nside i Fark

at St. Bart’s

Spring Dirmer Menu

AP Pctizc rs

Fickled Rhuba rb CaPresc

buffalo mozzarella, basil and mint

i

2
(areen Salacl

garmer’s Cl")CCSC, barrel vincgar ancl hCI"bS

io

Spring | eek and Potato (Cream Soup
9
Chi”cd AsParagus
sweet egg custard and lavender croutons

12

[House Smokccl Kielbasa

braised sauerkraut and caraway steam breac{

12

Hand Cut Tagliatc”c Pasta

house made guanciale, fennel and sheep’s milk cheese

12/18

]:or the Tablc

[House Charcutcric Flatc

with mustards and Pick]es i6

f:armstcac! Checsc Flatc

with dried Fruit,jams and chu’cneg i4

DiP and Dailg Ficuc Flatc

market assortment changcs Clai]g 4

Avrtichoke and Miso DiP
flatbread 9

[House Olivcs 5

Sides

7 each
Girilled | ocal AsParagus

aioli and lemon

Black K ale

red onions
Sheldon Farms’ Potato [Fries

smoked onion remoulade

Entrccs

(Grass [Fed Ribegc
frizzled sPring onions, pea shoots and Parsley aioli
32

Pastured Chicken

roasted artichokes, farro and marjoram

26

(Great | _akes Wallege Pike

wild nettle cream, Picue& ramps and glazec{ sunchokes

28

Frince Edward ]sland Musscls, 5hcldon Farms’ [Tries

saffron, shallot and Picue& lemon
22

Hcritagc Brccd For‘( Cl‘lOP

German Potato salacl, wax beans and horseradish-watercress Pesto

28

| ine Caught Halibut

sweet herb brotlﬁ, asparagus and new Potatoes

26

[~ xecutive (Chef: Matthew Weingarten

18% service chargc will be added to Par‘tics of 6 or more

Thisisa non~smo‘<ing restaurant



