvray, Loire Valley, France 2023
CARRICANTE 88
Benanti, Etna Bianco, Sicily, Italy 2023

SAUVIGNON BLANC 128
Domaine Fleuriet, Pur Jus, Sancerre, France 2024
CHARDONNAY 138

Domaine Laroche, Vaudevey ler Cru, Chablis, France 2022

’ GL/BTL
ROSE
GRENACHE BLEND 15/56
Peyrassol, Provence, France 2023
RED
PINOT NOIR 13/48
Mas |la Chevaliere, Languedoc, France 2023
TEMPRANILLO 17/6°2

Familia Torres, Celeste Crianza, Ribera del Duero, Spain 2022

NEBBIOLO 18/68
Renato Fenocchio, Spetacol, Piedmont, Italy 2024

CABERNET SAUVIGNON 20/7/6
Routestock, Napa Valley, California, USA 2023
GRENACHE BLEND 88
Domaine Beaurenard, Cote du Rhone, France 2024
SYRAH 118
Melville, Sta. Rita Hills, California, USA 2022
BORDEAUX BLEND 300
Le Pauillac de Chateau Latour, Pauillac, Bordeaux, France 2019
CABERNET SAUVIGNON 175
Davies, Napa Valley, California, USA 2022
MERLOT/SYRAH BLEND 158
Gaja, Ca'Marcanda, Promis, Bolgheri, Italy 2022
NEBBIOLO 360

Gaja, DaGromis, Barolo, Italy 2020


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/
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