
 
 

 

 

 
 

FINGERLING POTATOES  cardamom, maine salt, burnt wild onion ranch            15 

GRILLED ASPARAGUS  aleppo, lemon zest, puffed rice, ramp butter            16 

BABY CARROTS  peanut crumble, carrot top pesto, old chatham sheep yogurt            18 

SPRING GREENS  smoked salmon, pickled onion, capers, egg, white anchovy “caesar”            19 
 

BEEF TARTARE  boquerones, dijon, shallot, capers, bottarga, sourdough            19 

OCTOPUS  white bean, mint, marinated tomato, ramp            20 

CRISPY BIRD  salt and pepper cornish hen, toasted sesame, hoisin, chili crisp, kimchi aioli                        18  
 

SPACCATELLI  puttanesca             26 

CAVATELLI  broccoli rabe, sausage, aged provolone            28  

BUCATINI  cacio pepe             add prosciutto.  5                       24 

  

 

 

 

 

CHICKEN  salsa verde, lemon, charred chicories           36 

MARKET FISH  marinated tomato, fennel, wild garlic salad           42 

SAUSAGES  local sausages, horseradish aioli, sourdough                        32 
 

SIDES  charred chicories, crispy potatoes, seasonal vegetable                          10 
 
 

PIZZA  tomato pie with mozzarella and ricotta                                         26 
  banana peppers  4,  pepperoni  5,  broccolini  5,  boquerones  6,  sausage  6 

 
 
 

10% living wage fee is added to each bill.  This fee creates a more equitable and guaranteed pay rate for all our employees 
for parties of 8 or more we reserve the right to add a service fee of 18% 

VERITAS FARM STEAKS 
16oz NY STRIP 54 32oz PORTERHOUSE      109       40oz TOMAHAWK      125  

grilled meyer lemon, ramp butter, crispy potatoes 

DIPS 
 

WHIPPED FETA  hot honey, aleppo   15           SMOKED TROUT  pickled red onion, chive   19  
DEVILED EGG  caper. parsley, smoked paprika   14 

 

All 3 dips with pita, pickles, cheese  42 


