
SOUP & SALADS

caesar salad
sweet gem le�uce, crispy sourdough, 
anchovies, aged parmesan cheese 

18

Delicata squash & pomegranate
 atlas farm greens, red onion, rico�a salata, 
pomegranate-balsamic reduction, cashew

24

Beet carpaccio
pistachio, feta cheese, basil,  

 mint pesto, smoked trout roe

22

Chicories & pear
blue cheese, pecan,  

balsamic, dried cranberries 

24

Louie the crab 
colossal crab meat, avocado, egg,  
tomato, cucumber, louie dressing

30

Atlas farm greens
apple cider vinaigre�e, tomato, 

cucumber, radish, red onion

18

autumn squash soup
short rib ragout, pumpkin seed, crispy sage

16

APPETIZERS

maryland crab dip
cream cheese, aged cheddar, 
pretzel bites, old bay, chives

24

Grilled spanish octopus
sweet potato, lime, castelvetrano olive,  

pomegranate, pine nut

28

Seared foie gras
fig, minus 8 vinaigre�e, grilled brioche,  

duck fat powder, frisée 

34

massachusetts sea scallops
apple-celeriac purée, compressed apple,

 brown bu�er-lemon zest,  
crispy ham, parsley oil  

24

Sheep's cheese Cavatelli
brown bu�er, bu�ernut squash,  

kale, chestnut

26

Burrata & fig toast
arugula, prosciu�o, pickled shallot,  

dill, mint, basil

22

CHILLED SEAFOOD

snow crab claws
old bay bu�er, cocktail sauce,  

dijonnaise 

26

big eye tuna tartare

black garlic, jicama, avocado purée, 
kiwi, pickled red onion, culantro

28

Oysters on the Half Shell
pink peppercorn mignone�e, horseradish, 

green apple-celery foam, basil oil 

 half dozen 22 dozen 44

old bay poached shrimp
pico de gallo, fresno, avocado purée,  

basil, plantain chips

22

rockfish ceviche
leche de tigre, grapes, pomegranate 

baby fennel, culantro oil

24

ShellFish tower
lobster cocktail, jumbo lump crab meat, 

oysters, snow crab claws,
jumbo shrimp cocktail 

44 pp

Caviar service
shallot, capers, egg, chives, 

crème fraîche, brioche, blinis

mkT

Consuming raw or undercooked products such as chicken, pork, beef and shellfish can be hazardous to your health.  

Please alert your server of any food allergies. 



SIDES

ROASTED mushrooms
shallot, garlic, fine herbs

Pommes purée
garlic infused yukon gold potatoes,

butter

MISO ROASTED CARROTS
carrot top-almond gremolata

mac and Four cheeses
aged gruyère, 18-month parmesan,

smoked cheddar, fontina 

roasted FINGERLING POTATOES
garlic, thyme, rosemary

Brussels sprouts
applewood smoked bacon,  

clover honey

all sides | 16

entrées

ibérico de bellota pork loin
broccolini, roasted onion, pickled 
kohlrabi, black garlic, pork broth

68

36-hours short rib
roots & tubers, au jus, 
 miso bu�er, parsley

50

DORADE
brown bu�er, cauliflower,  

pine nut, golden raisin, sage, caper berry

64

STUFFED CHICKEN BREAST
root vegetables pave,  

frisée, hazelnut, cranberry

40

Koji aged prime filet mignon
epinards à la crème, potato croque�e, 

trumpet mushroom, blue cheese-tallow bu�er

94

ramen
vermicelli rice noodles, chili sauce, scallions

shiitake mushrooms, pickled bamboo shoots

 tofu 28  smoked duck 38

Rack of lamb
vadouvan  yogurt, mint chimichurri,  

apple chutney

62

maryland crab cake
aerated hollandaise,  

grilled lemon

46

dover sole
lemon-brown bu�er sauce,  

onion-garlic relish, celery

98

R O T I S S E R I E

Pheasant
pot pie, poultry jus

82

Duck breast
confit duck leg roulade, parsnip, 

fig, beet, duck jus

54

Wild game kabab
fall vegetables, apple, mint salmoriglio

80

BYGONE SIGNATURE PRIME RIB
herb marinated, fresh horseradish, 

au jus

60

whole maine lobster
jumbo lump crab meat, smoked potatoes, leeks, bisque de homard, black truffle-lemon beurre monté

mkt

For parties of 6 or more, a single itemized check will be presented with an included 20% gratuity. 


