
* BEFORE PLACING YOUR ORDER, PLEASE NOTIFY US  IF YOU HAVE  A FOOD ALLERGY  
*THERE IS A 4% CHARGE FOR ALLERGENS. 
*CONSUMING RAW OR UNDERCOOKED MEAT, FISH, SHELLFISH OR FRESH RAW EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE            
  ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 

TA K E O U T  M E N U

AVA I L A B L E  5 P M - 8 P M 
T H U R S D AY -  S U N DAY

TA K E O U T  M E N U

AVA I L A B L E  5 P M - 8 P M 
T H U R S D AY -  S U N DAY 

A P P E T I Z E R S

Pan Seared Sea Scallops (GF/DF) 43
Sautéed Kale, Spaghetti Squash, Shallots, Kale Chip       

Calabrian Chili                    

   Panko Crusted Cod 37                                                           
Glazed Pearl Onions, Oyster Mushrooms, Carrot Purée   

Sauce Bourguignonne  
 

 Hot Lobster Roll 43                                                                               
Lemon Butter Beurre Blanc Poached Lobster                    

Fines Herbs, Brioche Bun French Fries

Beef Bolognese 33

House Made Pappardelle Pasta, Parmesan
Garlic & Herb Crusted Semolina Bread 

                                                               
Confit Pork Belly  37                                                   

Parsnip Purée, Apples, Endive 
Apple Cider Pomegranate Reduction

 
Red Wine Braised Short Rib 43

Potato Purée, Sautéed Brussels Sprouts, Bacon          
Beef Bordelaise

M A I N S

 S I D E S  

Garlic Focaccia 6
Whipped Butter

Cauliflower Gratin  13                              
  Roasted Cauliflower, Parmesan Fontina, Panko Crust

  
 Truffled Brussels Sprouts (GF/DF/VEGAN)   13

Crispy Pickled Onions, Truffle Honey

Garlic & Herb French Fries (GF)  11

Parmesan, Lemon Aioli

Short Rib Arancini  23
Truffle & Chive Risotto 

Red Wine Braised Short Rib, Truffle Aioli

Whipped Truffle Ricotta 18

House Made Grilled Focaccia, Whipped Ricotta
Truffle Honey

Ira’s Biodynamic Mixed Greens (GF/DF/VEGAN) 16

Roasted Squash, Feta, Pickled Onions, Beets  
Candied Pecans, Golden Balsamic Vinaigrette

Parsnip & Apple Soup 18

Crab, Horseradish, Basil, Sumac

Grilled Octopus (GF/DF) 23

Sweet Potato Purée, Orange, Watercress, Chili Crisp

 D E S S E R T  

Warm Apple Cobbler  (GF/DF)    15

Bourbon,  Maple,  Oat Crumble

S’mores Tar t   15
Toasted Marshmal low, Chocolate Mousse 

Graham Cracker Crust ,  S ’mores Gelato

Mixed Seasonal  Fruit  Bowl (GF/DF/VEGAN)  9

House Made Chocolate Chip Cookies 
6 for 12

House Made Gelato  (GF)  &  Sorbetto
(GF/DF/VEGAN) 

Chocolate,  Vani l la ,  Seasonal  Flavors

Oyster Ponds Oysters* (GF/DF)                               

Half Dozen  23  
Shucker’s Dozen  43

Classic Shrimp Cocktail (GF/DF) 30

 4 Colossal Shrimp                      
    House Made Cocktail Sauce


