SAN H

warm mediterranean olives.................. 8
olive oil [ preserved lemon | chili

smackerals

big buttermilk biscuit..................o.. 8
smoked maple miso butter

smoked bluefish pate........................ 18
pickled shallot | herb salad | grilled focaccia

crispy harissa duck wings.................. 18
bread & butter pickles [ labneh

new england nosh board................... 27
choose 4 | served with crackers and confiture

cheeses: charcuterie:
fiddlehead tomme, nh 'nduja, ma
camembert, ny soppressata, ma
reat hill blue, ma serrano ham, s .
7 h chef's tasting menu - 140
chevre, vt mortadella, italy
a 5 course interactive
dining experience at
our chef's counter
small plo’res advanced reservations
required
local oysters on the half shell............ 3ea

labneh | pickled grape | herbsaint wine pairing - 70

big eye tuna & watermelon crudo......... 26

i pair a curated selection
yuzu cucumber | mustard seed | sumac [ crema granita

of our extensive wine

seared dayboat scallop.......cooooiiiiiil. 25 list to your tasting
bacon agrodolce | hakurei turnips | green crab "pringle”

forager's seasonal salad...............o.o. 22
green strawberry vinaigrette | whipped pepita | honeycomb

quail roasted with coriander praline...... 26
tomato salmorejo [ runner beans | picholine olives

fazzoletti with lamb ragu.............oo. 28
roasted eggplant | cocoa pasta | silverberry mostarda |[(contains pork)

baoharat roasted beets & buratta........... 20

whey miso caramel | blistered beet greens [ walnuts | rose petal desserts
| | dulce de leche flan...................... 16
arge p afes black sesame shortbread [ orange mezcal
creole striped bass & shrimp.............. 46 pistachio & blueberry mousse..14

bouillabaisse | pickled green tomato [ corn & brown butter aioli carl grey chiffon [ dark chocolate [ pistachio biscuit

48 rich chili chocolate sorbet............. 8

lapsang roasted petite filet...............
coconut pizzelle - make it an affogato +$3

duckfat carrots | kimchi jus | sprouted broccoli

new england cheese board........... 23

summer squash créme bralée.............. 36
4 cheeses served with crackers and confiture

wild mushroom conserva | seared peach [ feta crunch

*Please inform your server if you have any dietary restrictions. Urban Hearth is an inclusive workplace that strives to

provide a living wage to all employees. To assist with labor costs, we include a 5% kitchen service charge to all checks.



