
 

Starters – Small Plates 
 

Crab and Lobster Bisque 
Blue Crab and Maine Lobster Veloute’ | fresh cream | dash of 
sherry | crab and lobster stuffed parmesan biscuit 13 
 

Local Beet & Apple Carpaccio (GF) 
Red Star Farms beets | Shaw Orchards apples | Moro orange 
vinaigrette | chevre cheese | Five Cedars farm micro greens and 
field lettuces 12 
 

Veggie Crunch Caesar (GFa) 
Shredded brussels sprouts, kale and farm vegetables | house-
made Caesar dressing | toasted pine nuts | garlic toast | shaved 
parmesan 12 
 

Duck and Chicken Liver Pate with Brandy (GFa) 
Classic French styled liver pate’ | house-pickled vegetables | 
local apples | fig & port wine jam | smoked chili nuts | mixed 
greens – creamy lemon dressing | crostini 17 
 

Vegetarian Egg Roll (VEGan) 
Napa cabbage, brussels sprouts, carrots, peppers, onions and 
black beans | egg roll wrapper | flash fried | fire-roasted 
kimchi | Asian peanut sauce 10 
 

Smoked-Seared Pork Belly 
Heritage breed – Duroc pork belly | spice-sugar rub | slow 
smoked - pan seared | toasted savory Belgian waffle | maple – 
chili crisp glaze | sauteed baby greens 14 
 

Escargot En Croute 
Tender Burgundian escargot | garlic – wine and brie cheese 
cream | wilted spinach | fresh herbs | tomato concasse | baked 
puff pastry crust 16 
 

Truffled Frites (GF) 
Crisp shoestring-cut fries | black truffle sea salt | parmigiano 
reggiano cheese | black truffle oil | garlic-lemon aioli 10 
 
 
 

 
 

Entrees 
 

Pan-Seared Seafood Chowder (GF) 
Pan seared jumbo sea scallops and gulf shrimp | oysters 
poached in fresh cream | bacon, potatoes, farm vegetables & 
fresh herbs | cheddar corn-grit cake 46 
 

Cocoa-Cola Braised Beef Short Rib (GF) 
1855 ranches, black angus, beef short rib | light cocoa and 
chile rub | 4-hour cola, red wine and beef stock braise | 
reduced pan glaze | roasted garlic-black truffle potato puree 
| crispy brussels sprouts 42 
 

Pacific Cod and Crab Imperial 
Fillet of Pacific Cod topped with Jumbo Lump blue crab meat 
bound with our signature imperial sauce and a touch of panko 
bread crumb | broiled golden brown | lemon-dill cream | 
broccoli rabe sauté | sweet potato hash 36 
 

Red Snapper– Escovitch (GF) 
Pan-Seared red snapper fillet | lime juice | Jamaican jerk spice 
| trinity of bell peppers, carrots and onions | wine-vinegar 
splash | scalloped potatoes 41 
 

Sweet Potato Curry (VEGan) 
Thai style sweet potato curry | farm vegetable confetti | 
bamboo rice and multigrain blend | toasted almonds | micro 
greens 28 
 

Prime Filet Mignon (GF) 
7–Ounce, 1855 Family Ranches, prime, hand-trimmed, center-
cut, black angus filet mignon | char-grilled | roasted garlic-
black truffle potato puree | sauteed green beans | Kennett 
square mushroom and red wine demi-glace | Hudson Valley Foie 
Gras and herb butter 58 
 
 

Hickory Smoked Duck Breast (GF)                                                                                                                       
Pekin duck breast | hickory smoked - cast iron seared | oven 
finished | cherry-bourbon sauce | sauteed garden spinach | 
seasoned red quinoa | carrot-parsnip puree 46 
 

 



 
 

 

Charcuterie & Cheese 
Share For 2 - $22, Share for 4 $38 
selection of three artisan cheeses | three cured or smoked 
meats | accompaniments | toasted french bread 

 

Sandwiches 
Served with house pickles and shoestring fries 

 
 

1/2 Pound Fresh Ground Cheeseburger 
Fresh ground chuck and short rib | char-grilled | BBQ-tomato 
jam | aged cheddar cheese | Neuskes double smoked bacon | 
french fried onions | fresh bibb lettuce | brioche bun 20 
 
 

Italian Chicken Melt 
Grilled chicken breast, dry aged salami, and country ham | 
smoked provolone cheese | basil pesto | spinach | toasted 
brioche bun 20 

 
 
 
 
 
 

(VEG)/(VEGan) – Vegetarian, Vegan, or can be accommodated  (GF) (GFa) – Gluten Free Option or can be adapted  
Please keep in mind that our menu items are prepared fresh to order, we can likely accommodate most dietary restrictions                  

and allergies.    However, we do handle common allergen products in our facility.          
  Please make your server aware of food allergies when placing your order.     

 Remember that consuming raw or undercooked proteins may put you at a higher risk for foodborne illness.  (121323)  
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