
   
 

GLUTEN FREE 
MENU 

STARTERS  

C O R N  +  M A I N E  L O B S T E R  S T E W   
SWEET	POTATO	+	FAVA	BEANS	+	VIDALIA	ONION 	

1 8  

S A U T É E D  S E A  S C A L L O P S *  
PARSN I P 	 PUREE 	 + 	MEYER 	 L EMON 	 BUTTER 	

2 3  

C R I S P Y  P O L E N T A  F R I E S   
TRUFFLE 	 A I OL I 	 + 	 IMPORTED 	 PARMESAN 	

1 2  

A M E R I C A N  P R O S C I U T T O  +  F I G  P R E S E R V E  
BABY 	 ARUGULA 	 	

1 8  

H A N D  C U T  P R I M E  S T E A K  T A R T A R E *  
P I CKLED 	 SHALLOTS 	 + 	 V I OLET 	MUSTARD 	

     2 3  

 
ICED + RAW 

 

L O C A L  O Y S T E R S *  
SAL SA 	 VERDE 	 + 	M I GNONETTE 	

18 

I C E D  T I G E R  S H R I M P  C O C K T A I L  
COCKTA I L 	 SAUCE 	 + 	 HORSERAD I SH 	

2 8  

W O O D B U R Y ’ S  W E L L F L E E T  C L A M S *  
HORSERAD I SH 	 + 	 L EMON 	

1 3  

 P I E D M O N T E  B E E F  C A R P A C C I O  
FRIED	PARMESAN	PUFFS	+	PICKLED	EGGPLANT  

2 2  

F O I E  G R A S  T E R R I N E  
	FIG	PRESERVE	+	PICKLED	SHALLOTS 	 2 4  

I C E D  L O B S T E R  T A I L S  
COCKTA I L 	 SAUCE 	 + 	 L EMON 	

M K T  

S E A F O O D  T O W E R *  
LOBSTER 	 + 	 LOCAL 	 OY STERS 	 + 	 	
WELLFLEET 	 C LAMS 	 + 	 SHR IMP 	 COCKTA I L  

2 / 3 1  
4 / 5 8  
6 / 9 0  

    
	 	 	 	
	
 

E X E C U T I V E  C H E F :  
M A R I O  C A P O N E  

 
 

 
 

 
 
 
 

 

 

A L L E R G I E S :  

B E F O R E  P L A C I N G  Y O U R  

O R D E R ,  P L E A S E  I N F O R M  

Y O U R  S E R V E R  I F  A  P E R S O N  I N  

Y O U R  P A R T Y  H A S  A  F O O D  

A L L E R G Y .    

W E  C A N  S U P P L Y  A  G L U T E N -
F R E E  M E N U  U P O N  R E Q U E S T .  

*  C O N S U M I N G  R A W  O R  

U N D E R C O O K E D  E G G S ,  M E A T ,  

P O U L T R Y ,  S E A F O O D  O R  

S H E L L F I S H  M A Y  I N C R E A S E  

Y O U R  R I S K  O F  F O O D  B O R N E  

I L L N E S S .  

 

 

 



SALADS  

 R O M A I N E  C A E S A R  S A L A D *  
WHITE 	 ANCHOV I E S 	 + 	 TREV I SO 	

14 

 S A L T  R O A S T E D  B E E T S  +  P I S T A C H I O  
 GOAT 	CHEESE 	+ 	 C ITRUS 	HONEY 	

1 4  

P E T I T E  L E T T U C E  +  H E R B  S A L A D  
BABY 	 TOMATOES 	 + 	 ENGL I SH 	 CUCUMBER 	

1 3  

MAPLEBROOK BURRATA + BRÛLÉED PEACHES  
BABY 	 TOMATOES 	 + 	 2 5 - YEAR 	 BALSAM IC 	 	

1 6  

B A B Y  I C E B E R G  W E D G E  +  B E R K S H I R E  B L U E  
SMOKED 	 BACON 	 + 	 CAND I ED 	WALNUTS 	

1 4  

 
ENTRÉES 

 

