
To StartTo Start

MainsMains

snapper soup  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 9.00

TRADITIONAL GARNISH, HARD-COOKED EGG, SHERRY

lobster pepper pot  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 13.00

MAINE LOBSTER, BUTTERNUT SQUASH, CHARD • GF

smoked brisket chili .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 13.00

BROWN BUTTER CORNBREAD, CHEDDAR, SOUR CREAM, SCALLIONS 

kale caesar salad  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 14.00

PARMESAN, FOCACCIA CROUTON, CAESAR DRESSING • 1/2 kale caesar salad available $7 

ADD  Grilled Chicken $17  Chef Ben’s Fried Chicken $18  Grilled Shrimp $23  Crab Cake $29

roots, fruits, and leaves .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 15.00

QUINOA, HEIRLOOM BEETS, SEASONAL CITRUS, FENNEL, BIBB LETTUCE,  

MEYER LEMON DRESSING • GF 

beet-cured salmon  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 12.00

SALMON MOUSSE, HORSERADISH, CAPERS, RADISH, SOURDOUGH CRACKER

charred octopus  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 18.00

CARAMELIZED APPLE-ONION SOUBISE, CHORIZO, ITALIAN SALSA VERDE • GF

goat cheese tart .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 13.00

CARAMELIZED ONIONS, ROASTED OYSTER MUSHROOMS, CARAMELIZED APPLES,  

GRILLED RADICCHIO, FIG VINAIGRETTE

truffle-chicken liver parfait .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 12.00

RED WINE-PEPPER ASPIC, PICKLED ONION, CORNICHON, BRIOCHE TOAST

lamb meatballs  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 14.00

HEIRLOOM SQUASH HUMMUS, ROASTED TOMATO SAUCE, FETA, GRILLED PITA

olive oil-poached arctic char .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 25.00

WARM HUMMUS, DATE-LEEK COMPOTE, CRISPY CHICKPEAS, CRESS SALAD • GF 

fisherman’s stew .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 29.00

LOBSTER, SHRIMP, MUSSELS, CLAMS, ARCTIC CHAR, WHITE BEANS, BACON,  

ROASTED PEPPER-SAFFRON BUTTER • GF

pcc jumbo lump crab cakes .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 32.00

ITALIAN SAUSAGE, BROCCOLI RABE, POBLANOS, SMOKED TOMATO CREAM • GF

chef ben’s south philly fried chicken sandwich . .  .  . $ 15.00 
BROCCOLI RABE, ROASTED PEPPER, AGED PROVOLONE, CHERRY PEPPER AIOLI,  

BAKER STREET ROLL, HOUSE-CUT FRENCH FRIES

the heights burger *  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 17.00 
BRISKET/SHORT RIB BLEND, COOPER SHARP, SMOKED ONION AIOLI, BIBB LETTUCE,  

TOMATO, HOUSE PICKLES, BAKER STREET ROLL, SERVED WITH HOUSE-CUT FRENCH FRIES

vegetable wellington  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 21.00

ROASTED BEETS, CHARD, MUSHROOMS, SQUASH, EN CROUTE, VEGETABLE BORDELAISE 

wild boar ragù  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 24.00

RIGATONI, WHIPPED CHEVRE, PARMESAN

lancaster duck breast * .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 32.00

CELERY ROOT PURÉE, CABBAGE STUFFED WITH RICE, DUCK CONFIT, CIPPOLINI,  

CURRANT DUCK SAUCE • GF

roasted rack of lamb *  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 42.00

HONEY-THYME GLAZE, BARLEY RISOTTO, BRUSSELS SPROUTS, GRAPES, MINT LAMB JUS 

grilled 6oz prime beef tenderloin * .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 39.00

POTATO ROSSINI, MAPLE-ROASTED BABY CARROTS, SAUCE BÉARNAISE • GF

braised veal osso buco .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 38.00

CASTLE VALLEY POLENTA, RAINBOW CHARD, CRISPY DELICATA SQUASH, NATURAL JUS • GF

D I N N E R

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS 

MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

NibblesNibbles
smoked chicken wings 

CALABRIAN CHILI GLAZE,  

BLUE CHEESE DRESSING • GF

5 PCS  $ 13.00   10 PCS  $ 20.00

crispy brussels sprouts 
GRAPES, BACON, PECORINO,  

CHARRED LEMON AIOLI
$ 12.00

marinated olives 
SHERRY VINEGAR, CITRUS, GARLIC, THYME • GF

$ 4.00

warm gougères 
FILLED WITH BACON-PIMENTO CHEESE

$ 7.00

chef steve’s bar nuts 
ASSORTED FLAVORED SEASONAL NUTS

$ 6.00

C H E F ’ S 
I N S P I R A T I O N

ASK YOUR SERVER FOR TODAY’S SELECTION

  today’s cure *
$ 16.00 

  morning oysters * 
1/2 DOZEN  $ 14.00   DOZEN  $ 28.00 

ben burger  
EXECUTIVE CHEF

shawn scanlon  
CHEF DE CUISINE

parker dieffenbach 
SOUS CHEF


