DINNER MENU

A LA CARTE

MAIN COURSES
SWORDFISH

28

COLD STARTERS

Roasted winter squash, Portuguese chouriço, roasted shallot, arugula and sherry

WALRUS & CARPENTER OYSTERS 17
Raw R.I. Dutchies with yuzu granité, trout roe, and lemon zest

Loch Etive sea trout poached in saffron nage with baby turnips, radish, carrots,
charred onion, garlic and fingerlings

12
Roasted beets, smoked ricotta, hibiscus and almond cranberry crumble

WINTER BEETS

15
Ora King Salmon, crème fraîche, cape gooseberries, smoked trout roe

KING SALMON TARTARE*

SCOTTISH SEA TROUT
HALIBUT

29

32

East coast halibut poached in smoked butter - with preserved wild mushrooms,
celeriac and black truffle

DOVER SOLE

48

12
Arugula salad and pickled beets dressed with Banyuls vinegar, hazelnuts, and shaved Prima Donna cheese.

Served with red cabbage, sunchoke, cauliflower and beurre blanc

16
Raw Japanese hamachi dressed w yuzu, chile oil, togarashi, black sesame and horseradish crema

Jumbo George’s Bank scallops with red peas, marinated baby carrots, and salsify pureé

ARUGULA SALAD
HAMACHI

SCALLOPS

30
29

HANGER STEAK

Grilled, grassfed hanger steak with cauliflower pureé, hoisin, crispy shallots, quail egg and
housemade sesame wedge fries
20
Housemade with wagyu beef, braised pork belly, fried egg & wedge fries w/ cheddar or gorgonzola

HOT STARTERS

WAGYU BURGER

13
Shrimp, mussels, & clams with mushrooms, coconut and ginger

JAMESTOWN FISH CHOWDER

14
Curried Australian lamb shoulder over saffron polenta with a poached egg

LAMB RAGU

13
Braised in red wine, warm spices and tossed with homemade pasta

RABBIT MALTAGLIATI

TAGLIATELLE & CLAMS

CHOOSE FOUR COURSES $60
Wine Pairings $40 or $60

13

Housemade tajarin tossed, w/ local clams, roasted garlic, tomato and lobster butter

LOBSTER RISOTTO

18

Local lobster, Acquerello rice, sage, garlic and lobster-anchovy butter

DESSERTS 10
APPLE CRISP • CHEESECAKE • CHOCOLATE TORTA • BANANA

**Consuming raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness. ***Please alert us of any allergies. Our menu descriptions do not necessarily mention every ingredient in each dish and we want to protect you from cross contamination.***

