
1315 SANSOM STREET – PHILADELPHIA 19107 
215.985.4800 

A twenty percent gratuity will be added to parties of six or more 

Consuming raw or undercooked eggs, beef, lamb, milk products, pork, poultry,                        
seafood or shellfish may increase your chances of food borne illness 
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AppetizAppetizAppetizAppetizers ers ers ers     
 
Grilled Romaine Salad       
roasted baby carrot, pickled red onion, 
buttermilk blue cheese 10 
 
Roasted Quail 
foie gras stuffing, cherry gastrique, 
sweet potato puree, puffed wild rice 11 
 
Crostini 
house made corned beef, sauerkraut, 
thousand island  10 

Bone Marrow                                
caramelized onion & bacon jam,         
salt & vinegar potato chips 11 

Risotto Balls              
wild mushroom, truffle emulsion 9 

Grilled Octopus 
hickory almond milk, parsley, grapefruit, 
candied marcona almonds 13 
 
Pound of Wings 
hot sauce, celery, blue cheese 9 
 
Cheese Plate  
a selection of cheeses,                          
seasonal accompaniments 15  
 
Charcuterie 
chefs selections  m.p. 
 
Lamb Merguez Sausage 
hummus, braised olives, flatbread 12 
 
Mac & Cheese  
barbequed pulled pork, cheddar,  
fontina, scallions 11 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

    

                        EntreEntreEntreEntreeeeessss    

Smoked Baby Back Ribs                  
herb cured, bbq beans, sautéed greens 19  

 Atlantic Cod                          
cockles, greens, potato broth,     

mustard oil   21 

Seared Hanger Steak                        
oxtail terrine, sunny egg,            

broccoli rabe & potato 22       

Roasted Duck Breast   
dirty rice, leg confit, natural jus  21 

Smoked Rabbit             
farmers cheese spaetzle,        

fall vegetables 20 

Acorn Squash 
whipped tofu, seared wild mushrooms, 

cinnamon, star anise oil, ginger snap  15  
                                        

Salmon Pho 
rice noodles, thai basil, 

 onion, cilantro, sprouts, pho broth  19                                         

Mussels & Fries                  
pernod, cream, herbs 16 

 
The Burger  

 house bacon, jack cheese,        
caramelized onions, fries 13 

 
Fried Chicken Sandwich  
house bacon, jack cheese, fries 13 

 
SidesSidesSidesSides    

    

French Fries 5 
Onion Rings 5 

Sautéed Vegetables 5 
House Made Sausage 6 
Deviled Eggs, cracklins 5 

 
 
 
 

 chef’s tasting menu 
Entire table only please 
Five Course 

45 

Seven Course  
65 
 

Executive Chef ~ Sean R. Magee 

Sous Chef ~ Craig Russell 

Zachary Letendre ~ Christopher Paul ~ Mike Taylor 
 

Fall Menu 


