
GOVERNMENT WARNING: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
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......................................................................................................................................................

1/2 DOZEN BLUE POINT OYSTERS *   Fennel Granita

MUSHROOMS GOUGERES   Lemon Aioli

BREAD SERVICE    Milk Bread, House-Made Jam, Sea Salt, Butter

PINEAPPLE & KALE  Stracciatella, Pineapple, Baby Kale, Croutons, Sherry Vinaigrette

SPRING GARDEN SALAD   Mixed Greens, Upland Cress, Mizuna

SCALLOP CRUDO *   Nantucket Bay Scallops, Kohlrabi, Mandarin, Kumquat, Olive Oil
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......................................................................................................................................................

B.L.T.   Heirloom Tomato, Bacon, Baby Lettuce, Avocado, Mayo
SEVEN HILLS BAVETTE STEAK *   Heirloom Carrots, Mushrooms, Carrot Top Pesto
BURGER *   Roseda Beef Patty, Bacon, Whole Grain Mustard, Smoked Cheddar,
       Heirloom Tomato, Onion

RISOTTO Sa�ron Butter, Upland Cress, Arborio Rice, Grana

BUCATINI CARBONARA   Bacon, Farm Egg, Green Onion, Pecorino Romano

RIGATONI   Roseda Beef Ragu, Whipped Ricotta, Pecorino Romano    

 
......................................................................................................................................................a la carte
4 OZ ROASTED SCALLOPS

4 OZ FRIED CHICKEN THIGH

4 OZ SEVEN HILLS BAVETTE * 

SOFT BOILED EGG*
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