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FOR THE TABLE

R ) APPETIZERS

} ARTISANAL CHEESE 28
m 4 seasonal cheese selections,
[ brioche toast points, honeycomb,
I house-made seasonal marmalade
’ (vegetarian, milk, wheat)

+ENTREE 4

HOUSE MADE CAMPANELLI 27

roasted corn pesto, grated parmesan
(milk, egg, wheat)

HOUSE MADE BUCATINI 29

(‘F shrimp, cuttlefish, white wine butter sauce I“
" PARKER HOUSE ROLLS 13 (milk, egg, wheat, shellfish) h
Y Rat's maitre d’ butter 4
' ' (milk, egg, wheat) SEASONAL FISH 40 ‘I
") purée de pois anglaise, yuzu beurre blanc f}
' (milk, fish) ¥
( SPRING PEA SOUP 17 A
'}‘\ pea tenders, herb oil LOCAL WHOLE FISH MP 'H'\
w (vegan) sauce vierge, pickled fennel salad w)
! FRENCH ONION SOUP 18 (fish) !
}': veal stock, chicken stock, provolone, gruyére SCALLOPS 42 }:
. (milk, wheat) cashew crema, radish salad, apricot agrodolce '
\,; i (tree nut, shellfish) \\l

FRIED ARTICHOKES 23
| lemon aioli, garlic
'\l) (vegetarian, egg)

JJ PETITES BOUCHEES DE POULET 22

MUSSELS AND FRIES 30
sauce au vin blanc, fresno

(milk, shellfish)
HALF ROASTED POULET ROUGE 41

Jf'\ pickled buttermilk fried'chicken, sriracha aioli, lime sauce au fromage feta, hearts of palm, J}'\
w (milk, egg) peewee potatoes w}
K/ Y
! 1855 BEEF TARTARE 32 (milk) P
,: caviar, chives, cornichon, toast points CANARD A L'ORANGE 50 r
(wheat, fish) [

\ ESCARGOTS 28
puff pastry vol-au-vent, garlic-parsley butter
“) (milk, shellfish)
'
\

_ HOT SEAFOOD DIP 30
i sourdough toast points, mornay sauce

orange gastrique, smoked carrot, shaved fennel
+$25 for additional 50z

RACK OF LAMB 58
pistachio panko crust, passionfruit gelée,
pickled turnips, roasted harvest vegetables
(tree nut)

m‘ (milk, wheat, shellfish) COFFEE CRUSTED 1855 BONE-IN g‘{i")
V BEEF CHEEK TERRINE 28 ~ BEEF SHORTRIB 42 _ v
’ shaved celery salad, sauce madere smoked chili sauce, pickled turnips, charred radish /
I CEVICHE 32 DRY AGED NY STRIP 72 I
l; i local catch, scallops, leche de tiger, salad mixto au pOine sauce \\'_4"
\ (fish, shellfish) (milk) \
}j\ BURRATA DE BUFALA 22 ,;\
heirloom tomatoes, herb gelée, sourdough
(',!L (milk) 8 <+ SIDES & W/
{ B //’ ‘%& |
m ) FRIES 9 ”)
l S ketchup \
\ & SALADS ‘ (vegan) ‘
I 1

J \‘ BRUSSELS SPROUTS 15 J/.\
l\“} BABY BEET SALAD 21 honey, lime, pickled onions, fresno chili w
\ herb whipped ricotta, quinoa granola, frisée (vegetarian) /

l (vegetarian, milk, sesame) )
\ GLAZED BABY CARROTS 17 l
L) BABY GEM CAESAR 20 hot honey i W
l’ marinated anchovy, garlic dressing, (vegetarian) /7 “

toasted herb panko POMMES PUREE GRATINEE 16 ¢ '

P ADD PROTEIN
grilled chicken +12
shrimp +15

mornay, pecorino
(vegetarian, milk)
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