
RAW BAR SIXPENNY, CT
RIVERHAWK, CT
STONINGTON, CT
NINIGRET, RI
LITTLENECK CLAMS, CT
CHERRYSTONE CLAMS, CT
      *served with lemon, house cocktail sauce & classic mignonette
       *All Raw Oysters and Clams / 2.95

 
 

 

   

   FROM THE 
KITCHEN

     

                        

SOURDOUGH          7
lemon tarragon butter 
CORNBREAD             7
Davis Farm flint cornmeal, soft butter, golden raisin jam 

OYSTERS ROCKEFELLER, 1/2 DOZ                21
creamed spinach, sourdough breadcrumbs, Mystic Co. Cheese Rinds 
ROASTED OYSTERS, 1/2 DOZ                          21
laksa paste, cilantro    
NEW ENGLAND OR RI CHOWDER                                                          11
quahogs, salt pork, potatoes
CHILLED PEA AND PEAR SOUP                                                             11
pickled pear, pea tendrils, chive blossoms
GREEN SALAD                                                                                     13
English pea & ginger dressing, pea shoots, radishes, carrots, fennel, pistachio, sunflower, cashew
DUCK RILLETTE TOAST                                                                        15
fermented mustard, fava beans, mint, cured egg yolk   
MUSSELS                           18
coconut lemongrass broth, chili, cilantro, lime  
POACHED HAKUREI TURNIPS                                                               14                                                           
spiced brown butter, labneh, sage chutney, coriander crunch        
RYE ORECCHIETTE                                                         15/30
pancetta, English peas, king trumpet mushrooms, wild ramps
ANGEL HAIR                                                          15/30
preserved clams, cream, chilis, fennel, lemon, brown butter breadcrumbs
PAN ROASTED STRIPED BASS                                                               36
toasted farrow salad, glazed baby bok choy, sunflower butter, lemon chicken jus  
DAYBOAT SCALLOPS                                                                             36
Anson Mills rice grits, scallion chili butter, soft boiled egg, Shundahai Farm arugula    
HERB ROASTED RACK OF LAMB                                                            56
pommes aligoté, spring carrots, mint & scallion salsa verde 
PRIME NY STRIP                                                                                   52
spring panzanella, spring spinach, English peas, garlic scape & dijon vinaigrette, toum  
**ask about our special daily cuts 
                
   

 

                                                                                    

  

Tonight’s Dinner was prepared by 
Executive Chef Renee Touponce, and the amazing team of Nick Teague, Jess Spivey,  Melissa Green
Ana Gordon, Alysha Johnson, Shawn Kinard, Tatiana Bobzin, Gabrielle Rose & Mead Savage 

     

THANK YOU to all of our farmers, fishermen, and purveyors 

      

*Food prepared in this restaurant may contain the following ingredients: dairy, eggs, wheat, peanuts, tree nuts, soy, fish, & shellfish.

 If you have a food allergy, please inform your server before placing your order. Thank you.


