ity Parte Foad Javerr

Specials of the Evening, Feb 4- Feb 8, 2026

Cocktail:

Bee’s Knees-$14
Hendrick’s Gin, Fresh Lemon Juice, Honey Syrup, Lemon Twist

Appetizers:
Smoked Whitefish Rillette-$12

Smoked Bronzino, Herb Mascarpone, Pickled Vegetables, Crostini

Local Apple Baked Brie-$12
Brie Wrapped in Puff Pastry, Roasted Local Apple,
Topped with Glazed Almonds, Onion Jam, Crostini

Soup du Jour:
Shrimp Chowder-$12

Shrimp, Cream, Potato, Celery, Carrots, Onions, Jowl Bacon Lardons

Entrées:

Duck Ragu-$34
Port and Tomato Braised Duck, Local Wild Mushrooms,
Braised Carrots, Peas, Ricotta Cheese, Local Pappardelle

Miso and Tomato Cod-$36
Fresh Cod Cooked in Parcment Paper with Miso,
Tomato Butter & Herbs over Wild Rice, w/ Broccoli Rabe



