
 

We hope you enjoy your meal. Tim & Kit Kemp 
 

Prices do not include 8.875% New York sales tax 
An automatic gratuity of 20% will be added to parties of 5 or more 

If you have any dietary requirements or food allergies please inform one of the team 
Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness 

 

 

STARTERS 

Onion bisque, Sottocenere truffle cheese fondue, 
croutons, chives $14 

Tuna tataki, rosemary miso purée,  
soft herb salad $20 

Grilled octopus, blood orange salad, roasted 
fennel, pistachio velouté $17 

Burrata, red wine-apple butter, hazelnut onion jam, 
sage oil, grilled sourdough $19 

Artichoke-ramp tortelloni, cheese curd, mushrooms, 
trevisano, pecorino, truffle oil $18 

Blue crab cake, white asparagus, red oak, radish, 
tarragon, pickled mustard seed $23 

Roasted beets, goat cheese, mache, hazelnuts, 
sherry wine vinaigrette $16 

 
 

MAINS 

Seared salmon, asparagus, couscous, chickpeas, 
tomato, herb chermoula $34 

Creekstone filet, spinach purée, cippolini, roasted 
garlic, green peppercorn sauce $39 

Quinoa vegetable bowl, avocado,  
lemongrass-ginger yogurt $26  

Spring lamb risotto, sweet peas, butter lettuce, egg, 
lemon, marjoram $31 

Farro linguini, lobster, Controne beans, spinach, 
bomba, buttery tomato sauce $32 

Organic roasted chicken, charred broccolini, 
fregola, sunchokes, tomato, lovage $32 

Grilled branzino, broccoli rabe, spaghetti squash, 
tomato, basil, mint $34 

Dry-aged New York steak frites, marrow butter $48  

Grilled Cheshire pork rib chop, escarole, radicchio, 
fingerlings, sausage drizzle $33 

Grass fed burger, fries $24 

Dry-aged Angus burger, fries $28 

  
SIDES 

$8 

French fries 

Brussels sprouts, bacon, apple  

Quinoa fried rice, spring vegetables  

Sautéed wild mushrooms, shallots, fines herbes 

Nugget potatoes, ramp butter 

Mac and Cheese 

 
 

DESSERTS 

$12 

Coconut panna cotta, peanut croquant,  
chilled lemongrass soup 

Nectarine panzanella, buttermilk ice cream,  
grilled pound cake 

Chocolate tres leches, pineapple agrodolce, 
avocado ice cream 

Chicory coffee brûlée, cinnamon sugar doughnuts 

 

Seasonal assorted mignardises 

Chef’s selection of ice creams and sorbets 

 
 

 


