
summer farmer’s salad  native lettuces, jimmy nardello peppers, 
poached plums and curry vinaigrette

heirloom pepper bisque  wild local mushrooms, olive oil wheat cracker

LEEK AND POTATO GRATIN  roasted potatoes, braised leeks, pine nut cream, 
smoked pork speck

crÈme brulÉe foie gras  “for my mentors” ($10 supplement to prix fixe)

Grande Charcuterie  one of each charcuterie item ($12 supplement to prix fixe)

provenÇal tuna pissaladiÈre  local albacore tuna, puff pastry, 
tomato-onion compote, olive tapenade

Chatham Bluefish  smoked-potato ratatouille, heirloom tomato coulis, 
basil butter

roasted pheasant breast  with braised leg and potato 
“en parmentier”, late summer vegetables, jus foie gras

flat-iron of grass fed beef  seared steak, bread pudding “panade” 
with foie gras and tomato, bronze fennel purée ($7 supplement to prix fixe) 
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rustic potato Gnocchi  heirloom tomato, crème fraîche, basil 

Corn Flour linguine  “cheddar cauliflower”, mimolette cheese, chickpeas 
 
kamut wheat pappardelle  braised local beef shank, anchovy, carrots
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starters

pasta  

artisanal charcuterie  $6 eacH

our pasta is made here at T.W. Food, milled from local whole grains 

t.W. food menu

mains

Italian Coppa

Pâté de Campagne

Cotechino Sausage 

Fennel-Garlic Sausage

Lardo 

Beef Bresaola

Beef-Ginger Sausage

Spanish Morcilla 

Chicken Liver Mousse

prix Fixe – $ 39
choose any starter or 2 ‘charcuterie’ items, main and dessert

Before placing your order, please inform your server if a person in your party has a food allergy.


