CABBAGE & ORANGES…16

TRUFFLE FRIES…12
GREEN OLIVES in CHILI HONEY…5
ANCHOVIES, ONIONS & BOQUERONES…10
ROSEMARY, SALT & PEPPER ALMONDS…9
SMOKED HAM w/ DATES in BLOSSOM HONEY…15

onion bun, hot honey, pickles, sauce

RED ENDIVE…15

MUSHROOM BURGER…19

apples, pears, celery, pecans, blue cheese

gruyere fondue,
cremini mushrooms, caramelized onion

PURPLE MUSTARDS & MINT…16

DIVA BURGER…22
arethusa diva(dank, funky)
sauerkraut, onion aioli, fries

hazelnuts, pecorino bianco, meyer lemon

WHITE CHICORIES…18

warm arethusa butter, white balsamic, parmesan
————————

——————————————————————

SCALLOP CRUDO…18*

CELERY & BLUE CHEESE TOAST…15

cara cara, kelp-chili vinegar

mint, pickled garlic, meyer lemon

WHIPPED CHICKEN LIVERS…16

griddled onions & pickled peppers, date vinegar

LOCALLY MADE BURRATA…19

mandarins, chipotle, hyssop honey, toast

——————————————————————

RARE RUMP ROAST…17*

colatura, pecorino di fossa, mint

M O R C I L L A & W A R M P I C K L E D R E D C A B B A G E ..1 5
raw garlic aioli, great bread

WHOLE PRAWNS…18

cumin, coriander, salsa verde

OYSTER MUSHROOMS…16

cherried mustard, buttered sourdough

goat butter, kombu salt, lemon

LIGHTLY BRAISED WINTERED GREENS…14
bonito & garlic

*add bone marrow beef jus for dipping…6
——————————————————————

CHICKEN ON THE PLANCHA…27

rabe, meyer lemon, pecorino polenta

TROUT ROASTED…32
hazelnut, leeks, dill

LIGHTLY SMOKED DUCK BREAST…38
huckleberries, truffle fries
—————————————————————

CHEESE

BOUCHOT MUSSELS…17

prosciutto butter, verjus, tarragon, toast

CARROT, FENNEL & KOHLRABI CRUDITE…12

walnut aillade

FRIED CHICKEN SANDWICH…18

honey-lime vinegar, peanuts, crispy noodles

COUNTRY TERRINE…14
BASQUE CRAB RICE…18
garlic aioli, watercress

selected w/quality and ripeness in mind
4 cheese… 20
Riley 2x4 , cow+goat, raw, Blue Ledge Farm
eleven brothers, goat, past, Boston Post Dairy
lakes edge, goat, past, Blue Ledge Farm
boucher blue, cow, raw, Green Mountain
served with toast & honey

TAGLIATELLE in BREAD SAUCE…14

“The Kitchen Share”

rosemary, sheep’s cheese

CARROTS…14

burnt honey dressing, onion creme

SUNCHOKES CONFIT…15
sour cherries, truffle

WARM GRECQUE VEGETABLES…12
carrots, onions, fennel, collards

Follow us on Instagram:

@billtaibe
@jesuphallwestport @thewhelkwestport
@kawaniwestport

On your check you will notice a 3% “For The Cooks” which
represents a surcharge on the food-only portion of your
bill. It will be passed directly through to our kitchen staff
for the tremendous efforts they put forth each and every day
to prepare the food our customers eat. Our goal and hope is
that the community will help us improve their quality of life
and provide a more equitable distribution amongst our staff.

*We must advise you that eating undercooked or raw shellfish, meat, eggs and or poultry may make you really sick.

