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TASTES
CASHEWS AND PEANUTS

house roasted, thai chili, scallions 2

PUB FRIES

duck fat and bacon mayonnaise 3

SPICY BERKSHIRE PORK RINDS
togarashi, lime, pink himalayan salt 4

HOUSE PIMENTO CHEESE

tillamook, piquilla peppers, crackers 4

FIRST IMPRESSIONS
CRISPY MAINE CALAMARI

okra, jalapeno, meyer lemon aioli 8

BERKSHIRE PORK POTSTICKER

ginger, toasted sesame, chili soy 9

BEST CRABCAKE EVER

jumbo lump blue crab, pommery 12

THAI STYLE RARE BEEF

bird’s eye chilis, lime, mint, sweet onion 12

AHI TUNA TARTARE

avocado, tomato, coriander, feta, yuzu 12

HAMACHI CRUDO

serrano, scallion, sesame, ponzu 9

BLUE HILL BAY MUSSELS

tomato, garlic, basil, croutons 10

SPRINGER MOUNTAIN CHICKEN WINGS
kaleidoscope sauce, bleu cheese 8

CHINESE STEAMED BUNS

pork belly, hoisin, pickled cucumber 8

FROM THE GARDEN
HEARTS OF ROMAINE

grana padano, croutons, caesar dressing 7

ICEBERG ROUNDS
maytag blue, hobb’s, applewood smoked
bacon, house cured tomatoes 8

LOCAL BUTTER LETTUCE
green goddess, egg, cucumber, red onion,
avocado 8

HANGER STEAK SALAD
arugula, feta, pickled onions, lemon vin 9

COMPLEMENTS s

FROM THE SEA
FISH AND CHIPS

cod, pub fries, malt vinegar 15

“"SOON TO BE FAMOUS" BROOKHAVEN CHOWDER

halibut, manilla clams, blue hill bay mussels, banana
fingerlings, pancetta 19

GEORGES BANK LEMON SOLE
brown butter, capers, whipped potato, green beans 18

WILD STEELHEAD SALMON

artichokes, cucumbers, tomato, feta, sherry vinegar, greek
e.v.0.0. 17

SHRIMP-N-GRITS

andouille, silver queen corn-vermont white cheddar grits,
roasted peppers, creole cream 17

"FIRECRACKER” AHI TUNA
crunchy asian slaw, sticky rice cake, hot ‘n sour sauce 19

AZALEA'S FAMOUS WHOLE SIZZLING CATFISH
chinese black bean sauce, pickled ginger, lime 16

MAHI TOSTADO

green chili grits, pasilla charred tomato sauce, crab-
avocado relish 19

BY LAND

SKILLET FRIED CHICKEN BREAST
local collards, tomato, ham hock, broth, baked mac-n-
cheese 18

CHICKEN PARMIGIANA

four cheese, chili flakes, spaghetti 16

SAGE ROASTED PORK LOIN
brussels, fingerlings, mustard, pancetta 18

GRILLED CHEESE FRIED EGG BLT

two eggs, cheddar, provolone, applewood smoked bacon,
buttered croissant 12

"STEAK FRITES”

hanger steak, garlic pub fries, chimichurri 18

SHORT RIBS "YANKEE POT ROAST”

fingerlings, pearl onion, cremini, baby carrot, thyme jus 19

KALEIDOSCOPE “"FAMOUS" BURGER

pimento cheese, slaw, green tomato chow chow, bread
and butter pickles 12

YOUR SIGNATURE BURGER

niman ranch ground daily - Feeling creative? Here’s your
chance to express your inner chef. Tell us what toppings
you’d like on your burger. If we’ve got it, you’ve got it! 10

GREEN CHILI GRITS | WHITE CHEDDAR GRITS | WHIPPED POTATOES | BRUSSELS | BAKED MAC N CHEESE
LOCAL COLLARD GREENS | ASPARAGUS | GARLIC SPINACH | ROASTED FINGERLING POTATOES



