Shareables & Soup

NEW ENGLAND CLAM CHOWDER «oeereeene 14
WD ERED I CEY NVINGS elstel sl stet ety 23
house buffalo or korean bbg

CoV JUMBO LUMP CRAB CAKE tooerveeienninn 2.5
lemon, creole mustard

ERIED CALAMIARI caorbdeirbatodts dhal by faitiat )
tomato lemon aioli, pickled peppers,

gremolata

VO BSIHE R Gl A E A NI @ 1f B 5ttt eanbt e s bt s 0o bnrans 31

cilantro, lime, fresh tortilla chips

VSRS P e G G R e L Yt
grilled or fried mahi, pico de gallo, adobe chili
aioli, avocado

M ARGEERIASELNAI BREL DAL I A Seaies 20

Salads

@ VSIS | GRGIAES TR S AT AAr shietus Lol Sy arae sk . te 21
local romaine, baby toast crouton, boquerones anchovy,
parmesan tuile, manchego, herb

DOCE BN ECLEES ELWED GIE #of star ster saas s s 08
house-cured praline bacon, chopped egg, tomato jam,
herb, prosciutto, baby toast crouton, pistachio

Bl E R SR KA [REPETIT DI RARTRNAS & R Ton tA0% ATETR TIIRY 42 23
red and gold beets, pistachio, pickled beet salad,
manchego

CE PAS A A D s ds s b L SR T p AR BaRbat B8 Fane 20 24
local mixed greens, chicken, pepperoni, kalamata olive,
heirloom tomato, egg, herb, crispy prosciutto,

blue cheese, banyuls vinaigrette

GIRIEEEDSEAV/@CAD @S AUAD S brl 2455t in0e st dheh. 285 25
romaine and cabbage, corn succotash, adobo chili aioli,
cilantro vinaigrette

grilled to enhance your salad:

enhancements: bell & evans chicken* 12

butcher’s cut steak* 16 salmon* 15  jumbo shrimp* 17
fresh cold lobster* 18 scallops (2) 18

Lunch Specialties

H@ RISTIERBR@ [ XM LIr 010 5 seRah aRoX 14 b0 1 4100 1IS0% 34
fresh cooked lobster, griddled split top roll, tarragon,
mayo - warm or cold

NVOCADI@ LB LR a it n teerss & 30 35550 LIRIEL I S Sabeke 2
thick cut berkwood farms bacon, fresh tomato,
arugula, garlic aioli

CRISPY CHICKEN SANDWICH oooeerveeniieniinnns 24
CoV slaw, maple creole aioli, pickles -or buffalo style-

3 o G R o [ R A T A A Sl kIR S LR 4 36
prime rib thinly sliced to order, horseradish sauce,
toasted baguette

@5 Ve Bl R G ERS S At el IR 3 A SRR EE 13 Raen e 23
wood-fired 8 oz Sakura wagyu, house grind, local

butter lettuce, American cheese, creole mustard aioli,
house pickles

5undcu/

10:00 A.M. - 2:30 P.M.

COMPLIMENTARY CARAMEL ROLL

available to go 9

Brunch Features

BIREAICEASITE AR N T ASHT@ ST A DA G s n o L e L R b T ar Rt Rt 20
braised pork, pinto bean purée, pico, avocado, sunny-side up egg, cotija cheese,
red pepper crema

B U ELGRAB QU@L EAtLt: saab=issa 1At L0300 130000 000 b3 0203 280 2o it LIt Lo saen L E fedman s fies 21
newberg sauce, bacon, red pepper, scallions, comté cheese, simple salad

BIlE @Y AM ARYASIE RN P AN DGR T G i ttas e teirtsntstatas 23583 S HUTISAa0 50 JL A1 238 19
gouda polenta, beef andouille, trinity mix, poached eggs

LOBSTERGROOUE INADAME: sizistitsieriia i anlstpiataisiah it dai el ieduiain s 1a1at o8 18
local ham, sourdough, gruyere cheese layered and topped with a sunny-side up egg
and lobster bisque mornay sauce, served with hand-cut fries

LG BSIFERMAV/@GAD OF @A ST 44 R ex traRaa sava et sads 18t avhphshsRed sRi8 hiF 08150 843 A alek s 26
avocado mousse, herb salad, roasted tomato, radish, tarragon aioli, egg

GG KENBAN D NV A E RV ES * fats artmaf et sanmin a1 0 iR el e R AR L SR F AR SRt (5 a8 eRs 19
brown butter maple syrup

GRIEMEIBRUIEEEISHEEEDE ERENIGE S @IS Tt e s et LTI a e te e e 18
rhubarb mascarpone, fresh berries, pistachio streusel, brown butter maple syrup

brunch, blosdy

with complimentary pony bottle 16

Eggs
AR D PRI TSR IR 112 T HIRT S aig el 8 SARS R IRt RN adar §r0d s 9@ pHRT R STATRT R (0t o0 0000 88 18

three eggs any style, bacon, sausage or ham, hash browns, toast or fruit
add 50z butcher’s cut steak 10

B RN BN EIE BN EDI @ Urat b M 40 sY IS T PR 1S AT AN 1ITRTTRTITRTIT 0T 019 00003 1402 0 2130 Dl5
Crab cake, two fresh poached eggs, sautéed spinach, toast, hollandaise

EASISH AR ENIED (G I L sttt ek b iz ik de 10 1ha8 ek Takaial 8ok ok oR 4N 48k yu sed 4 SERTEAIRE ARTLTETL. 19
two freshly poached eggs, smoked local ham, hollandaise, english muffin

GARDE N OMEL BT i A LR i ek A da SR a1 1in e aRa Lh b L0 tiet by eatin b s Ree 2ol 18
peppers, onion, spinach, asparagus, mushrooms, swiss cheese,
pico de gallo, served with fresh fruit

PRI M E R B R A s £t 82 T KIS s SRR AR SRR IR 000 Lt e b s FAR S SL ey 14 0 a€ w0l 004 o2 24
caramelized onions, roasted peppers, hash browns, horseradish hollandaise,
poached egg

Sides
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*Consuming raw or undercooked meat or fish can increase the risk of contracting a foodborne illness.
An 18% gratuity charge will be added for parties of 7 or more.
Please note: a 5% paper/plastic charge will be added to all to go orders.
CoV requests that no outside food or drink be brought into the bar, patio, restaurant, or the Private Dining Room.
In situations where an outside dessert or beverage is required, an extra service charge — such as a plating or corking fee — will be added to the check.



