
savory 
gumbo – 14 

chicken & butterscotch bean 

 

native oysters on the ½ shell - 3 each 

mignonette & cocktail sauce 

 

roasted native oysters – 5 each 

sea urchin butter  

 

fried brussels sprouts - 12 

toasted peanuts & special sauce 

 

market salad – 16 

early spring greens from stone acre farms with 

shaved garden vegetables, farmer’s cheese & aged 

sherry vinaigrette  

 

charcuterie & cheese - 18 per person 
thoughtfully sourced from new england artisans with 

pickles, mustard & sourdough toast  

 

tilefish crudo - 19 

fresh chili, yuzu & preserved maroon carrots 

 

dan’s sushi - 21 

lobster salad dressed with spicy mayo on crispy rice 

laced with ponzu 

 

fried quail – 24 

sweet & sour gooseberry condiment  

 

luna pasta – 32 

moon-shaped pasta filled with maitake, ricotta & 

winter black truffle  

 

sweet potato agnolotti – 27 

sage, maple & crispy seaweed 

 

crab dip - 32 

salmon roe & malt vinegar chips 

 

No. 9 burger - 26 
two ¼ lb. firefly farms grass – fed beef patties, 

american cheese, bacon, “everything” mayo, pickled 

shallots on brioche with proper chips 

 

ribeye for 2 – 90 

32oz black angus ribeye seared in cast iron with 

charred tiny onions & salsa verde 
 



sweet 
 

toasted pain perdu – 12 

miso butterscotch & whipped maple 

 

chocolate mousse – 14 

walnut streusel & blood orange 

 

foie gras milkshake – 9 

maple caramel  

 

 

coffees and teas 
Using only the finest 

 Illy® coffee and Ikaati® tea 

 

french press -7 

cappuccino -8 

single espresso -5 

double espresso -7 

herbal tea -7 

 

coffee cocktails 
 

espresso martini -17 
cîroc french vanilla vodka, fresh espresso, irish 

crème - shaken 

 

cold fashioned -17 

woodford reserve bourbon, grand marnier, a dash 

of aromatic bitters, and an Illy® cold brew coffee 

ice sphere, garnished with a flamed orange peel 

 

vermont iced -17 

mad river maple cask aged rum, vermont ice maple 

crème liqueur, black walnut bitters, fresh espresso. 

shaken and served on the rocks. drizzled with 

maple syrup 

 

whiskey warmer -17 
the sexton irish whiskey, fratello’s hazelnut liqueur, 

& irish crème, topped with french press Illy® coffee 

and fresh whipped cream 

 

 
 

 


