SMALL PLATES HOUSE STANDARDS ‘
M FROM THE FIRE /\

BREAD SERVICE 7
rotating sourdough / seasonal accouterments THE DISHES THAT DEFINE OUR COOKING
WARM OLIVES 5 MARKET CATCH MP

chili - garlic - citrus peel - EVOO salsa verde - crushed fingerlings - charred alliums

FIRE ROASTED OYSTERS 18 HANGER STEAK . 36
ramp butter - charred lemon - toasted breaderumb smoky chipotle marinade - poblano pepper cream - white rose potato -
p chimichurri - broccolini - radish

SPRING PEA SALAD 14
baby greens - shaved fennel - radish - sugar pea - toasted almond HUDSON VALLEY DUCK BREAST . 37
champagne vinaigrette hardwood roasted duck breast - lavender honey - gastrique - asparagus -
herb fondant - potato
SMOKED CARROT HUMMUS 13

EMBER BURGER 22

harissa chickpea - baby roasted carrots - grilled basil naan - seasonal crudite oo b o Al ot sl il o et b etialhe Bt

SMASH BURGER BAO BUNS 13

caramelized onion aioli - bacon jam - white american FRO M THE B AR

KOREAN FRIED CHICKEN 15

tograshi aioli - marinated cucumber - sweet & spicy korean buffalo sauce STRAWBERRY ROSE SANGRIA 13
rosé - pineapple - wild rose - strawberry - basil

CROQUETTES 15

tennessee “smoked prosciutto” - fondue - yukon gold potato SPRING PALOMA MARGARITA 14

tequila - fresh grapefruit - lime - agave - salt

]_ARGE PLATE S GARDEN GIN 15

gin - elderflower - cucumber - lime - soda

FUSILLONI 28 HUCKLEBERRY VODKA SMASH 14
italian sausage - broccoli rabe - calabrian chili - sofrit vodka - huckleberry - lemon - rosemary

MEZZE RIGATONI 27 EMBER MANHATTAN 16
lamb ragti - rosemary - pecorino - orange zested whipped ricotta bourbon - sweet vermouth - bitters

MOQUECA STYLE SCALLOPS 36 WHITE RED BUBBLES 14/55
makai pakka - steamed rice - palm oil - crispy plantain - cilantro sauvignon blanc pinot noir brut crémant

FIRE ROASTED FREE-RANGE CHICKEN 29 KENT FALLS BREWING COMPANY 7

crispy potato - salsa verde - charred chili garlic broccolini

seasonal rotating ipa / golden ale




