
SMALL PLATES

Mussels Frites 
calabrian sausage ragu, handcut fries

15.95

MAIN

Frenched Chicken Breast
sundried tomato risotto, chilled tossed asparagus,

toasted almonds
28.95

Caesar Salad
romaine, shaved parmesan, 

homemade croutons, caesar dressing
 side 6.95 | entree 11.95

SALAD

LOCALLY SOURCED  | INTENTIONALLY SIMPLE

Seared Pork Belly
grilled peaches, boursin, arugula, frisee,

peach glaze
15.95

Mushroom Marrow Dip
grilled rosemary & garlic foccacia

15.95

House Chicken Tenders
buttermilk herb marinated, honey mustard,

sriracha ketchup
16.95

**dine in only**

Burrata, Corn & Avocado Flatbread
grilled zucchini, mixed cherry tomatoes,

avocado drizzle
16.95 

Crispy Chicken Wings
homemade buffalo or sweet bbq sauce,

creamy gorgonzola or ranch dressing
15.95

Grilled Halloumi & Peaches
arugula, spring mix, shallots, mint, cherry tomatoes,

toasted almonds, blueberry vinaigrette
17.95

**Steak & Wedge
 10oz ny strip, oven dried tomatoes, baby gem lettuce, 

smoked blue cheese, bacon lardons, balsamic reduction
26.95

House Salad
mixed greens, tomato, cucumber, carrot,

cranberries, walnuts
 side 6.95 | entree 11.95

Three Cuts Burger *
our blend of hangar, short rib and brisket,

lettuce, tomato, red onion, cheese, brioche bun
17.95

Blackened Shrimp Alfredo
sauteed broccolini, heirloom tomatoes,
fried ciliegine mozzarella, penne pasta

28.95

Overnight Short Rib
potato corn cake, grilled zucchini,

chipotle demi, jalapeno crema
30.95

Fish & Chips
atlantic cod, champagne tartar sauce

26.95

Crab Cakes
smashed dill potatoes, citrus frisee salad,

charred corn remoulade
34.95

Steak Frites
10 oz NY Strip, bone marrow butter,

housemade steak sauce
33.95

** CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR
EGGS MAY INCREASE RISK FOR FOODBORNE ILLNESS

plant-based protein burger &
gluten free bread choices available

gluten free and vegetarian options available upon request

Kennett Mushroom Soup
local mushrooms, cream, mushroom stock

8.95

housemade salad dressings:
balsamic vinaigrette, creamy gorgonzola, caesar,

caramelized honey vinaigrette, blueberry vinaigrette, ranch

Guinness Braised Chili
cheddar jack, scorched jalapeno,

homemade cornbread
9.95

SOUP

salad proteins
5 oz ny strip

12.95
atlantic salmon

10.95
chicken

7.95
shrimp 

8.95
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Pistachio Crusted Halibut
toasted orzo vegetable medley,

citrus beurre blanc
32.95

Spinach Berry Salad
goat cheese, mixed berries, pickled red onions,

candied walnuts, balsamic vinaigrette
16.95
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