CHILLED SPINACH RADIATORI…15

confit tuna, tomato, pistachios, anchovies, pecorino

TRUFFLE FRIES…12
STONE FRUITS & HARISSA…9
ROSEMARY, SALT & PEPPER ALMONDS…9
ANCHOVIES, ONIONS & BOQUERONES…10

CHITARRA & AMAZING ANCHOVIES…18

harissa, tomatoes, young wine, table cheese

BUCATINI CACIO E PEPE…17

FRIED CHICKEN SANDWICH…18

onion bun, hot honey, pickles, sauce

BACON BLUE CHEESE BURGER…20
fourme d’ambeert, red onion jam

DIVA BURGER…22

arethusa diva(dank, funky)
sauerkraut, onion aioli, fries

pecorino di fosso

*add bone marrow beef jus for dipping…6

————————

———————————

HEIRLOOM TOMATOES…15

summer greens, spring onion & almond, pecorino

GRILLED CORN, PEACHES & ALMONDS…16

yellow squash, tomato, shug, almonds, purslane

PROSCIUTTO, PRUNE PLUMS, HORSERADISH…15
—————————

toasted za’atar, safi lime, chickpea aioli

WARM, GARLIC SCAPE MONKEY BREAD…10
mohawk cheese, honey

LOCALLY MADE BURRATA…19

blackberries, pickled concord grapes, brown butter

TAHINI HUMMUS…15

sunflower, byadagi chili, vegetable crudite

FOIE GRAS & PRESERVED PLUMS…28

chive butter, great toast, lemon thyme
—————————-

OYSTER MUSHROOMS…16

goat cheddar dressing, shungiku

CUCUMBERS & HUSK CHERRIES…12
sheep whey, safi lemon, sumac, purslane

WHITE CHICORIES…18

warm arethusa butter, white balsamic, parmesan

SCALLOP CRUDO…18*

MEXI-CORN…12

browned garlic butter, tomato, toast

SARDINES in OLIVE OIL…17
PRAWNS & TOMATOES…16

sour cherries, truffle

charred tomato butter, chili oil, rob’s semolina

JIMMY NARDELLOS & SUNGOLDS…15

BASQUE CRAB RICE…18

HEIRLOOM MELONS…16
tomato, hyssop, lime

40-DAY DRY AGED BEEF STEAK…MP

selected w/quality and ripeness in mind
4 cheese…20

pine nut-garlic “butter”, ginger, thai bird chili

SUMMER SQUASH “EPSTEIN”…14

BEEF STRIP LOIN…42

truffle jus, spring onions, mushroom conserva

CHEESE

cantaloupe, thai chili, hysop blossoms

g rilled & chilled, garlic, chili oil, tomato spice

huckleberries, truffle fries

TUNA TOSTADAS…18

BROCCOLI GRILLED…15

chive blossom vinegar, colatura

LIGHTLY SMOKED DUCK BREAST…38

————————
chipotle, agua chile verde

SUNCHOKES CONFIT…16

HALIBUT…33

braised kale, anchovies, pecorino fries
———————————

goat butter, kombu salt, lemon

cilantro, lime, serrano peppers, goat feta

ROAST CHICKEN…28

garlic aioli, arugula

Follow us on Instagram:

@billtaibe
@jesuphallwestport @thewhelkwestport
@kawaniwestport

lakes edge, goat, past, Blue Ledge Farm
dulcinea, sheep, raw, Danascara
très bonne, goat, past, Boston Post Dairy
middlebury blue, cow, raw, Vermont
served with toast & Stuart's honey
“The Kitchen Share”
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.

