
small plates

gluten free | nut free | egg free | dairy free | vegetarian | vegan  
gf nf ef df v vg

*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase
your risk of foodborne illnesses, especially if you have certain medical conditions.

MARINATED OLIVES 

MARCONA ALMONDS
lemon & thyme

HOUSE MADE SOURDOUGH
High Lawn Farm sweet cream butter, 
black lava sea salt

NEW ENGLAND OYSTERS*
meyer lemon & fennel mignonette

TRUFFLE FRIES 
fine herbs, rosemary aioli

WARM GOAT CHEESE SALAD
mixed greens, pomegranate, pear, candied walnut
citrus vinaigrette
add salmon filet + $14

CHEESE & CHARCUTERIE
selection of 2 cheese and 2 charcuterie served with
lavash crackers & traditional accompaniments 
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to Celebrate
to Celebrate

*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase
your risk of foodborne illnesses, especially if you have certain medical conditions.

gluten free | nut free | egg free | dairy free | vegetarian | vegan  
gf nf ef df v vg

GRILLED LAMB CHOPS*
fennel, aji-amarilla aioli, baby kale

WAGYU BURGER*
BMB brioche, High Lawn cheddar, bib lettuce, port
onion marmalade, 1894 ketchup, herb frites

CHICKPEA & LENTIL BURGER
bib lettuce, port onion marmalade, 1894 ketchup, herb
frites
add Highlawn cheddar + $2

WILD MUSHROOM RISOTTO
mascarpone, asparagus, parmesan
add fresh Burgundy truffle +$15

1894 STEAK FRITES*
grass-fed peppercorn NY strip, sauce au poivre, frisee

...CONT
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With spirit

to Celebrate

VANILLA CHAI CRÈME BRÛLÉE
almond biscotti
             

OPERA CAKE
almond sponge, espresso, ganache

$12

$14

NICHOLAS FEUILLATTE CHAMPAGNE

ESPRESSO MARTINI

SOGNO DI SORRENTO LEMONCELLO

ROMANA SAMBUCA

TESSERON LOT N°29 XO EXCEPTION 

GRAND MARNIER

AMARO NONINO

CHATEAU LES JUSTICES SAUTERNES 
Semillion | Bordeaux, FR | 2019

GRAHAM'S PORT
10 year 20 year 30 year 40 year

$15 $30$20 $50

$27

gluten free | nut free | egg free | dairy free | vegetarian | vegan  
gf nf ef df v vg
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