
l a p s a n g  r o a s t e d  p e t i t e  f i l e t . . . . . . . . . . . . . . . 4 8
duckfat carrots | kimchi jus | sprouted broccoli

c r e o l e  s t r i p e d  b a s s  &  s h r i m p . . . . . . . . . . . . . . 4 6
bouillabaisse | pickled green tomato | corn & brown butter aioli

s u m m e r  s q u a s h  c r è m e  b r û l é e . . . . . . . . . . . . . . 3 6
wild mushroom conserva | seared peach | feta crunch

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
c h e v r e ,  v t

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

c r i s p y  h a r i s s a  d u c k  w i n g s . . . . . . . . . . . . . . . . . . 1 8
bread & butter pickles |  labneh

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

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

small plates

s e a r e d  d a y b o a t  s c a l l o p . . . . . . . . . . . . . . . . . . . . . . 2 5
bacon agrodolce |  hakurei turnips | green crab "pringle"

q u a i l  r o a s t e d  w i t h  c o r i a n d e r  p r a l i n e . . . . . . 2 6
tomato salmorejo | runner beans | picholine olives 

f a z z o l e t t i  w i t h  l a m b  r a g u . . . . . . . . . . . . . . . . . . . . . 2 8
roasted eggplant | cocoa pasta | silverberry mostarda |(contains pork)

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

d u l c e  d e  l e c h e  f l a n . . . . . . . . . . . . . . . . . . . . . . 1 6
black sesame shortbread |  orange  mezcal

p i s t a c h i o  &  b l u e b e r r y  m o u s s e . . 1 4
earl  grey  chiffon |  dark chocolate  |  p istachio  biscuit  

desserts

c h a r c u t e r i e :
' n d u j a ,  m a
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
labneh | pickled grape | herbsaint

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

s m o k e d  b l u e f i s h  p a t e . . . . . . . . . . . . . . . . . . . . . . . . 1 8
pickled shallot |  herb salad | grilled focaccia 

f o r a g e r ' s  s e a s o n a l  s a l a d . . . . . . . . . . . . . . . . . . . . . . 2 2
green strawberry vinaigrette |  whipped pepita | honeycomb

*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 .  

b a h a r a t  r o a s t e d  b e e t s  &  b u r a t t a . . . . . . . . . . . 2 0
whey miso caramel | blistered beet greens | walnuts | rose petal

b i g  e y e  t u n a  &  w a t e r m e l o n  c r u d o . . . . . . . . . 2 6
yuzu cucumber | mustard seed | sumac | crema granita

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


