
 
 
 

 
 

* BEGINNINGS * * CONTINUATIONS * 

 
 

BRUSCHETTA  
chickpea hummus, layered w/olives, capers, 

confit tomatoes, roasted garlic 
12 

 

TUNA TARTARE 
soy-lime vinaigrette, siracha aioli, 

sesame seeds, crispy baguette crostini 
16 

 

GRILLED OCTOPUS 
lemon aioli, piperade, crispy potato 

20 
 

FRESH MUSSELS 
lemongrass infused white wine broth, 

pickled onions, lovage 
17 

 

BUTTER ROASTED BEET SALAD 
goat cheese fritter, baby greens, 
shaved carrots, radish, oranges, 

mustard-thyme vinaigrette 
16 

 

BABY LETTUCES 
red radishes, lemon-honey vinaigrette 

13 
 

GARLIC BREAD 
toasted petite baguette, 

fresh garlic butter 
6 

 
ROASTED LOCAL LOBSTER 

baby potatoes, fresh asparagus, 
basil butter  

52 
 

MISO GLAZED FAROE ISLAND SALMON 
baby bok choy, shiitake mushrooms, 

roasted peppers, quinoa 
29 

 

 PAN SEARED HALIBUT   
coconut red curry sauce, snap peas, 

spring onions, soy braised mushrooms, 
grilled pineapple, tapioca pearls 

33 
 

ROSEMARY-FENNEL CRUSTED TUNA 
 fennel-pepper relish, wilted garlic spinach, 

anchovy-garlic essence  
32 

 

PAN SEARED LONG ISLAND DUCK BREAST  
lemon-thyme marinade, charred corn, balsamic pearl onions, duck confit 

hash, burgundy reduction  
33 

 

HERB MARINATED FLAT IRON STEAK 
 certified angus beef® 

sautéed local chard, cassis onions, 
bleu cheese mousse, sweet potato fondant  

31 
 

1855 PRIME BLACK ANGUS DELMONICO 
16 ounces, potato parmesan gnocchi, 

shitake mushrooms, whole roasted garlic 
52 

 

* BISTRO FAVORITES * 

 
AHI TUNA BOWL 

sesame crusted tuna, wasabi peas, green tea soba noodles, miso vinaigrette, 
sweet soy, wasabi crema 

24 
 

QUINOA SUPER CHOP 
fresh vegetables, feta cheese, cranberries, radish, flax seeds, pumpkin seeds, 

chia seeds, almonds, chickpeas, white balsamic vinaigrette 
17 

 
TOMATO MOZZARELLA FLATBREAD 
fresh basil, hand crushed tomato, 

fresh mozzarella 
17 

 

MERGUEZ FLATBREAD 
 homemade spicy lamb sausage, 

roasted garlic, caramelized onions, 
reggiano parmesan, feta cheese 

17 
GRASS FED KOBE WAGYU BURGER 

applewood smoked bacon, 
white cheddar, lettuce, tomato 

18 

 

SOCIAL DISTANCING (HAPPY) HOUR! TUES-SAT, 4:00-6:00 
 

* Vegan & Vegetarian options available upon request 
 

* For your convenience we add a 20% service charge to parties of five or more, and to all parties on major holidays 
* Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions 


