
Bar Snacks

Bacon Wrapped Bourbon Apples  8      

French Fries & 3 Dips  7

 Deviled Eggs 6

Gougères  8

House Cured Olives  5

Marmont Mixed Nuts  5

Wesley’s Spicy Chicken  8

Basil Drenched Cucumber & Radish  5

Small Plates

6/12 Oysters
Bloody Mary Mignonette 15/30

Smoked Trout in Crispy Potatoes
Crème Fraîche & Capers 14

Caramelized Cauliflower & Creamy Polenta
Gruyere & Thyme 15

Beetroot, Avocado & Citrus
Watercress 14

English Pea & Asparagus Risotto
Parmesan 15

Spring Chopped Salad
Buttermilk Cayenne Dressing 14

Taleggio Mac’n Cheese 15

Oxtail Bruschetta
 Shallot Parsley Salad 15

Crispy Calamari
Horseradish Cream & Lemon 14

Garlicky Shrimp, Clams & Chorizo
 Toast 16

Cured Salmon & Potato Pancake
Crème Fraîche 14

Potted Beef & Yorkshire Puddings
Onion Gravy 16

Kale Greens & Feta
Tomato Vinaigrette 13

Cherry Tomato & Arugula Salad
Crispy Parmesan, Balsamic 13

Main Course

Charred Bass
Spiced Lentils 27

Tagliatelle & Fennel Sausage Ragout
Broccoli Rabe 23

Damn Good Burger
Homemade Ketchup, Fries n’ Fixins  16

Diver Scallops
Succotash & Tarragon Cream 27

Roasted Chicken
Kale & Mashed Potatoes 26

Black Pepper Hanger Steak
Leek Duchess Potatoes, Burgundy Jus 27

Share Platters

Three Cheese Board
Fig & Date Jam, Buckwheat Honey 20

Charcuterie Board
Pickles, Mustard & Toast 20

Sunday Night Special
Buttermilk Fried Chicken

Biscuits, Mashed Potatoes, Gravy, Kale & Hot Honey 28

Monday Night Special
East & West Coast Oysters at Cost

Ask your server for details

 

Burrata & Grilled Artichoke Board
Tomatoes & Lucques Olives 20

Melted Raclette Cheese Board
Jamon, Pickles, Potatoes & Toasts 20

- Please Notify Your Server Of Any Food Allergies - 20% Added Gratuity For Parties of 6 Or More -


