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CLepoke®

Squash hummus, pita 14

Cherry Bomb, pimento cheese 11
Oven-roasted island creek oysters * 12
Chicken liver mousse, sourdough 13

Beef tartare, broccoli leaves * 18

Chicories, charred citrus, shiso 16

Kohlrabi, asian pear, goat feta 15

Marinated beets, black lentil, fried shallot 14

Grilled carrots, hot honey, ricotta 17

Charred cauliflower, concord grape, cashew butter 19
Brussels sprouts, apple butter, spiced pecan 16

Ember baked beans, grilled tatsoi, anchovy 14

Georgia banana squash, black barley, pumpkin seed mole 23
Roasted blackfish, coconut curry, root vegetables 29

Ricotta cavatelli, mushroom ragu, swiss chard 25

Einkorn tagliatelle, green crab, jimmy nardellos 26

Montauk monkfish, caraflex cabbage, habanada jam 27

Half grilled chicken, japanese sweet potato, aji dulce 33
Moses sleeper lasagna, tuscan kale 31

Heritage porchetta, sunchokes, pickled fennel 26

* Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness.



