RESURRECTION WINGS ... $9

Za'atar spice, tahini yogurt sauce.

HEADCHEESE TOAST ... $9

Apricot mustard, pickled Vidalia onions.

MARINATED OLIVES............ooo $8

Green garbanzo beans, whipped feta toast,
balsamico.

POTTED GOLDEN BEETS ... $8

Granola, Pequea Valley Yogurt, hazelnut oil.

MIXED MELONS ... $8

liarcona almonds, mint, cucumber,
raspberry créme fraiche.

GREENSALAD ..........oooi $9

Rhubarb, shaved fennel, goat cheese,
pistachio, honey vinaigrette.

HEIRLOOM TOMATOES ... $10

Haircot verts, halloumi cheese,
breakfast radish, green goddess.

MANILLA CLAMS ... $12

Chorizo, marble potatoes, shishito peppers,
grilled country bread.

CALAMARI ALLA PLANCHA ... S13

Ratatouille, preserved lemon, breadcrumbs.

CHEESE PLATE ... $13

Selection of three artisanal cheeses,
seasonal accompaniments, toast.
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*Al1]l sandwiches come with hand cut fries
and a side of curry ketchup.

HAMBURGER ...........c.ccoooocc St

Bibb lettuce, verjus caramelized
onions, pickles, challah bun.
.. Add Swiss for $1

JUMBOLUMP CRAB ...........oocoooce $12

Tasso ham, watercress, fennel, spiced
salt vinaigrette, Martin's Potato Roll.

GRILLED EGGPLANT ..o st

¥resh figs, red curry crema, arugula,
pickled peppers, baguette.

ROASTED LAMBLEG ..o $12

Savoy spinach, harissa mayo,
heirloom tomato, challah bun.

FRIED HADDOCK ... S13

Tartar sauce, boiled egg, bibb lettuce,
pickled celery, challah roll.

TWICE FRIED CHICKEN .. . . . . . ... $15
Cornbread, green salad, spicy honey.
SUMMERRISOTTO .. . o S17

Peas, heirloom tomatoes, corn, cornbread crumbs.

CRISPY TROUT ... $19

Sweet corn succotash, anchovies,
sage brown butter.

GRILLED RIBEYE ... $22

Barbecued lentils, chimichurri,
fried onion ring.

KITCHEN HOURS Noon=-l{idnight, Seven Days (1lam Weekends) & Brunch Saturday and Sunday 1lam=-3pm

Due to our teeny tiny size, we seat complete parties only. During kitchen hours we reserve our tables for diners.
An 18% gratuity may be added to parties of 6 or more. Please be advised, we use 100% Peanut 0il in our fryers.

Consuming raw or undercooked eggs, beef, lamb, milk products, pork, poultry, seafood or shellfish may increase your chances of foodborne illness.



