
 
 

* May contain or contains raw fish.  Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of food borne illness, especially if you 

have a medical condition. 

 

 

cheese   

Cheese Tasting; any three, five or seven   *                12, 15 or 18    

Meadow Creek Dairy “Mountaineer”; Virginia, cow’s milk,         
semi-hard 

Crave Brothers “Petit Frere”; Wisconsin, cow’s milk,                 
washed rind, soft 

Auvergne Cooperative “Fourme d’Ambert”; France,                
raw cow’s milk, semi-firm 

Cowgirl Creamery “Mt. Tam”, California, cow’s milk,                 
bloomy rind, soft 

Extremadura Cooperative “Ibores”; Spain, goat’s milk, semi-firm 

Soignon Cheese Company “Bucheron”; France,                     
goat’s milk, bloomy rind, semi-firm 

Cypress Grove “Lamb Chopper”; Holland, sheep’s milk,                   
semi-firm 

    

 
appetizers 

 

Mixed Italian olives, preserved orange, herbs   3 

Butternut squash ravioli, sage beurre noisette, hazelnuts         8 

Gnudi, wild mushrooms, roasted tomato, arugula,                
thyme, black truffle butter                            

9 

Littleneck clams, house-made chorizo, smoked paprika,      
Cava sparkling wine, aïoli crostini 

 10 

Proscuitto, grilled radicchio, roasted apple vinaigrette, 
crostini, 25 year balsamic vinegar 

      10 

Wild mushroom fondue, roasted onions, Taleggio cheese, 
grilled sourdough bread 

        9 

Crispy fresh calamari, roasted olives, eggplant, parsley,  
grape leaves, preserved lemon aïoli                                                                               

11 

Sumac crusted sea scallops, baba ghanoush, watercress, 
preserved lemon oil * 

12 

Blue Bay mussels, roasted garlic, white wine,                        
whole grain mustard, chervil 

9 

Grilled flatbread: baba ghanoush, chickpea hummus,         
red pepper muhummara, extra virgin olive oil 

8 

salad & soup 
 

Cannellini bean soup, chorizo, fennel, carrots, parsnips, 
arugula pesto 

9 

Cauliflower puree, bleu cheese croutons, herbs 8 

Beet salad, roasted beets, baby mustard greens,                 
Belgian endive, sumac, pistachios 

8 

Local mesclun greens, shaved fennel, pears, pine nuts, 
sherry vinaigrette  

8 

Arugula, pancetta, crimini mushrooms, potatoes,              
goat cheese, pancetta vinaigrette 

9 

  

 



 
 

18% gratuity will be added to parties of six or more. 
 

 
We believe in the beauty of cooking with local, seasonal ingredients. 

Some of our favorite producers are: 

 
Elysian Fields Farm 

Lamb by Keith and Mary Martin; Greene County, PA 
 

River View Dairy 
Goat cheese from Sam & Susie Byler; Emlenton, PA 

  

Penn’s Corner Farm Alliance 
Produce from a regional farm cooperative; Southwest Pennsylvania 

We provide free wireless internet service. 

pastas  

Short rib ravioli, Swiss chard, oyster mushrooms,                  
roasted shallots, gremolata                                              

  23 

Potato gnocchi, duck confit, rapini, roasted garlic, figs,           
red pepper flakes 

18 

Veal tortelloni, lobster, hedgehog mushrooms, spinach,                
thyme, chervil, pine nuts 

    29 

Orecchiette, grilled chicken, dried cranberries,                       
Riverview Farms goat cheese, sage cream   

  24
  

Maccheretto, hen of the woods mushrooms, white beans,                           
sun-dried tomatoes, rapini pesto, fontina, walnuts 

  21 

Ricotta cavatelli, house-made fennel sausage, spinach,       
crushed tomatoes, ricotta                            

19 

Red pepper casereccia, seared sea scallops, jumbo lump crab, 
roasted garlic, parsley butter *                            

28 

 
entrées 

 

Barramundi, lentils, fennel, sun-dried tomato, mizuna,                              
blood orange vinaigrette, olives    

    27 

Cioppino, shrimp, scallops, mussels, littleneck clams, 
barramundi, grilled sourdough * 

29 

Scottish salmon, white beans, wild mushrooms, tomato, 
oregano, garlic, spinach *                           

    27 

Seared rare tuna, coriander crusted, tagliolini pasta,           
cherry tomatoes, anchovies, fennel, kalamata olives * 

29 

Fennel risotto, hedgehog mushrooms, melted leeks,              
baby mustard greens, Empire Apple, Parmigiano-Reggiano   

23 

Duck, breast & leg, farro, Brussels sprouts, quince jus                     26 

Parks Farm chicken breast, baby spinach, couscous,         
roasted sweet peppers, shaved fennel, rosemary pan jus 

    21 

Casbah double-cut pork chop, braised kale,                       
butternut squash risotto, garlic cream, sage jus  

27 

Elysian Fields Farm lamb loin, zucchini, eggplant, capers, 
olives, Swiss chard, Anson Mills polenta, lamb jus   

  34 
 

Elysian Fields Farm lamb shank, mashed potatoes,                    
root vegetables, tomatoes, rosemary jus 

28 

Prime NY Strip steak, balsamic onions, roasted beets,       
arugula, veal jus  

    32 

Filet mignon, roasted fingerlings, Brussels sprouts, porcini jus      36 


