
 

 

 

   

   

S N A C K S  &  S H A R E  P L A T E S

 

Executive Chef : Greg Garrison
Chef de Cuisine : Anthony Smith

S M O K E D  B E E F  T A R T A R E *
fried oyster, anchovies, capers, radish, dill potato chips

R O A S T E D  B O N E  M A R R O W
citrus, preserved ramps, arugula gremolata, sourdough

G R I L L E D  O C T O P U S
pecan remesco, collard green kimchi, salt & vinegar chips

B L U E  C H E E S E  A N D  W A L N U T  T A R T
sorgum, Canewater Farms greens, lemon vinaigrette

S E A R E D  H U D S O N  V A L L E Y  F O I E  G R A S
strawberry, johnny cake, fennel pollen

B U R R A T A
warm pancetta vinaigrette, spring peas, Canewater Farms lettuce, 
brioche croutons
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S  T  A  R  T  E  R  S

C A T C H  O F  T H E  D A Y
corn chowder, crab, fingerling potatoes, prosciutto foam

S H R I M P  &  G R I T S
braised pork belly, tomato, cheddar mousse, kale, scallion

P R I M E  N Y  S T R I P
bone marrow crust, wild mushrooms, spring onion pesto, snails, beef jus

S A V A N N A H  R I V E R  F A R M  P O R K  C H O P
pig head - lima bean cassoulet, swiss chard, mustard crust, bourbon-glazed apples

G R A S S - F E D  D O U B L E  C H E E S E B U R G E R
garlic aioli, crispy onion, house pickles, bacon jam, fries

R O A S T E D  C H I C K E N  B R E A S T
root vegetable risotto, crispy thigh, 62° farm egg, spinach, brown butter

S E A R E D  D I V E R  S C A L L O P S 
saffron cream, fideos, peas, chorizo, chilli threads

D E V I L E D  E G G S
crispy chicken skin 

S T R E E T  C O R N
garlic aioli, cotija, lime, espelette

B R U S S E L S  S P R O U T S
chile-lime sauce, pickled carrots, cilantro

C H A R R E D  W I N G S
Memphis dry rub, sweet vinegar, gorgonzola ranch, carrot-chile emulsion 

H O U S E  M A D E  C H A R C U T E R I E  &  C H E E S E
house pickles and crackers

R A W  O Y S T E R S
Prohibition hot sauce, pickleback mignonette, cocktail sauce 
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M P* C o n s u m i n g  r a w  o r  u n c o o k e d  m e a t s ,  
p o u l t r y ,  s e a f o o d ,  s h e l l f i s h  o r  e g g s  m a y  

i n c r e a s e  y o u r  r i s k  o f  f o o d b o u r n e  
i l l n e s s .
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C O U R S E

C h e f ’ s  T a s t i n g  M e n u

A progressive tasting
menu featuring Chef’s choice

of local and seasonal
ingredients to be enjoyed by

the entire table.  

Elevate your Tasting Menu
experience with a customized

beverage pairing.        

70
per person

30
per person