G I A N N O N E  F A R M  B R I C K  C H I C K E N  
FINGERLING	POTATOES	+	SWISS	CHARD	+	BABY	
CARROTS	

3 4  

S K I R T  S T E A K *  W I T H  C H A R R E D  A V O C A D O  
SOFT 	WH ITE 	 GR I T S 	 + 	 CH I POTLE 	 BUTTER 	

3 6  

C O L O R A D O  L A M B  C H O P S *  
ROASTED 	 EGGPLANT 	 + 	M INT 	 RA I TA 	 + 	 PAPADUM 	

6 2  

 W H O L E  B R A N Z I N O  A L  F O R N O *  
LEMON-THYME	VINAIGRETTE	+	GIGANTES	PLAKI 	BEANS  

4 0  

C A R N A R O L I  L O B S T E R  T A I L  R I S O T T O  
	BURNT	ROSEMARY 	+ 	PEAS 	+ 	LEMON	 M K T  

C H A R C O A L E D  S A L M O N *  
CREAMED	 POTATOES 	 + 	 SNAP 	 PEAS 	 + 	 PRESSED	 BEET 	
VINAIGRETTE 	

   3 8  

B E R K S H I R E  L O N G  B O N E  P O R K  C H O P   
TRUFFLED	POLENTA	FRIES 	+ 	DRIED 	CHERRY 	SAUCE 	

   3 9  

 

 
M U C H  O F  O U R  

P R O D U C E  C O M E S  F R O M  
O U R  O W N  G I B B E T  H I L L  

F A R M  I N  G R O T O N ,  
M A S S A C H U S E T T S .   W E  

S O U R C E  L O C A L L Y  
W H E N E V E R  P O S S I B L E .  

 
 
 

 

 

 

 

 

*  C O N S U M I N G  R A W  O R  

U N D E R C O O K E D  E G G S ,  M E A T ,  

P O U L T R Y ,  S E A F O O D  O R  

S H E L L F I S H  M A Y  I N C R E A S E  

Y O U R  R I S K  O F  F O O D  B O R N E  

I L L N E S S .  

	



		

STEAKS  

BLACK ANGUS FILET MIGNON* ½  8OZ or  12OZ 
48 
58 

B L A C K  A N G U S  B O N E - I N  F I L E T *  ½  1 6 O Z  7 5  

P R I M E  N E W  Y O R K  S I R L O I N *  ½  1 6 O Z  5 8  

 2 8  D A Y  A G E D  P R I M E  R I B E Y E *  ½  1 6 O Z  6 0  

P R I M E  T - B O N E  S T E A K *  ½  2 4 O Z  7 4  

P R I M E  S T E A K  A U  P O I V R E *  
RED 	WINE 	+ 	BONE 	MARROW 	

6 2  

B U T C H E R  C U T  P R I M E  
T O M A H A W K  R I B  S T E A K *  F O R  2  ½  4 2 O Z  

1 1 5  

  

SIDES 	

 C R E A M E D  L O C A L  C O R N  +  S M O K E D  B A C O N   
	 FR I ED 	 OKRA 	 + 	 S CALL IONS 	 + 	 S EA 	 SALT  

1 6  

 G R I L L E D  A S P A R A G U S  
BLACK	TRUFFLE	BUTTER	+	MALDONS	SEA	SALT	

1 5  

S A U T É E D  L O C A L  M U S H R O O M S  
GREEN 	 GARL I C 	 BUTTER 	

9 / 1 3  

Y U K O N  G O L D  M A S H E D  P O T A T O  
SWEET 	 BUTTER 	

8 / 1 1  

R O A S T E D  F I N G E R L I N G  P O T A T O E S  
GARL I C 	 CONF I T 	 + 	 S EA 	 SALT 	

1 1  

C R E A M E D  L E A F  S P I N A C H  
FR I ED 	 LOCAL 	 FARM 	 EGG * 	

1 2  

B A G  O F  F R E N C H  F R I E S  
HOUSE 	 KETCHUP 	
ADD 	 TRUFFLE 	 O I L 	 	 	 	 	+ 2  
ADD 	 TRUFFLE 	 A I OL I 	 	+ 2 	

1 0  

  

	

SAUCES  
BUTTERS 
SALTS 

	

CREAMY HORSERADISH  
 

B É A R N A I S E *  
 

HOT ROQUEFORT BUTTER 
 

B A N C R O F T  H O U S E  
S T E A K  S A U C E  

 
GARLIC PARSLEY BUTTER 

 
S M O K E D  B L A C K  S A L T  

 
R E D  W I N E  S A L T  

 

Add-ons 
LOBSTER TAIL ½  MKT 

GIANT PRAWNS ½  15  

SHISHITO PEPPERS ½6 

BONE MARROW ½  12  

F O I E  G R A S  T E R R I N E  |  1 8  
 

 

 

*  C O N S U M I N G  R A W  O R  

U N D E R C O O K E D  E G G S ,  M E A T ,  

P O U L T R Y ,  S E A F O O D  O R  

S H E L L F I S H  M A Y  I N C R E A S E  

Y O U R  R I S K  O F  F O O D  B O R N E  

I L L N E S S .  

 
 

	


