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APPETIZERS & SALADS

FROM THE SEA
                                  Iced “Beau Soleil” (New Brunswick, Canada) Oysters
      Ponzu & Scallions or Red Wine Mignonette 18.
                                                Tartare of Organic Scottish Salmon
 Radish Sprouts, Jalapenos, Ginger Dressing, Yuzu Juice & Soy Sauce 18.
Local Yellowfin Tuna Crudo ♦
Green Apple, Lemon, Horseradish & Crispy Shallots 19.


FROM THE FARM
Mache, Endive & Maytag Blue Cheese

Cavaillon Melon, Bacon, Candied Walnuts & Sherry Vinaigrette 16.
Roasted Black Mission Figs & Berkshire Proscuitto

Baby Arugula, Roquefort, Croutons & Aged Balsamic 19.

Roasted Heirloom Beets

Shaved Fennel, Micro Beets, Humboldt Fog Blue Chevre & Shallot-Pistachio Dressing 18.

Seared Artisinal Foie Gras

  Toasted Brioche, Black Mission Figs, Vanilla Cassis Gastrique 25.
Roasted Butternut Squash Bisque

Maple Crème Fraîche 15.
These items may be cooked to your liking.
Consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may increase your risk of food-borne illness, 
                                                               especially if you have certain medical condition.

ENTRÉES FROM THE SEA  
Roasted Organic Scottish Salmon
French Lentils, Bacon Lardons, Brussels Sprouts & Tarragon-Mustard Sauce 34.
Pan Seared Local Yellowfin Tuna
White Beans, Fennel, Roasted Tomatoes, Cipollini Onions, Saba & Olive Oil 36.
Pan Roasted Local Striped Bass

Roasted Pumpkin Ravioli, Baby Spinach, Speck & Aged Sherry Vinaigrette 36.
ENTRÉES FROM THE FARM
Homemade Cavatelli Pasta & Braised Lamb

San Marzano Tomato, Chick Peas, Herbs & Sheeps Milk Ricotta 28.
Roasted Breast of Naturally Raised Chicken
Parsnip Puree, Wild Mushrooms, Brussels Sprout Petals, Sage & Madeira Jus 28.

Dry Aged NY Strip Steak
Buttered Fingerling Potatoes, Baby Red Chard & Porcini Jus 46.
Braised Cedar River Beef Short Ribs

 Creamy Polenta, Wild Mushrooms, Cipollini Onions & Gremolata 36.
        A Taste of the Sea & Farm  
            The Chef’s Daily Tasting Menu of Six Courses 85.
          Chefs Matt Birnstill & Josh Page 
        Please visit our other restaurants in East Hampton
East Hampton Point
 295 Three Mile Harbor Road
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