
Salads & Vegetables
S E A S O N A L  G R E E N S  1 2 .

pickled delicata squash, shaved vegetables,  
dijon vinaigrette

E N D I V E  &  P O I N T  R E Y E S  B L U E  1 3 .

candied walnuts, celery, pear, walnut dressing

S H I S H I T O S  &  C O R N  R I B S  1 4 .

charred shishito peppers, corn ‘ribs’, black sesame 
aioli, chili, bottarga

B A BY  C A R R O T S  1 4 .

shabazi, bulgarian feta, chermoula, hazelnuts

B E E T S  &  B U R R ATA  1 8 .

Sicilian pistachio puree, watercress,  
wildflower honey vinaigrette 

Starters
P U L L  A PA R T  R O L L S  1 0 .
nicoise butter

R OA S T E D  C H E S A P E A K E  OYS T E R S  1 8 .
fermented chile butter, meyer lemon, herbs, 
bread crumbs

H U D S O N  VA L L E Y  F O I E  G R A S  2 0 .
sour cherry jelly, mostarda, celery, cocoa nibs, toasted brioche

S T E A K  TA R TA R E  1 8 .
slow-cooked yolk, cornichon, horseradish, choron mayo, 
potato chips

B I G  E Y E  T U N A  1 8 .
blood orange, fennel, bottarga, calabrian chile 

S L I C E D  K A N PA C H I  1 7 .
honeycrisp, sesame, radish, apple-ginger broth

S C A L L O P  A G U A C H I L E  1 7 .
cucumber, jalapeno, trout roe, avocado puree

Wilder Plateau 
12 oysters | 6 clams | tuna crudo

kanpachi crudo | jersey scallop | mignonette & cocktail
1 0 8 .

Petit Wilder Plateau 
6 oysters | 3 clams | tuna crudo

kanpachi crudo | jersey scallop | mignonette & cocktail
5 6 .

Raw Bar

C O N S U M I N G  R AW  O R  U N D E R C O O K E D  M E AT S ,  P O U LT R Y,  S E A F O O D , 
S H E L L F I S H ,  O R  E G G  M AY  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S

F I G - E T TA B O U T - I T  2 3 . 
fresh figs, gorgonzola dolce, pecans, frisee, aged balsamic

S I C I L I A N  A N C H OV I E S  1 8 . 
tomato sauce, oregano, olive oil, sea salt, pecorino

M A R G H E R I TA  1 8 . 
tomato sauce, fresh mozzarella, basil

FA L L  F E V E R  2 2 . 
brussels sprouts, bacon, pickled onions, comte

S W E E T  &  S P I CY  2 2 . 
pepperoni, spicy soppressata, roasted red onion, fresh mozzarella, honey, basil

L A M B A PA L O O Z A  2 3 . 
house lamb sausage, eggplant, feta, cilantro, spicy chili vinaigrette 

*vegan pizza & pasta available upon request*

FA L L  S Q U A S H  
A G N O L O T T I  ’ 

fonduta, sage, amaretti, 
aged balsamic 

2 3 .

M A FA L D I N E 
A L L A  VO D K A

chesapeake jumbo 
lump crab, chili, basil, 

breadcrumbs
2 9 .

R I G AT O N I  
R A G U

n’duja ragu, pork sausage,   
calabrian chilis, ricotta salata

2 4 .

B R A I S E D  D U C K 
C A S A R E C C E

marsala, hazelnuts, 
maitake mushrooms, 

duck jus

3 1 .

B U C AT I N I  N E R O

squid ink pasta, shrimp, 
calamari, spicy nduja, 

herbs

2 6 .

Pasta

M E N U
D I N N E R

2 0 2 2
F A L L

D E E P  B AY,  B C

N A R R A G A N S E T T,  R I

C A P E  M AY,  N J

C H E S A P E A K E ,  VA

E A S T E R N  S H O R E , 
VA

K U S S H I

B E AV E R  TA I L

S T O R M Y  B AY

L I T T L E N E C K  C L A M

S H O O T I N G  P O I N T

4

4

4

4

2 . 5

Crudos

Mains
S PA N I S H  O C T O P U S  2 4 .
charred eggplant puree, olive pesto, lemon

M I X E D  S E A F O O D  G R I L L  4 6 .
grilled market fish, scallops & prawns, steamed mussels,          
chorizo-saffron broth, sourdough

R OA S T E D  H A L I B U T  3 4 .
cauliflower, grape-almond caponata, caper-brown butter 
sauce

P E P P E R E D  H A N G E R  S T E A K  3 6 .
chimichurri sauce, wedge salad, birchrun blue cheese

H E R I TA G E  P O R K  C H O P  M I L A N E S A  3 2 .
big eye tonnato sauce, frisee & apple salad, lemon

G A R L I C  &  H E R B  M A R I N AT E D  C H I C K E N  3 0 .
goldbar squash, grilled little gems, salsa verde, sourdough 
breadcrumbs 

S PA G H E T T I  C A C I O  E 
P E P E

pecorino & black pepper

2 2 .


