
main plates

Roasted Duck Breast  |  28
Purple Sticky Rice, Bok Choy, Mango, Hoisin

* Organic Salmon  |  27
Miso Glazed, Japanese Sweet Potato, Broccoli

Korean Marinated Hanger Steak  |  28
Smoked Red Bliss Potato, Mushroom Sauté,

Asian Steak Sauce

* N.Y. Strip Steak  |  34
Mashed Potato, Asparagus,

Moody Blue Cheese Butter, Demi-Glace

* Berkshire Pork Chop  |  28
Cauliflower “Fondue”, Mashed Potato,

Green Peppercorn Sauce

* Harissa Chicken  |  23
Boneless Half Chicken, Sautéed Spinach, 

 Mashed Potato, Chicken Jus

Corned Beef Burger  |  16
1000 Island, Swiss, Kimchi, Seeded Rye Roll

 Seared Swordfish  |  27
Soba Noodles, Shredded Vegetable, 

Umeboshi Plum Sauce

Stonington Scallops  |  28
Lobster and Bacon Fried Rice, Sweet Soy

 

pasta (small / large)
House Made Bolognese  |  18 / 26

Traditional Meat Sauce, Cream

Cavatelli, Pecorino, Herbed Ricotta

 
Spicy Seafood  |  18 / 28

 Scallops, Fish, Mussels, Fresh Ramen Noodles, 

House Kimchi Broth

Lobster Bolognese  |  18 / 28
 Pappardelle Pasta, Pecorino Romano,

 Sherry-Tarragon Cream

Roasted Chicken  |  17 / 25
Somen Noodles, Roasted Vegetables Sauce, Pulled 

Chicken, Rosemary Garlic Oil

Braised Beef Cheek Tortelli  |  18 / 27
 Local Mushrooms, Spinach, Creamy Cauliflower Sauce

Thoroughly cooking eggs, shellfish, meats
 and poultry may reduce the risk of foodborne illness

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .soups, salads & 
small plates

New England Clam Chowder  |  8
Garnished with Thyme Butter

Daily Soup Selection  |  8

* Market Salad  |  10
Baby Greens, Crumbled Goat Cheese, Spiced Pecans,

Dried Cranberries, Balsamic Vinaigrette

* Aspen Tru�e Fries  |  10
Lemon Chive Aioli

Grilled Hearts of Romaine  |  10
Pancetta, Red Onion, Roasted Tomato, Brioche Croutons,

Pecorino Romano, Creamy Avocado-Dill Dressing

* Pear Salad  |  12
Arugula, Walnuts, Gorgonzola Piccante, 

Caramelized Onion Vinaigrette

Duck Confit Spring Rolls  |  14
 Dried Fruits, Creamy Rosemary Dip

* Roasted Organic Beets  |  14
Burrata Cheese, Quinoa, Watercress Pesto,

 Poppy Seed Vinaigrette

Red Wine Braised Short Rib  |  15
Robuchon Style Potatoes, Baby Vegetables, Demi-Glace

                    
Fried Brussels Sprouts  |  13

Walnuts, Bacon, Balsamic Reduction, Gorgonzola

Calamari  |  14
Tossed With House Pickled Cherry Peppers,

White Balsamic Agrodolce, Chipotle Aioli

* Steamed Mussels  |  14
 Coconut Green Curry Broth

Lemongrass Pork  |  14
Jasmine Rice, Bok Choy, Snow Peas, Scallions, 

Crushed Wasabi Peas

Chicken Lettuce Wraps  |  13
Mixed Vegetables, Cashews, Sweet Soy, Pear, Cilantro 

. . . . . . . . . . . . . . . . . .

. . . . . .

* = Gluten free

Thoroughly cooking eggs, shellfish, meats and poultry 
may reduce the risk of foodborne illness. Please notify 

your server if you have any allergies.

Executive Chef Thomas C. Prue 

. . . . . .


