
 
 
 
 
 

 
 

Farmer’s Prefix Menu  | $39 per person 
Sunday, October 2, 2011 

 
 

gazpacho 
watermelon radishes, cucumber, spring onion, corn, basil 

 

heirloom tomato salad   
roasted purple peppers, shallot, basil, ricotta salata 

 

smoked salmon 
biscuit, capers, anchocress, crème fraiche,  

 

potato gnocchi   
heirloom tomatoes, padron peppers, basil, ricotta salata 

 

strozzapretti 
roasted chicken, green tomatoes, shaved parmesan 

 

tagliatelle 
rock shrimp, shaved brussel sprouts, mini croutons, marjoram 

 

mahi mahi 
potato, carmelized onions, mustard greens 

 

berkshire pork chop   
beans, romano, green, cranberry 

 

game hen 
lobster mushroom ragu, concord agrodolce, yukon gold potato 

  
all items are available a la carte 

 
 
 
 
 

 
 

Globe Classics 
 

 

starters 

marquita farm beets, lemon, basil                5. 

macaroni and tillamook cheese                     8. 

salad lardon: frisee, warm bacon vinaigrette,                
poached chick eggs                         11. 

tuna tartare, genovese basil, black olive tapenade           15. 

 

entrees 

homemade spaghetti,  roasted tomatoes, basil, garlic           18. 

local salmon over boccacino pasta, rapini, aglio e olio,      
salsa verde                               22. 

grilled creekstone delmonico steak for two, grilled onions,     
potato gratin                                  62. 

 

pizzas 

sopressata with egg sunnyside up                            16. 

wild mushrooms with white truffle oil                       16. 

english peas, fontina, spring onion, jalapeno                16. 


