
PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES 
OR MEDICAL CONDITIONS BEFORE ORDERING. 

*CONSUMING RAW OR UNDERCOOKED ITEMS MAY
INCREASE THE RISK OF FOODBORNE ILLNESS,

 ESPECIALLY FOR THOSE WITH CERTAIN CONDITIONS.

Prelude
SWEET POTATO MILK BREAD 13
WHIPPED MARCONA ALMOND BUTTER

NORTH FORK OYSTERS, DAILY SELECTION (6 PCS) 24
SERVED DRESSED OR NAKED

CHARRED MACKEREL CRUDO 21
WINTER PEAR, TOASTED FLAX SEED, ROSEMARY OIL

ROASTED SWEET CARROTS 18
ALEPPO HONEY, CARAMELIZED OATS, LABNE

NAPA CABBAGE SALAD 19
GREEN CURRY, APPLES, PUFFED WILD RICE

TEMPURA STORAGE ONIONS 18
FERMENTED LOCAL CHILIES, PALM SUGAR, RICOTTA SALATA

BANGS ISLAND MUSSELS & LITTLE GEMS 22
PICKLED HABANADA PEPPERS, SESAME, CILANTRO

The Main Event
HAND-CUT TAGLIATELLE 32

TOMATO-BRAISED OCTOPUS, CITRUS RICOTTA, FENNEL

BERKSHIRE PORK BELLY 34
GOLDEN BEETS, FRESH TURMERIC, TOASTED CARAWAY

CRISPY HERITAGE CHICKEN 39
MARSALA CHICKEN JUS & SCHMALTZ ROASTED MUSHROOMS

BLACKENED FISH 30
BROTHY GARBANZO BEANS, PICKLED CHILES, WHIPPED YOGURT

Finale
CHOCOLATE MOUSSE, LIGHTLY SET 13

OLIO FRESCO, CHOCOLATE CRUNCH

CARAMEL APPLE GALETTE 16
PECORINO PARCO, BUTTERSCOTCH, WHISKY



,

Sparkling 
SPARKLING POINTE 19/80

BRUT, NORTH FORK OF LONG ISLAND 2019 

AGRAPART, ‘7 CRUS’ 180
BRUT, CHAMPAGNE, FRANCE NV 

TELLIER, EXTRA BRUT CRAMANT GRAND CRU 220
COTEAUX-SUD D’ÉPERNAY, CHAMPAGNE 2017 

Whites
ONE WOMAN 16/65

GEWÜRZTRAMINER, NORTH FORK OF LONG ISLAND 2022

GOISOT 16/65
BOURGOGNE ALIGOTÉ, FRANCE 2025

RIA’S 65
RIESLING ‘AURORA’, SENECA LAKE 2025

FIRMIN DEZAT 100 
SAUVIGNON BLANC, SANCERRE, FRANCE 2025

FONTANACOTA 90 
PIGATO, RIVIERA LIGURE DI PONENTE, ITALY 2024 

NIEPOORT QUINTA DO BAIXO 145 
BICAL & MARIA GOMES, ‘VINHAS VELHAS’, PORTUGAL 2022 

RAFAEL PALACIOS 100 
GODELLO ‘LOURO DO BOLO’, VALDEORRAS, SPAIN 2024 

LA SOUFRANDIÈRE BRET BROTHERS 160 
CHARDONNAY ‘LA BONNODE’, SAINT-VÉRAN, FRANCE 2021

CASCINA BARICCHI 140
TIMORASSO ‘ÇA VA SANS DIRE’, PIEDMONT, ITALY 2014

Wines

Beer
GREENPORT HARBOR 9 

LEAF PILE ALE

THREES BREWING 12
‘VLIET’ PILSNER

SLOOP BREWING 12
‘JUICE BOMB’ IPA

ATHLETIC BREWING COMPANY 9
‘RUN WILD’ IPA, NA

ERIC BORDELET ‘PERLANT’ 10 
APPLE, NORMANDY, NA

Rosé
MCCALL ‘MARJORIE’S’ 17/70

SYRAH/MERLOT, NORTH FORK OF LONG ISLAND 2025

ZUDUGARAI ‘ANTXIOLA’ 60 
GETARIAKO TXAKOLINA ROSADO, SPAIN 2025 

MONTENIDOLI 80 
CANAIOLO, TOSCANO ROSATO, ITALY 2025 

Reds
MACARI 18/70 

CABERNET FRANC, NORTH FORK OF LONG ISLAND 2024 

CASTELLO DI VERDUNO 20/80 
NEBBIOLO, LANGHE, PIEDMONT, ITALY 2024

CORTES DE CIMA 60
BLEND ‘CHAMINÉ’, ALENTEJO, PORTUGAL 2020 

GUY BRETON 115
GAMAY, MORGON VIEILLES VIGNES, FRANCE 2021

MONTENIDOLI 65
SANGIOVESE ‘IL GARRULO’, CHIANTI COLLI SENESI, ITALY 2022

BACHELET-MONNOT 140
PINOT NOIR, MARANGES 1ER CRU “LA FUSSIÈRE”, FRANCE 2021

DOMAINE DU COLLIER 200 
CABERNET FRANC, SAUMUR-CHAMPIGNY, FRANCE 2019 

SOTTIMANO 220 
NEBBIOLO, ‘FAUSONI’, BARBARESCO, ITALY 2020 

GAIL WINES 76 
CABERNET SAUVIGNON, ‘DORIS’, SONOMA VALLEY 2023

IF YOU ARE A HOTEL GUEST, A 20% GRATUITY 
WILL BE ADDED TO ALL ROOM CHARGES.

Mocktails
SPARKLING LAVENDER LEMONADE 13

LAVENDER SYRUP, LEMONADE, CLUB SODA
HIBISCUS MULE 14

FRESH GINGER, HIBISCUS TEA, AND LIME

Cocktails
TOMATO GIMLET 18

BASIL SYRUP, LIME, TOMATO GIN

PAPER CRANE 18
JAPANESE WHISKY, AMARO NONINO, APEROL, YUZU SAKE

DIRTY SHIRLEY 16
VODKA, CHERRY, LEMON, LIME

MEZCAL SOUR 17
MEZCAL, MONTENEGRO, ORANGE, EGG WHITE

THE FILTHY PEARL 20
DIRTY GIN MARTINI W/ AN OYSTER SIDECAR

REPOSADO MOCHA 18
ESPRESSO, TEQUILA, DARK CHOCOLATE, SEA SALT

THE CAPTAIN DAVE 19
CARAMELIZED BANANA RUM, WALNUT, L’ORGEAT

BLACK CHERRY BOULEVARDIER 18
CAMPARI, SWEET VERMOUTH, HOUSE CHERRY BOURBON


