
	
   	
   	
   	
   	
   	
  
DINNER 

	
  

 
 
Cobble hill selects our food wisely, incorporating local growers and suppliers for 
our menu. Please inform your server with any dietary restrictions, as menu items 
contain unlisted ingredients.  consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of foodborne illness .  
 
20%Gratuity added to parties of eight guests or more.   

	
  
	
  

First things first 
 
“Cuban” gnocchi…………….…..………......................................................................11 
Pickle braised lamb, mustard, herb gremolata 
 
Blackfin tuna  Crudo…..……………………………………………..…………..………….…..11 
Avocado, radish, tomatillo, chocolate consommé, cilantro     
 
DUCK LIVER MOUSSE..…………………..….………………………….….…………………………..11 
Rhubarb chutney, wild watercress, pickled ramps, toasted brioche 
 
Chilled asparagus soup….………………………………………………………………………7 
Hard boiled egg yolk, yuzu, shaved asparagus, chives 
 
“shrimp & grits”…...……………………………………………………………….……..…………..12 
Gulf shrimp, popcorn grits, nduja sausage, spiced popcorn 
 
Spring salad………..……………………………...............................................................9 
Field greens, scotch olives, shaved asparagus, poached egg, favas  
 
Grass run farms beef carpaccio…………………………………..…………..………….11 
Spring garlic and peas, miso, puffed sesame rice, mint 
 

 
Entrees 

  
 

Salt fork farms chicken……..………………………………….……………..…………….24 
White beans, piquillo pepper sauce, baby kale, orange, shaved red onion 
 
Slow-poached Arctic char………….……………………………………………………….24 
Warm dill broth, lime beets, local asparagus, fava beans 
 
HOUSE PAPPARDELLE PASTA...……………………...…...…………………….…………….…22 
Ramps, morel mushrooms, snap peas, herbs 
 
Roast loin of lamb………………………………………..………..……………….…….…….…27 
Green garbanzo hummus, green garlic, peas, watercress, mole spices 
 
Niman Ranch flat iron steak…………….……………….……..…………………….……26 
Calamari, Thai peanut sauce, radish, pea shoots, cilantro 
 

 
 

 
Dry Soda: Rhubarb, Lavender, Blood Orange, Wild lime, Juniper berry, Cucumber, Apple……………………..…..…………3 
 
Sprecher Soda (16 oz): Root Beer, Puma Kola, Orange Dream, Cherry Cola, Cream Soda, Ginger Ale...............................3 
 
Mint lemonade.………..…………….…………….……………………………………………………………......3 
 
Seasonal iced tea…………………………………………………………………………………………………..3 
 
San Pellegrino sparkling water…….………………….………………………………..…..….….....4 
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Desserts 

 
“The elvis”……………………..…………………………..…………………………….…….8 
Banana parfait, peanut donuts, bacon jam, banana citrus sorbet 
 
citrus with sweet ricotta……………………….………….….…………….……..8 
Pistachio, blood orange sorbet, tarragon, crispy orange, extra virgin olive oil 
 
SPICED BLUEBERRY SORBET..…………………………..…….…..………………….8 
Buttermilk-pine foam, crispy blueberry meringue, almond-sourdough crumble 
 
Vanilla crème fraiche cake..….………………..…….…………………………..8 
Marinated stone fruits, rhubarb, root beer float ice cream 
 
 

 
  
 
 

 
 

 
 
 

AFTER DRINKS 
 
WARM 
KICKAPOO COFFEE ROASTERS through Brewed Café (organic se lect ions) 
     DRIP-Regular-The Rooster………….………….………..……..…….2 
            Decaf-Breakfast Blend………………………….……..............2 
     FRENCH PRESS - Columbia 
                                          12oz………………………….....3 
                                          32oz………………………...…..5 
FRONTIER LOOSE LEAF TEAS (organic se lect ions) 
    German Chamomile, Warming Crimson Berry, Darjeeling, Sencha...........3 
 
“WARMER” 
NIEPOORT PORT 
        Tawny……………….…………………………………………………...……...7 
        Ruby…………………………………………………………………..………...7 
OREMUS TOKAJI LATE HARVEST 2008.……………….……………………..................10 
 
HOUSE-MADE “Iowa-ish” CREAM……………………………………...……….…...……8 
SALIZA AMARETTO…………………………………………………………………….10 
IOWA COFFEE COMPANY LIQUEUR.……………………………………………………..10 
 


