TMW
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Choice of one

LEMON & ORZO CHIGI(EN SOUP (gf upon request)
Chicken Bone Broth / Quails R’ Us Chicken / Fresh Garden Vegetables / Fines Herbes / Blackmore Farm Kale / Orzo Pasta

BURRATA, PEACH, & HEIRLOOM TOMATO SALAD (veg) (n)
Blackmore Farm Heirloom Tomatoes / Grilled Peaches / Micro Basil / Extra Virgin Olive Oil / Aged Balsamic /
Cracked Pepper / Sea Salt / Rosemary Crostini

VIETNAMESE MEATBALLS (s) (se) (e)

House-Ground Prime Beef / Hoisin, Sesame, & Ginger Sauce / Cucumbers / Pickled Carrots / Pickled Radishes / Sriracha Aioli /
Sticky Rice / Lime

MEZZE (vegan upon request) (veg) (n)
Fried Artichoke Hearts / Roasted Red Peppers / Hummus / Olives / Za’atar / Pita / Pistachio Gremolata /
Grilled Halloumi / Zacusca / Blackmore Farm Vegetables

BLACKMORE FARM SUMMER SIGNATURE SALAD () (gf) (n)

Blackmore Farm Greens / Pickled Blueberries / Watermelon / Cucumbers / Shishito Peppers / Slivered Almonds /
Strawberry Lemon Mint Vinaigrette

MAIN

Choice of one

SUMMER PASTA PRIMAVER_A (vegan upon request)
Fusilli Pasta / Charred Sweet Corn / Oven Roasted Tomatoes / Roasted Cipollini Onions / Jimmy Nardello Peppers /
Basil / Blackmore Farm Greens / Parmesan Cheese / Corn Coulis

WILD CAUGHT SHRIMP SCAMPI

Zucchini & Yellow Squash Linguini / Basil / Garlic / Roasted Tomatoes / Broccolini / Sundried Tomato Cauliflower Cream Sauce

COCONUT-CRUSTED SALMON (4 (s) (e)

Isle of Skye Scottish Salmon / Coconut / Panko Bread Crumbs / Annatto Jasmine Rice / Pineapple Salsa /
Thumbelina Carrots / Romanesco / Baby Corn / Cilantro, Lime, & Coconut Sauce

GRILLED PORK CHOP¥ ) (4
Peach, Honey, & Chipotle Glaze / Herb-Roasted Purple Fingerling Potatoes / Haricot Verts /
Whiskey & Brown Sugar Flambéed Peaches

PAN-SEARED AU POIVRE FILET MIGNON* (4
Prime Certified Black Angus Beef / Brandy Peppercorn Bordelaise / Baby Arugula / Lemon Dijon Vinaigrette / Shaved Radishes /
Shaved Carrots / Grilled Asparagus / Pommes Frites

VEGAN POKE BOWL ) g (s) (se)
Chickpeas / Carrots / Avocado / Green Onions / Baby Corn / Wakame / Bok Choy / Sticky Rice / Vegan Sriracha Aioli /
Sweet Soy / Sesame Seeds

Executive Chef William Seitzinger

We are proud of sourcing only sustainable seafood, local produce, our own Blackmore Farm herbs and vegetables, hormone-free beef, and free-range poultry.
Locally sourced farms include:
Willow Wisp / Calkin’s Creamery / Mountain View Mushrooms / Harvest Moon Microgreens / Quails R’ Us / Lukan’s Farm Resort /
Blackmore Farm / Lato Sud Farm / Hudson Valley Fish Farms / Subarashii Kudamono

v=Vegan veg=Vegetarian gf=Gluten Friendly df=Dairy Free n=Contains Nuts gel=Animal Gelatin s=Soy se =ContainsSeeds e =Contains Egg
Many items can be made gluten friendly or vegan upon request. Ask your server for more information.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. Items cooked to your liking.



