
 

Asparagus Soup with black pepper crème fraiche…13 

Grilled Lobster Quesadilla with avocado and heirloom tomato salsa…18 

Country Salad with friseé, pancetta lardons, roasted garlic and gorgonzola…15 

Widow’s Hole Oysters on the Shell* with coconut, and lemongrass mignonette…16 

Roasted Baby Beet Salad with humboldt fog goat’s cheese, pistachios and arugala…15 

Prosciutto Wrapped Black Mission Figs with bleu cheese and aged balsamic…16 

Oysters Friskafella with garlic-scented spinach, chipotle and parmigiano aioli…18 

Tempura Soft Shell Crab with baby bok choy salad and miso vinaigrette…17 

Grilled Caesar Salad with crispy croutons and shaved parm…16 

Steak Tartare* with crispy crostini and spicy tomato purée…17 

 

Local Lobster Garganelli with meyer lemon vodka cream…38 

Peconic Bay Fluke with local asparagus risotto and lacey parmigiano…29 

Grilled Montauk Tuna* with cilantro walnut pesto, bok choy and brown trumpets…36 

Pistachio Crusted Australian Rack of Lamb* with organic quinoa, spinach and red wine demi…37 

Oven Roasted Chicken Breast with KK’s arugula flowers, fennel, radish, parmesan and a meyer lemon vinaigrette…28 

Braised Beef Short Ribs with creamy garlic polenta, KK’s kale, NoFo shiitakes and pomegranate barbeque…33 

Grass Fed Filet of Beef* with potato and turnip gratin, grilled local asparagus, and black garlic demi…44 

Seared Sea Scallops* with spring pea puree, KK’s sunflower sprouts, and warm bacon vinaigrette…35 

Crescent Farms Duck Breast* with sweet and sour shallots, figs, roasted beets, and arugula…30 

45-Day Dry Aged Prime Ribeye Steak* Frites...45 

 

Parmesan Truffle Fries…9   Fiddlehead Ferns with lemon and garlic…11   Crispy Sweetbreads with jalapeño, cilantro and lime…9 

items marked * are cooked as you like them, but be aware that eating raw or undercooked eggs, shellfish or meat increases your risk of illness, especially if you have certain medical conditions 


