Snacks

Marinated olives
Smoked and spiced almonds
House made pretzel, grain mustard
Duck fat roasted potatoes, herb creme fraiche
Baby carrots, pistou
Mixed pickled peppers
Shishito peppers with sea salt

Small Plates

Daily oyster selection
Stewed broccoli, harissa broth, preserved lemon, almonds
Butter leaf'salad, radishes, caramelized apples, pine nuts, cider-egg vinaigrette
Mixed greens salad, strawberries, ricotta salata, balsamic and almond oil
House made charcuterie, cherry mustard, pickled onions and grilled toast
Smoked salmon, asparagus, soft cooked egg, mint, caper
Pan fried shrimp, pepper-garlic oil and sea salt
Pork belly, arbol chiles, pineapple, cabbage and radish salad
Baked apples, gorgonzola, pine nuts and membrillo
Soup of the day

Large Plates

House made lamb sausages, soffrito and fava beans

Shellfish stew, clams, mussels, shrimp, tomato- tarragon broth

Grilled swordfish, braised artichokes, fennel, chorizo, arugula, lemon vinaigrette
Fried flounder filet, shishito peppers, fingerling salad, piquillo aioli
Grilled pork chop, yukon puree, spring onions, molasses glaze
Corner’s burger, aged cheddar, pickled vegetables, Kaiser roll
Smoked half chicken, roasted Baby Carrots, frisée
Smoked ribeye, spicy compound butter, grilled green onions, fries
Scallops, English pea, brown rice porridge, pickled radish



