
����������	��

�

��

��
�����
�
Crab Reuben Roulade 8.5 
red cabbage sauerkraut, marinated crab, emmenthaler cheese 
�
Saganaki 8 
pan seared kasseri cheese, grilled lemon roasted pepper, 
 artichoke, olive relish, evoo crostini 
�
Quatro Formaggio Fungi Flatbread 7.5 
portobello, ricotta, goat, mozzarella, parmesan 
�
Lamb Meatballs  6 
aromatic spiced lamb meatballs, tzatziki zucchini “spaghetti” 
�
Fried “Brandade” Tater Tots  6.5  
cod and potato cake, old school remoulade 
�
Back By Popular Demand 
Roasted Eggplant Hummus 6 
crumbled feta, olive oil drizzle, pita  
�
Chili Lime Chips 4.5 
�
Mojo Tuna taco 7.5 
shredded cabbage, ancho sauce, lime, cilantro 
�
�������	���
�
Ribollita Soup 4.5 
cannellini beans, roma tomatoes, kale, sourdough 
�
Potato & Parsnip Bisque 4.5 
leek sauté 
�
Arugula & Asian Pear 7.5 
herbed mascarpone profiteroles, walnut vinaigrette  
�
Golden Beet & Pink Grapefruit 7.5 
grilled radicchio, scallion, citrus vinaigrette 
 
Grilled Romaine Wedge 8.5 
creamy balsamic oregano, slow roasted cherry tomato,  
applewood bacon, blue cheese 
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Berkshire Pork Chop & “Apple Sauce” 18.5
apple brandy sauce, dried cherry, delicate squash
�
Braised Short Rib 23 
horseradish drizzle, onion crisp 
�
NY Strip 28 
red wine braised onion, malt vinegar shoe string potato, 
smoked sea salt 
�
Crispy Miso Trout 18 
bok choy, black beans, carrot ribbons, rice noodle puff
�
Sweet Potato Gnocchi 18.5
braised rabbit, mustard greens, roasted fennel
(rosemary chicken may be substituted)
�
Arctic Char 20 
guava basil barbeque, jicama, peppercress cilantro slaw, plantain 
chips 
�
Bronzed Quail Breast 19
roasted quince, kohlrabi nest, fried quail egg
�
Soba Noodle “Pad Thai” (vegan) 15.5
tempeh, toasted peanuts
�
Lamb “Pot Pie” 17 
rutabaga, carrots, french beans
�
1808 Seafood Feature 
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roasted wild mushrooms ~ rosemary
caramelized brussels sprouts & applewood bacon with lemon
“mac & cheese” ~maytag blue, herb panko crystals
forked yukon golds ~ olive oil
sourwood honey & butternut puree
broccoli raab  
 
 
 
 
 
 
 

Berkshire Pork Chop & “Apple Sauce” 18.5 
apple brandy sauce, dried cherry, delicate squash 

 
horseradish drizzle, onion crisp  

red wine braised onion, malt vinegar shoe string potato, himalayan 

 
bok choy, black beans, carrot ribbons, rice noodle puff 

nocchi 18.5 
braised rabbit, mustard greens, roasted fennel 
(rosemary chicken may be substituted) 

jicama, peppercress cilantro slaw, plantain 

reast 19 
roasted quince, kohlrabi nest, fried quail egg 

ad Thai” (vegan) 15.5 
, toasted peanuts 

rutabaga, carrots, french beans 

eature $18.08 

�
roasted wild mushrooms ~ rosemary 
caramelized brussels sprouts & applewood bacon with lemon 

maytag blue, herb panko crystals 
forked yukon golds ~ olive oil 
sourwood honey & butternut puree 

himalayan 

jicama, peppercress cilantro slaw, plantain 
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