table snacks
spring pea guacamole, warm crunc|'1y tortillas

gooey, spicy ham and cheese fritters
roasted brussels sprouts, chipot|e and pob|ano pesto

patatas bravas, spicy-tangy sauce, rosemary aioli

|igh’c and brigh’t

long island fluke crudo, green chili c]ressing, crunc|'1y rice, herbs
chicken soup with vegetab|es and lime

white asparagus, ja|apeno coriander vinaigrette and hazelnut
crunchy hearts of lettuce, sherry shallot vinaigrette

chicory and strawberry salad, gorgonzo|a and basil

add: hopper shrimp 15 organic gri”ed chicken 12 faroe island salmon 15

go|o|en & crispy

spring pea empanadas with green chili yogurt

spiced ground beef and celery root empanadas with tomato salsa
crispy calamari, aji amarillo dipping sauce and green chili salsa
hopper shrimp with sizz|ing gar|ic, chili il

charred octopus, smoked paprika creme fraiche, guaji|o vinaigrette

maitake mushrooms with goat cheese, fresno pepper vinaigrette

chel(/proprietor jean-g

gerichten

chef de cuisine <5 oo
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masa & tortillas

heirloom blue corn quesach”a with gri”ed ramps, morel mushrooms

and tomatillo salsa
roasted mushroom tacos, sour cherry mole, kale slaw
crispy gu” flounder tacos, aioli, cabbage—chih picHe

organic chipotle chicken tacos, cracl<|ing skin, gri”ed ja|apeno salsa

brunch

churros, chocolate sauce

orange blossom conchas, seasonal preserves

norwich meadows farm eggs benedict with crispy corn tortillas, smoked ham
crunchy mexican spiced french toast with strawberries

huevos rancheros, norwich meadows farm eggs. fresh corn tortillas

nodine’s apple smoked bacon

mains

organic arroz con po”o, cracl<|ing skin, lemon zest
add organic fried norwich farm egg
roasted spring vegetab|es with heirloom brown rice and salsa verde

beef tenderloin “burnt ends” with chimichurri
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Cov‘summg raw or umde* CODKGC‘J meats, pOU‘UY, SEG{OO&, SHE‘H‘TS}’T Or eggs may increase your V’\SL( OF FOOCJ bome \HV’TESS 0413



