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RESTAURANT WEEK NOVEMBER 2026

LITTLE GEM LETTUCES - flying goat farm chevre - breakfast radish - mint - poblano vinaigrette - breadcrumbs 17
CHITARRA ALLA CACIO E PEPE - pecorino romano - black pepper
LAMB TARTARE - macomber turnip tonnato - pickled apple - lovage - lemon 21

DUNK’S MUSHROOMS - house-cured pancetta - pickled mustard seeds - black garlic 19

ROASTED HAKE - calabrian pancetta - sourdough - cannellini beans - cabbage - jimmy nardello peppers
BREEZY HILL FARM PORK - cortland apple - biroldo - roasted radicchio - endive

RADIATORI - chestnuts - butternut squash - golden raisins - sbrisolona

CHOCOLATE TORTA - espresso zabaglione - valrhona chocolate - chocolate cookie crumble

HOUSE MADE GELATO



