
Oysters - ½ dozen    18
mignonette, cocktail sauce, lemon 

Live Scallop Crudo    16
tomato, pickled corn, sunflower, thai basil,
chili, smoked salt

 
 
 
 
 

Salmon Tartare      14
cucumber, pickled garlic scape, yogurt, radish,
za’atar

Steak Tartare      16
Creekstone Farms sirloin, potato chips,  
charred onion, horseradish cream, yolk, capers

Smoked Lamb Carpaccio    15
Colorado lamb, Castlevetrano, black pepper, 
juniper, candied lemon, olive oil, chili

Ledger is proud in our attempt to close the restaurant wage gap. By applying a 3% kitchen administration fee to your bill, we can be proactive in leveling 
out the income disparity between our front of house and kitchen employees. This fee will solely benefit our kitchen team and is not a gratuity. 
You can learn more about this emerging movement on the insert in our check presenter. Thank you in advance for your support & patronage. 

Pickle Plate      6
selection of farm vegetables

Popovers     7
molasses butter, herbed tallow

Grilled Oysters      14
charred tomato, sunflower, lemon, herbs

Baby Beet Salad     12
raspberry, goat cheese, endive, walnut

Wood Fired Mushroom    13
hen of the woods, cress, sunflower, herbs

Chipped Beef Dip     10
clothbound cheddar, pickled fresnos,  
cornmeal English muffins

Sparrow Arc Farm Carrots    10
pecans, Morningwood maple, cottage  
cheese, chervil, chili
   
“Deviled” Egg     7
soft egg, ham, fried potato, chili
 
Pork Rinds      6
buttermilk, vinegar, dill
 
Sausage Pinwheel     12
pickled slaw, beer mustard
 
Grilled Peach Toast    11
speck, black pepper ricotta, hot honey, mint
 
Cucumber Salad     7
farm cukes, Narragansett feta, shallot, herbs
 
Farm Salad      10
local lettuce, fennel, radish, cucumber, tomato,
green goddess dressing

American Chop Suey     25 
shells, ragu, breadcrumb, dry jack, peppers
 
Lobster Spaghetti    34
corn pasta, fresh tomato, herbs, butter, chili
 
Carrot Penne     22
peas, scallion, fresh cheese, herbs
 
8oz Creekstone Sirloin    29
18oz Niman Ranch Ribeye   49
tallow potato, sweet onion, hen of the woods,  
cress, carrot, pepper relish 
 
Burger      17
house grind, cheddar, charred onion aioli, 
pickles, molasses brioche, potato wedges
 
Grilled Swordfish    34
corn, patty pan, charred tomato
 
Berkshire Pork Chop    34
zucchini, peach, jalapeno, fennel

Grilled Half Chicken    26
summer beans, braised greens, watercress, jus

Grilled Corn

Cast Iron Corn Bread 

Salt Baked Fries 

Succotash 

Mixed Greens 

Patty Pan

Chef/Owner
Executive Chef
Chef de Cuisine
Executive Sous Chef
Pastry Chef

Matt O’Neil
Daniel Gursha
Craig White
Dave Tollerud
Michelle Boland

Raw BarSmall            

Large

Sides- 7

Supper
served with mixed greens and choice of 2 sides

serves 2-3  

 32oz Dry Aged Bone in Ribeye - 120
 

Whole fish - Fresh. Local. - MP
 

Cauliflower - selection of North Shore 
farm vegetables, Castlevetrano, oregano- 46

Shellfish Towers
a local selection of oysters,  

clams, shrimp, and smoked seafood

Charcuterie                Sm 21    Lrg 32
a rotating selection of cured 
meats, pates, terrines, sausages, 
and accompaniments

Surf Board     24
a rotating selection of seafood pates, 
terrines, sausages, and accompaniments

Foie Gras Torchon     24
huckleberry, walnut, maple, rum, brown bread

Charcuterie

Silver - 38    Gold - 72    Platinum - 95

Consuming raw or undercooked food may cause foodborne illness.


