
SMALL  PLATES
ROASTED  CA UL IFLOWER   

 almond romesco, poached raisins, manchego, parsley  15 .

MAR INATED  BULLHOR N  PEPPER S  &  BU RRATA 

cured olives, almond, baguette  17 .

SWEE T  COR N  &  FENNEL  VE LO U TÉ    
crispy corn, fennel pollen, yogurt  1 1 . 

LARGE  PLATES
BRA ISED  LA M B PA PPA R D ELLE  

apricot & apple, rosemary, peppercorn, pecorino romano  29.

SEARED  KA R EN  EL IZA BETH  SCALLO PS 
sweet corn puree, roasted fennel & cauliflower,  

grilled radicchio, sherry beurre blanc  42.

HARVEST  MENU

 We proudly partner with local farms to bring you the freshest  
flavors of the season. This week we’re featuring: 

Barden Family Farms, Confeda Farms, Greenview Farms,  

Hopkins Southdown Farms, Little Rhody Pasta, Narragansett Creamery, 

South County Bread Company, Ward’s Berry Farm, Wild Atlantic Seafood


