
  
APPETIZERS 

 
HOT 
 
Pork Belly 
Barbeque Glazed Pork Belly. Creamy Grits. Pickled 
Slaw. Apple Onion Jam.     8 
 
Jumbo Lump Crab Cake 
Warm Fingerling Salad. Grainy Mustard Sauce.     13 
 
Sautéed Jumbo Sea Scallop 
Butternut Squash. Duck Confit Risotto Cake. Apple 
Cider Jus.  12  
 
COLD 
 
Ale and Caraway Poached  Shrimp 
Jicama Slaw. Avocado. Grapefruit. Lemon Horseradish 
Vinaigrette.     12 
 
House Cured Salmon Gravalox 
Sweet Corn Cakes. Red Onion Relish. Apple, Fennel, 
Celery Root Salad. Grainy Mustard Vinaigrette.     10 
 
Smoked Superior Whitefish Salad 
Green Apple Gelee. Crispy Toast.     9 
 
Composed Confit of Duck Salad 
Avocado. Tomato. Pickled Mango, Cucumber. Button 
Mushroom. Champagne Vinaigrette.     9 
 
Bistro Beet 
Smoked Pistachio Crusted Baby Red Beets. Golden Beet, 
Goat Cheese Terrine. Young Greens. Orange  
Vinaigrette.     8   
 
The Atlas 
Julienne Apples. Golden Beets. Goat Cheese Croustini. 
Assorted Greens. Red Wine Viniagrette. Carrot. Parsnip.     
9     (4 with entrée)  
 
A Few Leaves of Romaine 
Crisp Romaine Lettuce. Creamy Garlic Dressing 
Croutons. Parmasan‐Reggiano Cheese.     9     (4 with 
entrée) 
 
 
 
 
 
 
 
 
 
 

 
 
 
ENTRÉES 
 
Pan Roasted Muscovy Duck Breast 
Confit of Leg Ravioli. Braised Baby Fennel.  Apple Cider‐
Red Peppercorn Sabayon.     28 
 
Bronzed Jumbo Sea Scallops 
Sweet Corn Custard. Braised Cabbage. Balsamic Shallot 
Bacon Jus.     32 
 
Roasted Saddle of Canadian Rabbit 
Rabbit Sausage Stuffing. Sweet Carrot Purree. Corn 
Polenta. Wilted Greens. Rosemary Infused Jus.     24 
 
Braised Beef Short Ribs 
Celery Root Potato Gratin. Baby Carrots. Red Wine 
Merchant Sauce.     28 
 
Smoked Pistachio Pickerel 
Artichoke Hearts. Cannellini Beans. Tomato. Button 
Mushroom. Frissee. Jalapeno Sherry Glaze.     26 
 
Pan Roasted Bell and Evans Airline Chicken Breast 
Chicken Liver Tart. Celery Root Puree. Baby Carrots. 
Red Wine Reduction.         24 
 
Persillade Crusted Colorado Rack of Lamb 
Warm Artichoke and Eggplant Salad. Potato and Wild 
Mushroom Wedge. Red Wine Sauce.  38  
 
Eastern Market Harvest Plate 
Seasonal Vegetables. Legumes. Grains. 
Ask Your Server for Daily Offering.     18 
 
 

 

Parties of six or more are subject to an 18% gratuity charge. 
*Consuming raw or undercooked meats, fish, eggs, or poultry may increase your risk of food borne illness. 
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