RAW BAR

FANNY BAY - BAYNES SOUND, BC
3.5EACH

CAPE MAY SALTS - CAPE MAY, NJ
3 EACH

TOP NECK CLAMS - NAUSET BAY, MA
1.5 EACH

HERB CHERRY TOMATOES 4

BAR SNACKS

SPICY POPCORN SHRIMP 7
HERB-ROASTED OYSTERS 15

HOUSE-MADE CHEESE PUFES 5
DEVILED EGGS 3
TATER TOTS 3

[GRLE

LOCAL RED & GOLDEN BEETS 8

SALADS

COBB
ROMAINE, AVOCADO,
BLACKENED CHICKEN, BACON,
BLEU CHEESE 12

MIXED GREENS
BABY LETTUCES, RADISHES,
HUCKLEBERRY VINAIGRETTE 9

BABY CARROTS 6

TRUFFLE LEMON ARTICHOKES 10 CIPOLLINI, WHITE ANCHOVIES 12

* SERVED WITH BLACK OLIVE TAPENADE, WHIPPED RICOTTA & TOASTED SOURDOUGH

VILLAGE BURGER 6o~~~ 5% nuekrar PG S % BBOPORK SAMMY
SESAME ROLL, HOUSE-MADE DUCK FAT PRENCH FRIES PULLED PORK SHOULDER,
R e WITH SLY rnx—gﬂﬂnm\ﬂ SAUCE: WIS oo Co s SLAW:

11 12

SHORTRIB & [:HE]]I]%AH FRENCH FRIES
WHISKEY KING T CHICKEN FRIED STEAK
MAPLE BOURBON GLAZED CIPOLLINI, AVOCADO 2.5 GREEN BEAN SLAW,
ROGUE BLEU CHEESE, CARAMELIZED ONIONS 1.5 BUTTERMILK BISCUIT,
APPLEWOOD BACON, FOIE GRAS ERIED EGG 1.5 SAUSAGE GRAVY
26 15

VEGIL BURGER

HORSERADISH CRAB SALAD 5.5
TRUFFLED MUSHROOMS 5.5
SMOKED BACON 2.5

HAYSTACK MOUNTAIN CHEVRE 3.5

JASPER HILL CHEDDAR 3.5

LOBSTER ROL

BLACK BEAN & LENTIL, BUTTER-POACHED LOBSTER,
GUACAMOLE, ROGUE SMOKEY BLEU 3.5 LEMON-OLD BAY AIOLI,
PICKLED RED CABBAGE *ALL BURGERS ARE MADE OF APPLEWOOD SMOKED BACON
8 &  SUSTAINABLE FARM-RAISED %% 28
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Consumers are advised that by eating raw or undercooked food may increase the risk of getting a foodborne illness.
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