
 
 

 
 
  

 

 
 
 

 

  

course one  
 

spring carrot soup carrot, leek, crispy english peas, curry oil 

 

salmon tartare fresh salmon, smoked salmon, whipped caper cream cheese, za’atar spiced pita chips, fresh dill 

 

marinated beets lemon thyme whipped chevre, pickled watermelon rind, granola 

 

pancetta manchego fritters spicy tomato sauce, gremolata 

 

 

course two  

 

mushroom labneh local mushrooms, labneh, dukkah, seeded scallion flatbread 

 

glazed carrots split pea hummus, fried garlic, fresh mint 

 

pinchos morunos spanish spiced pork tenderloin skewer, pickled red onion, baba ghanoush, chives 

 

shrimp scampi fresh pasta, shrimp, garlic, parsley, baby kale, grated parmesan 

 

 

course three  

 

beef stew pastry, braised beef, carrots, pearl onion, potato, parsley 

 

fish & chips deep fried haddock, moxy french fries, tartar sauce 

 

moxy chicken thigh brined seared chicken thigh, lettuce wraps, pickled ginger,  

crispy onion, hot sauce, garlic sour cream, cilantro 

 

zucchini pasta zucchini noodles, english peas, pea pesto, local shiitake mushrooms, ricotta 

 

 

course four  

 

whoopie pie sliders chocolate dipping sauce 

 

milk & cookies chocolate chip cookie dough ice cream, caramel drizzle, chocolate chip cookie 

 

strawberry panna cotta rhubarb chutney, fresh strawberries 

 

sweet corncake tuckaway farm cornbread, maine blueberry compote, honey whipped ricotta 

 

 

featured drinks  

 

curse of jane cold river blueberry vodka, ancho chile liqueur, lemon berry syrup, lime  14 

 

great rhythm resonation pale ale, portsmouth, nh 5.2%  11 

 

antigal uno malbec, mendoza  14/56 

 

landhaus mayer grüner veltliner, austria  13/52 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  

Please inform our service staff if you have any food allergies prior to ordering. A 3% charge applies to credit card payments/no fee. 

for cash or debit 

 

restaurant week  
april 9 –  april 18  

four course   
menu  $42 


