
 
 

* 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. 

 

 

To Share   

Cheese Tasting; any three, five or seven   *                12, 16 or 20    

Uplands Farms “Pleasant Ridge Reserve”;                                 
Wisconsin, raw cow’s milk, semi-firm 

Veneto “Piave”; Italy, cow’s milk, hard      

Bellwether Farms “San Andreas”; California,                              
raw sheep’s milk, semi-firm 

Vermont Butter & Cheese “Coupole”; Vermont,                                 
goat’s milk, soft 

Cypress Grove “Midnight Moon”; Holland, goat’s milk,                   
semi-firm 

Jasper Hill “Constant Bliss”; Vermont, cow’s milk, semi-soft                                                         

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

 
  
 

Mixed Italian Olives, orange, thyme, rosemary         4 

Castelvetrano Olives, extra virgin olive oil, sea salt 3

Roasted Garlic Cream, kalamata olive tapenade, grilled bread 10

Grilled Chickpea Flatbread, baba ghanoush,                    
chickpea hummus, red pepper muhummara, extra virgin olive oil 

9

Appetizers 
La Quercia Prosciutto, fig compote, Maytag blue cheese, 
parsley, grilled baguette, sea salt pistachio, vincotto 

11

Veal & Pork Meatballs, Anson Mills polenta, roasted tomato, 
garlic, crispy Brussels sprouts, Parmigiano-Reggiano 

10
 

Charred Spanish Octopus, fennel, blood orange, parsley, 
prosciutto, sherry gastrique 

11

Tuna Tartare, shallots, celery leaves, radish, avocado puree, 
grilled sourdough * 

12

Crispy Calamari & Rock Shrimp, capers, lemon, chili, parsley 11

Sheep’s Milk Gnudi, oyster mushrooms, spinach,                        
black truffle butter, black walnuts, Parmigiano-Reggiano 

12

Sea Scallops, roasted apple puree, butternut squash, frisée,                 
late harvest vinegar 

14

Blue Bay Mussels, roasted garlic, white wine,                        
whole grain mustard, chervil * 

11

Salad & Soup 
Parsnip & Roasted Pear Puree, pear, celery, golden raisins, 
porcini oil 

9

Fennel Sausage & Cranberry Bean Soup, rosemary croutons, 
Parmigiano-Reggiano 

9

Roasted Beets, mustard greens, herbs, goat cheese, Anjou pear,  
roasted shallot vinaigrette, walnuts 

11

Local Mesclun Greens, watermelon radish,                                    
Brussels sprout leaves, pepitas, apple cider vinaigrette 

9

Arugula, house-made pancetta, crimini mushrooms, potatoes, 
Riverview Farms goat cheese, pancetta vinaigrette 

10

 



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  

Keith Martin; Waynesburg, PA 
 

Park Farms 
Canton, OH 

                                                                                
Penn’s Corner Farm Alliance 

Produce from a regional farm cooperative; Southwest Pennsylvania  
 

 
We provide free wireless internet service. 

Pastas 
Potato Gnocchi, chicken confit, wild mushrooms,            
cipollini onions, salsify, rapini, rosemary, Piave 

23

Veal Tortelloni, lobster, oyster mushrooms, spinach, thyme, 
chervil, pine nuts 

   31
 

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

24

Torchetti, hen of the woods mushrooms, Swiss chard,  
butternut squash, Brussels sprouts, walnuts,                                 
Parmigiano-Reggiano 

  21

Short Rib Ravioli, Swiss chard, oyster mushrooms,                  
roasted shallots, gremolata 

24

Red Pepper Casereccia, seared sea scallops, jumbo lump crab, 
roasted garlic, parsley butter                            

    31

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

      19 

 
Entrées 
Pacific Black Cod, lentils, spinach, tarragon,                                             
sun-dried tomato & caper vinaigrette 

29

Wild Striped Bass, Israeli cous cous, fennel, roasted tomato, 
saffron, mussels, oregano 

29

Scottish Salmon, fingerling potatoes, pancetta, escarole, 
kalamata olives, whole grain mustard-balsamic vinaigrette 

27

Cioppino, shrimp, scallops, black cod, mussels,                  
littleneck clams, grilled sourdough * 

29

Black Truffle Risotto, wild mushrooms, fennel,                            
Belgian endive, herbs, Parmigiano-Reggiano 

23

Long Island Duck, chestnut spaetzle, Brussels sprouts, sage, 
apples, tart cherries, duck jus 

29

Elysian Fields Farm Lamb Rack, flageolet beans,                                   
hen of the woods mushrooms, spinach, figs, vincotto 

38

Elysian Fields Farm Lamb Shank, mashed potatoes,                             
root vegetables, lamb jus, gremolata 

31

Park Farms Chicken Breast, panzanella, poached quince,                  
baby arugula, currants, Marcona almonds, pan jus 

    24

Casbah Double-Cut Pork Chop, braised kale,                              
butternut squash risotto, garlic cream, sage jus 

27

Filet Mignon, Anson Mills polenta, roasted cauliflower, leeks, 
crispy parsnips, porcini jus 

38


