
 
Appetizers 
 
Queso Frito                                                                10 
Almond Encrusted Mahon Cheese, 
Salsa Verde 
  
Fried Calamari      11 
Harissa Pomodoro,  
Preserved Lemon Aioli 
 
Crab Croquettas    13 
Celery Root and Apple Remoulade 
 
Wild Mushroom Bruschetta   11 
Grilled Ciabatta, Herb and Garlic Ricotta, Roasted Wild 
Mushroom 
 
Sautéed Calamari    11 
Lemon, Black Olive, Roasted Tomato, Basil 
 

Salads 
 
Greek Salad       10 
Romaine, Cucumber, Olives, String Beans, 
Red Onion, Cherry Tomato, Peppers, 
Feta Cheese, Oregano, Lemon Vinaigrette 
 
Chopped Salad                                              10 
Romaine Lettuce, Snow Peas, Pea Shoots, 
Cherry Tomato, Radish, Red Onion,  
Lemon – Goat Cheese Vinaigrette 
 
Caesar Salad      12 
Hearts of Romaine, Shaved Parmigiano Reggiano, 
Seasoned Croutons, Chicken or Shrimp     
 
Nicoise Salad     12 
Seared Rare Tuna, String Beans, New Potato, 
Cherry Tomato, Organic Hard Boiled Egg, Olives,  
Anchovy, Dijon Vinaigrette 
 
Farro Salad      12 
Grilled Chicken, Endive, Cherry Tomatoes, 
Chick Peas, Shaven Ricotta Salata, 
Red Onion, Lemon Vinaigrette 
 
 

Please notify your server if you have any food allergies. 
 

Bread supplied by our bakery, Witherspoon Bread Company, 
 located at 74 Witherspoon Street, Princeton, NJ 

 

 
 
 
 

 
Sandwiches 
 
Raised Right Chicken      10 
Grilled Chicken Breast, Caramelized Onion, Tomato, 
Gruyere Cheese, Apple Smoked Bacon, Baguette 
 
Croque Monsieur    10 
Cotto Ham, Cherry Grove Tomme, Toasted Brioche, 
Mornay Sauce 
 
Berkshire Pork Milanese    11 
Berkshire Pork Loin, Herb Bread Crumbs,  
Broccoli Rabe Roasted Tomato, Lemon Aioli, Ciabatta 
 
“Terroir” Burger     13 
Simply Grazin Certified Organic Grass Fed Beef, 
Manchego Cheese, Romaine Hearts, 
Tomato, Pain de Mie, Pomme Frites 
 

Pasta 
 
Penne al “Telefono”    15 
Fried Eggplant, Fresh Mozzarella, 
Garlic, Basil, Tomato 
 
Fresh Papardelle     16  
Olive Oil Poached Tuna, Tomato Filetto,  
Cured Black Olives, Roasted Garlic,  
Chili Flakes, Rosemary 
 
Whole Wheat Gemelli    16 
Wild Mushroom Ragu, Madeira Wine, 
Porcini Oil, Parmiggiano Reggiano 
 
Cavatappi     17  
Basil Pesto, English Peas, Pea shoots, 
Crumbled Goat Cheese 
 

Entrees 
 
Griggstown Farm Chicken Cacciatore   25  
Olives, Roasted Tomato, Wild Mushrooms, 
Fresh Bay Leaves, Red Wine, Roasted Potatoes 
 
Alaskan Cod                                     27 
Braised Artichokes, Chickpeas,  
White Wine, Garlic, Salsa Verde 
 
Pan Roasted Salmon                              27  
Pomegranate Glaze, Roasted Golden Beets 
Shaved Fennel, Toasted Walnuts 
 
Skirt Steak                                                                   29 
Certified Angus, Naturally Raised, 
Celery Root Puree, Café De Paris Butter, 
Gaufrette Potatoes 
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