
S
A
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D
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+
 
S
I
D
E
S
 

heirloom
 tom

ato + grilled peach salad
w

hole w
heat sourdough croutons, 

blue cheese, tarragon vinaigrette
zucchini-sum

m
er squash carpaccio

fresh cherries, com
pressed tom

atoes, thai basil, 
crushed corn nuts,lim

e yogurt dressing
 

charred pixie eggplant
tahini-lem

on sauce, pom
egranate m

olasses, 
crushed hazelnut, m

int
Israeli couscous salad

lem
on confit, pickled golden raisins, 

castelvetrano olives, parsley, chives
-
-

M
A
I
N
S
 

spice-rubbed “sum
m

er grill” chicken
sum

ac, za’atar, Tasm
anian and M

alabar peppercorn, crispy lem
on

carne asado
grass-fed hanger steak, caper-fennel chim

ichurri, sum
m

er peppers
grilled w

hole m
ontauk fish

popped heirloom
 cherry tom

atoes, fresh oregano, grilled shallots

D
E
S
S
E
R
T
 

sum
m

er peach-plum
 kuchen

rosewater pastry cream
, coconut cake crust

lem
on-scented cham

pagne cake trifle
m

elted sum
m

er berries, 
lem

on-vanilla bean crem
é, wild flowers

F
A
M
I
L
Y
 
S
T
Y
L
E
 

W
E
D
D
I
N
G
 
D
I
N
N
E
R

S
U
M
M
E
R
 
B
O
A
R
D

sum
m

er crudité, housem
ade herbed ricotta, 

slow
-roasted cherry tom

atoes, Spanish olive 
oil, grilled sourdough crostini, sw

eet m
elon 

boats, spicy pickled okra, peach m
ostarda

C
A
N
A
P
É
S

w
aterm

elon-w
hipped feta bite

M
oroccan olive dust, fresh m

int, 
sherry reduction [gf]
M

ontauk cod cake
O

ld Bay rem
oulade, fresh corn chutney, 
baby arugula

coffee-glazed carnitas m
ini tacos

H
ot Bread Kitchen blue corn tortillas, 

peach-cucum
ber salsa, lim

e crem
a [gf]


