
t h e  d u n e s
SOUTH BEACH         EDGARTOWN

we invite our guests to share any allergies, 
dietary restrictions & ingredient preferences with us 

so that we can tailor the menu to each individual order

Executive Chef Richard Doucette + Team

Pastry by Chef Sofia Tejeda

gluten-free options+modifications upon request

NANTUCKET MARTHA’S VINEYARD ST. JOHN, USVI

Dinner Menu

d e s s e r t

gf ice cream+sorbets house made ice creams...frozen yogurt...sorbet | rotating flavors  14

heath | brown butter dough | glass of milk  12chocolate chip cookies

gf  handmade vahlrona chocolates | for now or later  26bonbons

banana ic | peanut butter | caramelized baby banana | meringue  24peanut butter caked alaska

50 shades of [white out} | meet sofia | tableside torched fluff  28snow white globe

textures of our winnetu honey | a twist on a new zealand treat  22hokey pokey sundae

dessert bento box to share | assorted mini desserts+confections | chef sofia’s whim  36

h a n d m a d e  p a s t a

add black truffle carpaccio to your pasta 

V cacio e pepe black truffle | fresh spaghetti | cracked pepper | watercress | pecorino sardo 

V campanelle basil pesto | asparagus | house farmer’s cheese | crushed pistachio

V mushroom ragu locally grown shiitakes | rigatoni | tuscan kale | parmesan reggiano  

sichuan street noodles | berkshire pork | guajillo chile | bok choy | peanuts   dandangf 

f a r m  +  p a s t u r e

korean bbq bao buns brisket | yam+cabbage | vietnamese green curry | coriander yogurt  

feta | sugar snap peas+edamame | green harissa | stone fruit | torn focaccia V feta panzanella

mv farmer’s market produce | island grown | always changing+always local   

whole [little gem] lettuce | shaved parmesan | white anchovy | crouton crumble [lg] caesarV

crispy brussels | bang bang sauce | kewpie | furikake | toasted sesame 

stewed heirloom tomato | charred eggplant |farm egg | curried chickpea | pitashakshukaV

[mv farmstand salad]Vgf 

brussels sproutsVgf 

s u r f  +  o p e n  w a t e r

smashed avocado | sweet chili sauce | cilantro | lime

*ceviche [local catch] | avocado | wasabi | green apple | celery root | wonton | mint+lime   

katama bay | half dozen on the half shell | sea wash | gochujang cocktail | citrus  

vineyard quahogs | bacon lardons | celery+leeks | new potatoes  

roasted oysters bone marrow | herb gremolada | brown butter+garlic breadcrumb  

mussels+native littlenecks | local squid | saffron+tomato broth | fennel | focaccia  vineyard cioppino

*signature oystersgf 

chowdergf 

lobster tacosgf 

e n t r é e s

filipino ½ heritage chicken | bok choy+taro  laing |  fragrent rice | crispy garlic

english peas+spring asparagus | braised ham hock | over-roasted carrots    

papas bravas | wild mushroom | charred onion | black garlic | turnip | horseradish  

*wagyu burger nueske's bacon | vermont cheddar | crispy shallots | bbq+aioli | fries  

caulilini | sunflower seed salsa macha | sunbutter | queso fresco | cilantro+lime  46*diver scallopsgf 

*ny striploin steakgf 

adobo chickengf 

day boat halibutgf 

f e a s t s
duck confit | scallion pancake | kohlrabi | kumquat | hoisin | rhubarb duck sauce 125pekin duck duo

usda prime 30oz bone-in cowboy ribeye | ny striploin sides | black truffle  150ribeye for twogf 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of food-borne illnesses, especially if you have certain medical conditions. 

Before placing your order, please inform your server if a guest in your party has a food allergy

a la mode | matcha | white chocolate 18strawberry+rhubarb tart

o n  t h e  s i d e

grilled asparagus + goddess 14   |   french fries {plain or our way} 10

       kohlrabi pavé 12   |   truffle mac + cheese 16
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