
   
 
  
 

 

  RAW BAR 
 
 

  CURRIED MUSSELS      15 

  CRUDO DU JOUR*      21 

  SMOKED BLUEFISH TOAST     19 

  “LOS TRES”*       54 

  LOBSTER LETTUCE WRAPS     29 

  ½ DOZ WILL’S OYSTERS *     26 

  ½ DOZ LITTLENECKS*     18 

  SHRIMP COCKTAIL  5PC/7PC     24/29 

  ALMOND PETITE PLATEAU*     79 

  ALMOND PLATEAU ROYALE*     115 
 

PLATS DU JOUR 
 

MONDAY   Meatless 

TUESDAY      Tacos 

WEDNESDAY      Halal Cart 

THURSDAY   Ramen 

FRIDAY       Scampi   

SATURDAY          Heritage Pork 

 

ENTREES 
 

MOULES  FR ITES                      35 

LOBSTER  PASTA dylan ’ s  bucat ini ,  a l ex ’ s  charred cabbage,  miso/ tar ragon but te r ,  jb’ s  beech mushrooms       47 
 

V I ETNAMESE  STYLE  R ICE  &  AVOCADO BOWL  peanuts ,  basi l ,  famous sr i racha… smoked br iske t  42 or  vegetable    35  
 

ROAST  CHICKEN mari lee ’s  c rushed gar l ic  potatoes ,  natura l  sauce ,  sautéed greens        36 
 

HAPPY  VALLEY  HAMBURGER*  OR  HOUSE GROUND TURKEY  BURGER  “deluxe”           26 
 

LE  GRAND MACARONI  &  CHEESE  prosc iut to ,  shaved summer t ruff les            37 

PAN ROASTED MTK  STR IPER  asparagus,  ian’s  caramel ized radish,  upstate  ramp butter ,  smoked t rout  roe      43 

ROASTED SCALLOPS  kimchi  mayo , house cured bacon, k -n -a’s  pea shoots ,  sprout ing caul i f lower          45 

JERK STYLE  DUCK BREAST  fennel  conf i t ,  mari lee’s  spinach,  anthony’s st rawberry pine nut sof r i to        41 
 

 MARILEE'S FRIES 
 

 French Fries  13 Cheese Fries Maracz     14 

 Gravy Fries  14 Cheese Fries Américaine  14 

 Korean Fries  16 Fries Mansour      15 
     

SIDES / SHAREABLES (V) 
 

Kimchi Rice & Egg    14 Macaroni & Cheese  14 
Twice Cooked Papas w/yellow sriracha mayo  14 Citrus Cured Olives   12 
Crushed Potatoes w/roasted garlic   12 Deviled Eggs             14 
Sautéed Amagansett Greens   14 Ian’s Curried Cauliflower 14 
   
 
  

 

APPETIZERS 
 

HOUSE CURED DUCK PROSCIUTTO cr i spy art ichokes,  shaved cheese ,  mustard dress ing         21 

STEAMED BLACK MUSSELS  shal lo ts ,  gar l ic ,  pars ley ,  whi te  wine             19 

NOFO ASPARAGUS A  LA PLANCHA soy pick led watermi l l  sunchokes,  sunny s ide  up kerry ’s  egg (v )        22 

ART ’S  (AND OTHER  PEOPLE ’S )  CHEESES  smoked nuts ,  jen’s  apple but ter  (v )           26 

ESCARGOT  pernod/gar l ic/ fennel  croutons                21 

AMANDA &  IAN ’S  SALAD balsam beets ,  aw arugula ,  v t  blue cheese ,  candied walnuts (v )               19 

MEZZE  FOR TWO  ye l low lent i l  yogurt ,  beet hummus, toum,  marinated o l ives ,  house made pi ta ,  p ick les  (v )      34 

SPR ING SALAD k -n -a’s  c runchy greens,  avocado ranch , jay’s  p ick led ramps, backyard bamboo  (v )        21 

ROASTED BROCCOLI  agathe ’ s  shi i takes ,  gold beet romesco ,  hari ssa honey , crunchy crunch (vegan)      20 

SPR ING CLAM -ESTRONE SOUP al l  the veggies ,  aw whole wheat mal fa lde             21 

 

        

 

STEAK FRITES* 

GRASS FED SKIRT STEAK* chimichurri      43 

10 OZ FLAT IRON* au poivre    41         

13 OZ DRY AGED NY STRIP* t ru f f le  but te r   51 

 

  *The consumption of raw or undercooked meat, fish, eggs, or shellfish may be harmful to your health.   Jun 14, 2023 

 

 


