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For the table 
ON THE HALF SHELL ... MKT gf 

half or full dozen fresh shucked oysters*, minimum 3 per variety 
GRILLED OYSTERS* ... half dozen 15  dozen 25 

choice of accouterment:  bacon* & bleu  |  garlic & parmesan  |  gulf coast barbecue 
CHEF’S BOARD ... 17 gfo 

three cheeses, two meats*, bread, accouterments 
 

Small Plates 
FRENCH ONION SOUP ... 8  

caramelized onions, rich broth, toasted baguette, gratinee, swiss 
SQUASH SALAD ... 9 v|gf 

kale, arugula, squash, goat cheese, pecans, champagne vinaigrette 
BRUSCETTA* ... 9 v 

tomato, arugula, balsamic vinaigrette, truffle oil 
BLISTERED BRUSSELS ... 8 v|veo|gf 

flash fried sprouts, cilantro lime vinaigrette, grana padano (bacon* recommended +2)  
PAN SEARED SCALLOPS* ... 16 gf 

candied bacon*, smoked tomato cream, padana crisp 
PORK BELLY ... 13  

fried pork belly*, grits, bourbon peach compote, fingerling potato chips, balsamic drizzle 
MUSSELS MARINARIE ... 14 gfo 

full pound of fresh mussels*, white wine, garlic, chives, bread  
RAVIOLI ... 12 v 

 fresh pasta, butternut squash, mascarpone, ancho chili and sage brown butter, squash crisps 
 

Features 
STUFFED RED PEPPER ... 15 v 

lentils, quinoa, blistered tomatoes, grana padano, wilted kale 
CARBONARA ... 18 vo 

linguine, grana padano, prosciutto*, egg yolk*, arugula  
PAN SEARED SALMON ... 20 gf 

skin-on Atlantic salmon*, roasted butternut squash, brown butter silky smooth potatoes,  
shaved fennel slaw 

ATTICUS BURGER* ... 14 
gorgonzola, brie, tomato jam, brioche bun, blistered brussels  

BRAISED PORK SHANK ... 21 gf 
Berkshire pork* braised four hours, roasted corn, chipotle lime demi-glaze, fingerling potatoes  

DUCK CONFIT ... 23  
confit duck* legs pan seared, cranberry and pecan risotto, arugula 

BUTCHERS CHOICE ... MKT 
a selection of grilled, cured, smoked or tampered meats* 

 

gf | gluten free   v | vegetarian   ve | vegan   o | optional 
 

*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw or 
undercooked meats, poultry, seafood, shellfish or eggs may increase risk of foodborne illness, especially if you have certain medical conditions. 


