
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

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

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

smackerals

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

small plates

s c a l l o p s  i n  g r e e n  a p p l e  l e c h e  d e  t i g r e . . 2 4
basil |  celery granita | toasted pumpkin seed

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   

desserts

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
extra virgin olive oil |  chartreuse pearls

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 | onion soil

*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 .  

m u s s e l s  i n  s p i c e d  s a f f r o n  b o u i l l a b a i s s e . . 2 5
serrano ham | fresh herb gremolata | focaccia

j u n i p e r  r o a s t e d  c a r r o t s  &  h a l o u m i . . . . . . . . 1 8
sunflower tahini |  burnt onion granola | cranberry molasses 

y a m  g n o c c h i  i n  m i s o  b r o w n  b u t t e r . . . . . . . . . 2 2
fermented citron | black sesame | chili drizzle |  brussels 

g r i l l e d  b r o c c o l i  r a b e  c e a s a r . . . . . . . . . . . . . . . . . 1 8
pecorino | confit garlic |  preserved chili |  migas

s m o k e d  s a l m o n  p â t é . . . . . . . . . . . . . . . . . . . . . . . . . . 1 8
fennel & endive salad | sourdough crackers 

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
b l a c k b e r t  a s h  g o a t ,  n y

c h a r c u t e r i e :
s o p p r e s s a t a ,  m a
p r o s c i u t t o  d e  p a r m a ,  i t
p i s t a c h i o  m o r t a d e l l a ,  r i
n ’ d u j a ,  m a

r o a s t e d  s t r i p e d  b a s s  i n  s h e l l f i s h  s a b a y o n . . . 4 0
wild blueberry razor clam ceviche  |  salt crusted potatoes | pea green

l a p s a n g  r u b b e d  l a m b  &  v e r m o n t  c r o t t i n . . . . 4 2
ash-washed soft cheese | hibiscus garum |  buckwheat | swiss chard

b a s q u e  c h e e s e c a k e . . . . . . . . . . . . . . . . . . . . . . 1 2
grapefruit  rosemary marmalade  |  miso  pumpkin tui le

r y e  &  a p p l e b u t t e r  m i l l e  f e u i l l e . . . . . . 1 2
walnut  chiffon |  chocolate  crumb

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

r i g a t o n i  i n  p a r s n i p  c a c i o  e  p e p e . . . . . . . . . . . . . . 3 8
wild mushroom ragu | broccoli di ciccio | dulse hazelnuts

p u m p k i n  b u t t e r  &  t o m a t o  j a m  “ p b j ” . . . . . . 1 6
smoked pumpkin & lentil butter | chili crisp | marconas


