
To Begin
Mussels & clams
Vadouvan, kaFfir lime, lemongrass, coconut, 
tamarind, tasso, basil variations, cilantro  16 

Tasting of summer harvest 
Quinoa and faRro, house-made lemon ricotta, 
local vegetables,  grape molasses, beet yogurt, 
vegetable chips  12
 
Smoked pork & peaches 
Brandied local peach chutney, sweet potato, 
candied fennel, root beer lacquer, gaufrette   13   

Seared scallops creole
Sauce piquante, cornbread purée, elkmont ‘nduja, 
confit garlic, crouton   16 

Maryland style crab cakes
Local sweet corn relish, chimichurri, refogado, 
peruvian sweet peppers, local sorghum   14 

Ahi tuna & cucumber*
Valencia orange, cured lemon, local tomatoes, 
wakame, sea beans, smoked roe, mustard seeds   13 

King crab and pimento cheese
Lavash, benton’s bacon jam, mixed local 
pepper relish, local honey   14 

thai chicken & coconut
lime, ginger, lemongrass, coconut emulsion, 
tamarind, cilantro   12

Cheese & charcuterie 
Assortment of locally sourced cured meats, 
artisan cheeses, pickled vegetables, olives, dried 
fruit, jams, jellies & chutneys   28
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   C r i s p y b r u s s e l s  w i t h  sa m ba l &  s o rg h u m  
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   H o u s e - m a d e  k i m c h i  &  c u c u m b e r s

   B e n t o n s  bac o n  “ m ac  &  c h e es e ”

Salads
BABY LETTUCES 
CITRUS SEGMENTS, HONEYCRISP APPLES, RED GRAPES, 
CANDIED PECANS, LOCAL HONEY, CHARRED
ORANGE VINAIGRETTE     12

CRAB & KALE 
KING CRAB, LOCAL KALE, MIXED RADISH, CURED
LEMON, PARMESAN CROUTONS, ROASTED GARLIC
& PARMESAN DRESSING   15

TUNA NIÇOISE
ZA’ATAR SPICED TUNA LOIN, FINGERLING POTATOES, SUMMER
BEANS, HEIRLOOM TOMATOES, KALAMATA OLIVES, CAPERS, 
FARM EGG, CITRUS & ESPELETTE DRESSING    16

SMOKED SALMON & ARUGULA 
LOCAL CORN, HOUSE-SMOKED SALMON, ASSORTED 
PEPPERS, FAVA BEANS, BENTON’S BACON JAM & VINAIGRETTE     14

TOMATOES & RICOTTA
HOUSE-MADE RICOTTA, CURED LEMON, LEAVES, BASIL SEEDS,
TOMATO PRESERVES, GRAPE MUST, OKRA CHIPS      13

Entrees
Chicken & grits
Sauce piquante, cornmeal crusted okra, pickled 
tomato relish, tomato jam   24

Sous vide lamb loin
RAS EL HANOUT, mixed lentils, merguez, fava beans, 
sunchokes, chanterelleS   31

Pan seared snapper
Romesco, heirloom beans, foraged mushrooms, 
roasted tomatoes, sunchokes, sunflower shoots   31 
OLIVER BURGER*
WHOLE GRAIN MUSTARD INFUSED WELSH CHEDDAR, 
TOMATO & APPLE CHUTNEY, SERRANO CRISPS,
BOARDWALK FRIES    16          
ADD FARM EGG   2

PAN ROASTED STEELHEAD 
Summer squash, sun gold tomatoes, confit garlic, 
LOCAL SNAP BEANS, cauliflower, baby carrots   29

CONFIT SHORT RIB
POTATO SALAD, COLESLAW, BOURBON CHERRY 
BARBECUE, PICKLED MUSTARD SEEDS, CRISPY NETTLES,
TATER CHIPS    34

Roasted grouper
Heirloom beans, brussel leaves, cured lemon, tomato 
preserves, roasted garlic rouille   32 
Petite beef tenderloin* 
Garlic and herb whipped potatoes, roasted maitake 
mushrooms, lacinato kale, roasted bone reduction   31 
Bone in prime filet*
smashed cauliflower, foraged mushrooms, lamb’s 
quarter, okra chips, roasted ramp butter   53  
Cast iron jerk swordfish
Forbidden black rice, coconut, tamarind, hearts of palm, 
caramelized pineapple, kiwi, rhubarb, sugar snap peas   29

Wagyu hanger steak *
Confit fingerling potatoes, roasted cipolLini, fava beanS, 
shiso, crispy farro, roasted bone reduction   28

Kurabuta pork chop
Corn bread & cRISPY BRUSSELS, tomato preserves, 
elkmont ‘nduja, pork jus   28
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Pastas
BUCATINI BOLOGNESE
BRAISED SHORT RIB, SAN MARZANO TOMATOES, HOUSE- 
MADE RICOTTA, BASIL, OREGANO, PARMESAN POWDER    25

SPAGHETTI CAMPANIA
LITTLE NECK CLAMS, CONFIT GARLIC, ROASTED
TOMATOES, ARUGULA, CITRUS ZEST, FRESH HERBS    24

ROYALE RAMEN*
CONFIT PORK BELLY, BABY BOK CHOY, HOUSE-MADE 
KIMCHI, SCALLION, SOFT FARM EGG, LEMONGRASS 
SHOYU BROTH    21

CRAB RAVIOLI
KING CRAB, INKY PASTA, FAVA BEANS, BABY CARROT, 
SPINACH, CRAB BISQUE     28 
    
FETTUCCINE PRIMAVERA
SQUASH, ZUCCHINI, CARROT, ARUGULA, FAVA BEANS, 
ROASTED TOMATOES, CONFIT GARLIC, PARMESAN 
CREAM    21
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preserves,

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS 
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
20% GRATUITY ADDED FOR PARTIES OF 6 OR MORE

PRODUCTS ARE THOUGHTFULLY SOURCED & LOCAL WHEN AVAILABLE

Dinner | Summer 18

ALL PASTAS MADE IN HOUSE DAILY
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