
Raw Bar

Small Plates

SNOW CRAB CLAWS 
Alaska 
Bagna cauda | 4 ea. 
 
S A L M O N  C A N N O L I 
Potato shell, creme fraiche 
chives | 5 ea.

S H R I M P  &  AVO C A D O 
B R I O C H E  R O L L 
House made bun, celery  
garlic aioli | 9 
 
T U N A  +  K A M PA C H I 
C R U D O 
Harissa, chickpeas, fennel               
pickled shallots | 18

DA B O B  B AY 
Dabob Bay, WA | 4 ea. 
 
S W E E T  A M A L I A 
Cape May, NJ | 4 ea. 	  
 
G L I D D E N  P O I N T 
Damariscotta River, ME | 4 ea.

P U L L  A PA R T  R O L L S 
Honey butter |  10 
 
R OA S T E D  OYS T E R S 
Fermented chili butter, lemon, herbs  
breadcrumbs |  18		   
 
S T E A K  TA R TA R E  T O A S T 
Sourdough, roasted tomato, idiazabal  
pickled mushrooms, hazelnuts |  18

C R I S PY  C A L A M A R I 
Citrus & frisee salad, tarragon aioli | 18  
 
G R E E N  S A L A D 
Shaved vegetables, picked herbs  
dijon vinaigrette |  12	  
 
P E A R S  &  B U R R ATA  
Asian & Seckel pears, pumpkin seeds  
aged balsamic, watercress | 18	

M A R G H E R I TA  
Tomato sauce, fresh mozzarella, basil | 19 

 
S W E E T  &  S P I CY 
Pepperoni, spicy soppressata, roasted red onion 
fresh mozzarella, honey, basil | 23  

 
G A R L I C K Y  C L A M  P I E 
Cherrystone clams, lemon, parsley, chili | 24  

 
S P R I N G  F E V E R  
Spinach & artichoke, Fontina  
crispy artichokes  | 24

D INNER Pizza Pasta

B A BY  C A R R O T S 
Vadouvan, bulgarian feta, chermoula  
hazelnuts | 14 
 

B R O C C O L I N I  A G L I O  E  O L I O 
Garlic, lemon, chili, breadcrumbs  
tonnato sauce |  13 
 
G R I L L E D  A S PA R A G U S 
Romesco & lemon |  13

S P R I N G  C A R R O T  A G N O L O T T I  
English peas, lemon, pea leaves | 25 
 
PA C C H E R I  R A G U 
Braised beef short rib, sage, rosemary  
pecorino emulsion | 27  
 
B U C AT I N I  C A C I O  E  P E P E 
Pecorino & black pepper | 24  
 
S P I N A C H  C H I TA R R A  
A L L A  VO N G O L E 
Clams, parsley, garlic, white wine 
lemon, breadcrumbs | 26 
 
C R E S T E  A L L A  S C A M P I  
Squid ink pasta, shrimp, lemon  
garlic, sea beans | 27 
 
M A FA L D I N E  A L L A  VO D K A 
Chesapeake jumbo lump crab 
breadcrumbs, basil | 29

C A L A B R I A N  H O T  C H I C K E N 
Half chicken milanese, spicy relish, pepperoncini  
Caesar salad, boquerones |  30 
 
H A N G E R  S T E A K  F R I T E S 
Au poivre butter & french fries |  37   
 
S T U F F E D  L A M B  S A D D L E 
Bloomsdale spinach, gnocchi alla Romana  
oyster mushrooms, jus |  36  

Large Plates

Sides

G R I L L E D  B R A N Z I N O 
Freekeh, fava beans, spring onion vinaigrette |  29 
 
W I L D E R  C H E E S E B U R G E R 
HVMC 8oz patty, Goat Rodeo Bamboozle 
tomato-onion relish, frisee, garlic aioli |  23  
 
O C T O P U S  &  S C A L L O P  S K E W E R 
Spring onions, dandelion greens, tzatziki 
ramp vierge |  30 
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Petit Plateau 

6 oysters, 3 crab claws, shrimp salad  
tuna crudo, salmon cannoli 

mignonette & cocktail

56

Grande Plateau 

12 oysters, 6 crab claws, shrimp salad 
tuna crudo, salmon cannoli 

mignonette & cocktail

108

Consuming raw or undercooked meats,  poultry,  seafood,  shellf ish,  or  eggs may increase  

your risk of  foodborne i l lness,  especial ly if  you have certain medical  conditions.

 

A 20% gratuity may be added to groups of  6 or  more

* vegan pizza available by request

* vegan and/or gluten free pasta available by request


