FIRST COURSE.

Antipasto Flattcr to Share 24
house~cured meats, Piclclcc! vcgctablcs
& artisan cheeses

Burgundian [F scargot Napoleon 18
layered with sautéed bacon, farm greens
&a garlic cream sauce

Maine Blue Mussels 16

with chicchas, tomato & potato ina
harissa clam broth with cilantro flatbread

Crab Cakc 14

with smoked onion aioli & tomato chutncy

]talian | mpanadas 12
stuffed with a mixture of vcgctables & sPices
& served with red pepper coulis dipping sauce

Short Rib Ravioli 16
with mushrooms, Swiss chard & crispy potatoes

]:lax seed vcgctablc NaPoJcon 14

with sage buerre blanc

SECOND COURSE.

| obster & ]:cnncl Bisque 13

with Iobster, fennel confit & corn cream

T uscan White Bean SOUP 12

with ‘calc, garlic & parmesan cheese cn’sP

(Charcuterie E)oard 15

selection of house-cured meats & Patcs

Fear Salac] 12

organic greens sPiccd pecans & Maytag blue
cheese with balsamic vinaigrette

Friscc Salacl 12

with watercress, Fingcrling potato, cauliﬁowcr,
walnuts & warm shcrry vinaigrette

FNTREES

Chefl ee’s Carbonara 26

garlic cream, Prosciutto, pancetta, parmesan

cheese & egg yo“c*
Gcorgcs E)an‘c Sca"ops“ 32

with Ientils, sauce Easquaisc & cn'ng chorizo

Housc made Fasta 26
with tomato%ggPlant ragout, ]:ossil Creek
Crcamcrg goat cheese & fresh herbs

Fish of the Dag * 38

Flcasc inciuirc with your server

Duck a L’Orarcxfgc * 52
served with candied orange, asparagus, thgmc
fondant potatoes & traditional sauce

Vc{;gctarian 5hcphcrd’s Pie 26
wit baby carrots

Scottish Salmon * 30
with a Fromagc blanc & tomato tart, lemon
supremes, asparagus & crispy onions

Choice of beef served with Pommes Parisienne,
roasted Parsnips, bone marrow roasted
E)russcls sprouts & Yorkshire Puclcling with

choice of sauce

New York Strip * 38
USDA Frime Beef T enderoin * 45
USDA FPrime 21 -Day Dry Agcd Kibcyc * 5%

Maine | obster 44
with mushroom & sPinach ratin, asparagus,
roasted onion, Prcscrvcd %cmon & | hermidor
sauce

Bone-in Oven Roasted Solc * 30
with )Cingcrlin potatoes, haricot vert & gri"ccl
lemon with a brown butter beurre blanc

FROM QUR FIREPLACE

Mediterranean SCasonal Fac”a 52
(with 2 lobster tail & claw add 20)

Slow Roastcd Lamb 33

stuffed with feta & mushrooms & served with
herbed Polcnta cake, bell peppers, haricot vert &
tzatziki sauce

Fork Tcndcrloin * 32
with braised Porlc ragout, whole wheat

FaP ardelle Pasta, sautéed abg carrots, aPPlc
&ru abaga with Cambozola cheese

Poulet Kougc Chicken 30
with a roasted onion couscous cakc, roasted
sweet chilies, cclcry & green harissa

SIDES

Local Farm Koastccl \/c ctables 8
TruFHc Caulhqowcr Mac r’ heese 9

Potato Purée 6
| obster Tail & Claw 20

Squash Soufflé with Cranberries, Crispy Prosciutto & Sagc Cream Sauce 9
AsParagus & Babg Carrots with Orangc Marmaladc Butter 9
Hollandaise or Béarnaise Sauce 5

denotes T.Coolk’s classic
Ani8% gratuity will be added to Parties of 6 ormore
*Can be cooked to order or contains raw eggs
\Written information is available upon request regarding the safct\xj of these items

Guided bg Principfcs of sustaina})i]ity

We have T.Cook’s signature items available ?oraou to take home; inquire with your server



