
 

 
 

Appetizers 
 
Fried Nantucket Bay Scallops / preserved lemon tartar sauce  market price 
 
Steak Tartare / branded with cracked pepper / toasted potato bread  17* 
 
Point Judith Calamari / roasted peanuts / sweet Thai chili sauce  14 
 
Warm Smoked Pheasant Salad / Vermont chèvre / concord grape-cabernet vinaigrette  13 
 
Jumbo Lump Crabcake / sambal aioli  16 
 
Lobster-Butternut Squash Bisque / cannellini beans / house made tasso  12 
 
House Smoked Salmon / heirloom apple-celeriac slaw / dark bread  14  
 
Field Green Salad / pecan crusted goat cheese / French butter pear  11 
 
Tuna Tartare / avocado / salsa  17* 
 
 
 

Raw Bar 
 
Island Creek Oysters / Duxbury  16* 
 
Bee’s River Oysters / Cape Cod  17* 
 
Pat Woodbury’s Littlenecks  14* 
 
Wild White Shrimp Cocktail  18 
 
Seafood Tower / serves 2-4p  44* 
 
 
 

Wood Oven Pizza 
 
Classic Margarita  15 
 
Vermont Chèvre / bacon / vidalia onion  16 
 
Smoked Duck / dry jack / avocado / pico de gallo  17 
 
Excelsior Lobster Pizza  26 
 



 

 
 
Entrées 
Maine Lobster Tail Schnitzel / sunchoke-roasted garlic custard / butter poached claws  42 
 
Lemon Sole / egg and parmesan dipped / creamed spinach & fennel  31 
 
Grilled Carolina Duck Breast / duck confit / satsuma tangerines  32 
 
Berkshire Pork Osso Bucco / braised red cabbage-pork belly / mascarpone polenta  29 
 
Painted Hills Farm Beef Rib Eye / cave aged gruyere charlotte / French onion jus  44* 
 
Atlantic Salmon / red kuri squash ravioli / brown butter-sage vinaigrette   29* 
 
Brick Roasted “all natural” Chicken / Cabot ‘clothbound’ cheddar mac ‘n’ cheese  27 
 
Grilled Lamb Rack / butternut squash risotto / black cumin-currant sauce  45* 
 
Wolfe Neck Filet Mignon / sweet potato gratin/ leaf spinach  42* 
 
House Made Truffle Tortelloni / chantrelles / broccoli rabe / sweet potato coulis  27 
 
 
 
 
 

Sides 
 
Potato-Leek Croquettes  7 
 
Brussel Sprouts / bacon / cipollini onion  8 
 
Whipped Yukon Gold Potatoes  6 
 
Asparagus Spears / toasted almonds  8 
 
Hand Cut French Fries / rosemary aioli  7 
 
Cabot ‘Clothbound’ Cheddar Mac ‘n’ Cheese  8 
 
 
 
 
 
Eric Brennan, Executive Chef 
 
 
 
 
*This Item is served raw or undercooked. Consumption of this item may be a risk to your health 


