B) TOP S TOWER

Salads ?
Small Plates
Gala Apple Salad
Toasted Walnuts, Maytag Blue Cheese Quarter Pound Crab Cake
10 Hand-Picked Lump Crabmeat,
Arugula Salad Mustard-CIllive Emulsion
Candied Almonds, Lemon-Ricotta Crostini, S
Sherry-Shallot Vinaigrette Crispy Calamari
9 Lemon/Thyme Aioli
Mixed Green Herb Salad 15
Shaved Fennel, Snap Peas, Cucumbers, Tuna Carpaccio
Lemon Vinaigrette Tapenade Aioli, Lemon Zest, Micro Greens
9 16
Roasted Beet Salad Seared Sea Scallops
Crispy Goat Cheese, Shaved Fennel, Citrus Salad
Aged Jerez Sherry-Walnut Vinaigrette 14

Burgers

Hamburger Choice of Manchego, Fontina, or Blue Cheese, Brioche Bun, French Fries 15

To Share
Selection of 3 Artisanal Cheeses Fresh & Dried Fruit, Nuts, Toasted Bread
18
Macaroni and Cheese Mascarpone, Parmigiano-Reggiano, Fontina 12
Spinach Artichoke Dip Creamy Cheese sauce, Tortilla chips 12
Farro Risotto Maitake, Crimini, & Button Mushrooms, Asparagus, Truffle Oil
12
House Made French Fries Fresh Lemon & Thyme Aioli 8
Big Plates
Creekstone Farms Strip Steak “Frites” House Made French Fries, Herb Salad
34
12 oz Rib Eye Steak Arugula Salad, Roasted Fingerling Potatoes
36
Herb Crusted Salmon Fresh Picked Herbs, Mashed Potatoes, Seasonal Vegetables
25
Pan Seared Cod Cherry Tomatoes, Wilted Spinach, Fennel, Freshly Picked Thyme
26
Brick Chicken Bell & Evans Chicken, Cannellini “Brandade”, Asparagus, Red Wine
Reduction
23

Roasted Long Island Duck Breast Farro Risotto, Asparagus, Mushrooms, Truffle Oil
24

All meat products are sourced through Pat La Freida Meats, New York, NY
Creekstone Farms Black Angus Beef and Bell and Evans Chickens are
100% vegetarian grain fed, free range, hormone and antibiotic free



