
WARM ROSEMARY FOCACCIA  ∙  12
spicy tomato oil

OYSTERS ON THE HALF SHELL  ∙  MP
cucumber mignonette

YELLOWFIN TUNA TARTARE  ∙  24
avocado, soy lime emulsion, sesame lavash

CRISPY MANCHEGO CHEESE  ∙  14
shishito pepper jam  

RED KURI & CINDERELLA SQUASH SOUP  ∙  16
roasted pixie crunch apple, chinese five spice

JONAH CRAB COCKTAIL  26
citrus, avocado, hackleback caviar

MARINATED OLIVES  ∙  11
charred orange & thyme

BUTTERNUT SQUASH HUMMUS  ∙  15
pomegranate, pistachio, pita

LITTLE NECK CLAMS & PEI MUSSELS  ∙  18
avocado chili butter, chorizo, navel orange | add fries +$5

TUNA TACOS  ∙  22
seared yellowfin tuna, sesame seaweed salad, 

pickled ginger, sriracha aioli 
CALAMARI  ∙  22
black garlic aioli, lemon

LOBSTER CORN DOGS  ∙  16
pickled ramp remoulade

LIMONCELLO MARINATED CHICKEN WINGS   ∙  19
pepperoni sauce 

STICKY PORK SPARE RIBS  ∙  23
sweet chili glaze

VEAL & RICOTTA MEATBALLS  ∙  26 
smoked tomato ragout, creamy fontina polenta

SALTED NEW POTATOES  ∙  12
charred broccolini, blood orange crèma

CRISPY BRUSSEL SPROUTS  ∙  14
greek yogurt, coriander, barberries

ROASTED MAITAKE MUSHROOMS  ∙  14 
lakeside maple syrup, tamari, smoked paprika

CRISP FRENCH FRIES  ∙  14
truffle, parmesan

SEARED SEA SCALLOPS   ∙  44
butternut squash, black trumpet mushroom, brussels sprouts, golden raisin

ROASTED HALIBUT  ∙  38
hazelnut hummus, stewed collards, borlotti beans

MORRISSEY’S STEAK BURGER  ∙  24
caramelized onion, secret sauce, choice of cheese

add wild mushroom +$5 | add bacon +$5

CHICKEN CHASSEUR  ∙  35
cipollini onions, root vegetables, maitake mushrooms

STEAK FRITES  ∙ 48
american wagyu bavette, chimichurri, parmesan fries

IBÉRICO PORK MILANAISE  ∙  40
bosc pear, arugula, charred lemon

GRILLED PRIME NY STRIP STEAK  ∙  65
whatever the farmer brings

MORRISSEY’S HOUSE SALAD  ∙  14
petite artisan lettuce, shaved carrot, cherry tomato, ricotta salata

MORRISSEY’S CAESAR  ∙  16
gem lettuce, tasso, black garlic caesar dressing, sourdough nuggets 

WARM ROASTED FENNEL & CLEMENTINES ∙  17
cipollini onion, citrus emulsion 

ROASTED BABY BEETS  ∙  19
bosc pear, burrata, pistachio, arugula, aged balsamic

ARUGULA SALAD  ∙  17
frisee, haricots vert, smoked bacon, fingerling chips, 

truffle vinaigrette, crisp 5 minute egg

TOP YOUR SALAD 
add chicken +9 | add shrimp +10 | add steak +13

SWEET POTATO GNOCCHI  ∙  18 | 30
vadouvan crèma, parmesan, ricotta

BUTTERNUT SQUASH & PEAR AGNOLOTTI  ∙  16 | 28

BUCATINI  ∙  18 | 30
lamb sausage ragout, pecorino, fennel pollen

SHARED

Available daily Sunday-Thursday 4-9pm, Friday & Saturday 4-10pm
DINNER

LEAFY GREENS

HOUSE-MADE PASTA

LARGE PLATES

ADDITIONS

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.
automatic 20% gratuity will be added to parties of 6 or more.

10.10.24


