
1

Brunch 
Dutch Baby Pancake 20 

S E ASON A L COMP OTE , LEMON ES PUM A 

Three Egg Omelet 22 
MU S HRO OM & TOM ATO, FR IES ,  WHITM A N SAUCE (GF) 

Spiny Lobster B.L.T. 35

CHOICE OF FRIES OR S IDE SA L A D

Add Caviar 40

Cuban Madam 30

FRENCH H A M , G OUDA , MUSTA RD M AYO, 

TRUFFLE BECH A MEL , P ICK LES , 

FR IED EG G ON BRIO CHE , 

CHOICE OF FRIES OR S IDE SA L A D

Shakshuka 23

MERGUE Z L A MB SAUSAGE , 

2 P OACHED EG GS IN S PICED TOM ATO SAUCE , 

SOURD OUGH 
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To Begin
Oysters* MP

half dozen / full dozen

CL AS S IC MIGNONE T TE ,  TA BASCO, LEMON (GF)

Stone Crab Claws MP

MU STA RD SAUCE , LEMON (GF)

The Sampler* MP

½ D OZEN OYSTERS ,  STONE CR A B , 

S HRIMP CO CK TA IL ,  MU STA RD SAUCE , 

CO CK TA IL SAUCE , LEMON , TOBACCO (GF)

Ceviche* 26

S HRIMP, O C TOPUS , SC A LLOP S , LECHE DE T IGRE , 

AVO C A D O, S ERR A NO CHIL I  (GF)

Beef Tartare* 35

C AVIA R ,  PA RS LE Y, CHIVES ,  C A PERS , 

UNI ,  P OTATO CRI S P (GF)

Lobster Fritter 23

C A L A BRIA N CHIL I  A IOLI

Chicken Liver Mousse 17

S E ASON A L PRES ERVES ,  SOURD OUGH

Mezze Dip 22

EG GPL A NT C A P ON ATA , 

ENGLI S H PE A HUMMUS , MUH A MM A R A , 

HOUS E-M A DE CR ACK ER (N ,  VG)

Squash Blossom 24

TEMPUR A CRUSTED, 

WHIPPED G OAT CHEES E & BAS IL PESTO (V)

Chilled Spring Pea Soup 13

CHILLED S PRING PE A SOUP, 

MINT & PE A S HO OT SA L A D, 

LEMON OIL (VG,GF)

Salads
Charred Broccolini Caesar Salad 18

GA RLIC DRES S ING, M A RIN ATED A NCHOVIES , 

TOASTED PA NKO HERB S

Chopped Salad 20

N A PA C A BBAGE , R A D ICCHIO, HE A RT S OF PA L M , 

ENGLI S H PE A S PRE A D, R A D I S H , HEIRLO OM CHERRY 

TOM ATO, P ICK LED PE A RL ONION S , 

MI SO VIN A IGRE T TE (GF)

A DD PROTEIN

Grilled Chicken 9   /   Seared Salmon 11
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Supplements
Truffle Fries 7

WHITM A N SAUCE 

Broccolini 9

Mascarpone Polenta with Roasted Mushrooms 13

Entrées
Scallops* 40

C AS HE W CREM A , CRI S PY BRU S S ELS S PROUT S & 

R A D I S H SA L A D, A PRICOT & R A I S IN AGROD OLCE (N ,GF)

Market Fish* 45

GRILLED WHOLE , S K IN- ON MU S HRO OM ESC A BECHE , 

P ICK LED ONION S , CHIL I S (GF)

Joyce Farms Pan-Seared Chicken 36

GRILLED LEMON , 

TOM ATO & ROASTED PEPPER CON S ERVA (GF)

Octopus 40

SA LSA ROJA ,  PEE WEE P OTATO, P ICK LED ONION , 

WATERCRES S SA L A D (GF)

1855 Farm 
8 oz. Beef Tenderloin 65

M ASC A RP ONE P OLENTA , BONE M A RROW BUT TER (GF)

Whitman Burger* 26

8OZ BEEF PAT T Y, LE T TUCE , 

TOM ATO, ONION , AGED CHEDDA R CHEES E , 

WHITM A N SAUCE , BRIO CHE BUN , FR IES

Rotolo 30

WHIPPED R ICOT TA , MUS HRO OM BOLO GNES E

Fettuccini* 45

S PINY LOB STER , UNI  BUT TER , 

C AVIA R ,  TA RR AG ON 
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Kids Menu
Pasta 16

 BUT TER SAUCE OR M A RIN A R A

4oz Burger 16  
AGED CHEDDA R CHEES E & FR IES

Chicken Tenders & Fries 15

Desserts
Sticky Toffee Pudding  15

DATES ,  C A R A MEL SAUCE , VA NILL A ICE CRE A M

Warm Chocolate Mousse for Two 35

TA RT CHERRY SAUCE , CO GN AC CRE A M , GUAVA CHERRY SAUCE (GF)

Upside Down Pineapple Rum Cake 15

PAS S ION A ND M A NG O SAUCE , CO CONUT SORBE T 

Blood Orange Panna Cotta 15

PI STACHIO CRUMBLE ,  OR A NGE , ROS E WATER

Artisanal Sorbet 5

(PLE AS E AS K S ERVER FOR FL AVORS) (GF)

Vanilla Ice Cream 5

(GF)




