
b i g  b u t t e r m i l k  b i s c u i t . . . . . . . . . . . . . . . . . . . . . . . . . 8
smoked maple miso butter

c r i s p y  c o n f i t  d u c k  l e g . . . . . . . . . . . . . . . . . . . . . . . . 3 0
sunchoke mole | braised leek | pomegranate

j u n i p e r  g r i l l e d  s w o r d f i s h . . . . . . . . . . . . . . . . . . . . . 3 8
rapini |  delicata pavé | oil cured olives

smackerals

c h e e s e s :
f i d d l e h e a d  t o m m e ,  n h
c a m e m b e r t ,  n y
g r e a t  h i l l  b l u e ,  m a
s m o k e d  g o u d a ,  m a

n e w  e n g l a n d  n o s h  b o a r d . . . . . . . . . . . . . . . . . . . . 2 7
choose 4 | served with crackers and confiture

w a r m  m e d i t e r r a n e a n  o l i v e s . . . . . . . . . . . . . . . . . . 8
 olive oil |  preserved lemon | chili

small plates

h i b i s c u s  c u r e d  h a l i b u t  c r u d o . . . . . . . . . . . . . . . 2 6
pepita milk | fermented kumquat | shiso | coriander praline

b e e f  b r i s k e t  i n  r e d  w i n e . . . . . . . . . . . . . . . . . . . . . 2 6
peppercorn apple |  brussels |  onion granola | pickled cranberry

large plates

r i c h  c h i l i  c h o c o l a t e  s o r b e t . . . . . . . . . . . . . 8
coconut  pizzel le   -  make i t  an affogato  +$3

m o l a s s e s  s p i c e  c a k e . . . . . . . . . . . . . . . . . . . . . 1 4
black walnut  creme |  shortbread crumb |  cranberry

desserts

c h a r c u t e r i e :
s o p p r e s s a t a ,  m a
s e r r a n o  h a m ,  s p
m o r t a d e l l a ,  i t a l y

l o c a l  o y s t e r s  o n  t h e  h a l f  s h e l l . . . . . . . . . . . . 3 e a
cranberry shallot mignonette |  olive oil

n e w  e n g l a n d  c h e e s e  b o a r d . . . . . . . . . . . 2 3
4 cheeses served with crackers and confiture

c e l e r y  r o o t  c r è m e  b r û l é e . . . . . . . . . . . . . . . . . . . . . 2 6
burgundy truffles |  pecorino & potato crisp | glazed chestnut 

*P lease  i n fo rm  you r  se r ve r  i f  you  have  any  d i e ta r y  r e s t r i c t i on s .  U rban  Hea r t h  i s  an  i nc l u s i ve  wo r kp lace  t ha t  s t r i ve s  t o

p rov ide  a  l i v i ng  wage  to  a l l  emp loyees .  To  a s s i s t  w i t h  l abo r  co s t s ,  we  i nc l ude  a  5%  k i t chen  se r v i ce  cha rge  to  a l l  check s .  

w i l d  m u s s e l s  i n  l o c a l  c i d e r . . . . . . . . . . . . . . . . . . . 2 5
fennel |  fat cucumber pearls |  focaccia

c a u l i f l o w e r  &  p e c a n  p â t é . . . . . . . . . . . . . . . . . . . 1 8
peach aspic |  frisée |  sourdough crackers

d a r k  c h o c o l a t e  d e l i c e . . . . . . . . . . . . . . . . . . . 1 6
sherry  poached pear  |  caramel  |  grapefruit  marmalade

chef's tasting menu - 140

a  5  c o u r s e  i n t e r a c t i v e
d i n i n g  e x p e r i e n c e  a t

o u r  c h e f ' s  c o u n t e r
a d v a n c e d  r e s e r v a t i o n s

r e q u i r e d

p a i r  a  c u r a t e d  s e l e c t i o n

o f  o u r  e x t e n s i v e  w i n e

l i s t  t o  y o u r  t a s t i n g

wine pairing - 70

b a h a r a t  r o a s t e d  b e e t s . . . . . . . . . . . . . . . . . . . . . . . 2 6
blue cheese crunch | wild blueberry mostarda | dark chocolate

c a s h e w  m i s o  c r u s t e d  h e n . . . . . . . . . . . . . . . . . . . . 4 2
carrot confit |  grilled cabbage | green tomato

s a f f r o n  a g n o l o t t i  e n  b r o d o . . . . . . . . . . . . . . . . . . 2 4
sweet potato & sage | white bean caldo verde | lamb bacon


