CHEESE & CHARCUTERIE
Charcuterie Board 26
Chef’s selection of cured meats & pâté

Cheese Board 25
Chef’s selection of artisanal cheeses

Combo Board 51
Chef’s selection of artisanal cheeses, cured meats & pâté

S TA R T E R S
Fig & Frisée Salad (v, gf ) 18

Burrata (v, gf ) 18

Herbed Hudson Valley goat cheese, figs,
candy stripe beets, maple vinaigrette

Heirloom tomatoes, cucumber, aged balsamic,
extra virgin olive oil

Petite Green Salad (vg, gf ) 12

Local Steelhead Trout Tartare (gf ) 18

Jumbo Lump Crab Cake 19

Lump Crab Meat Cocktail (gf ) 30

Grilled Octopus (gf ) 22

Gazpacho & Avocado Ice Cream (vg, gf) 19

Jumbo Shrimp Cocktail (gf ) 22

Seared Sea Scallops, 2 pc (gf) 18

Lolla rose, green leaf, oak lettuces,
cucumbers, maple vinaigrette

English cucumber, asparagus, shallot,
tarragon, fennel, citrus vinaigrette

Spicy slaw, charred lemon

With house cocktail sauce

Heirloom tomato, fennel, cipollini,
sweety drop peppers, aged balsamic,
lemon olive oil

Yellow tomato, cucumber, shallot
micro cilantro
(add jumbo lump crab 10)

With house cocktail sauce

Sweet corn spoonbread, roasted
red pepper sauce

FOLLOW US
@FINEANDRARENYC
OWNER: @TOMMYTARDIE

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.
v: vegetarian

7

vg: vegan

gf: gluten free

ENTREES

New England Crab Roll 28

Organic Chicken (gf ) 32

Chive mashed potato, brussels sprouts,
lemon pan jus

Jumbo lump crab, bibb lettuce, sweet & spicy
pickles, coleslaw, house cut fries

Grilled Local Steelhead Trout (gf ) 34

Fettuccine & Summer Vegetables (v) 27

Chilean Sea Bass (gf ) 42

Jumbo Lump Crab Cakes, 2pcs 38

Rosemary garlic confetti potatoes,
caulilini, Meyer lemon beurre blanc

Heirloom tomato, asparagus, sweet stem
cauliflower, basil, Parmigiano Reggiano

Spicy slaw, charred lemon

Cauliflower cream, sweet stem caulilini

Summer Ravioli (vg) 26

F&R Burger 28

Charred heirloom tomatoes, basil
extra virgin lemon olive oil,
shaved vegan Parmigiano

Aged cheddar, apple-smoked bacon,
sweet & spicy pickles,
lettuce, truffle aioli, truffle fries

Seared Sea Scallops, 4pcs (gf ) 36

14oz Dry Aged Angus Strip Steak (gf) 48

Sweet corn spoonbread, roasted red pepper sauce

Potato au gratin, glazed rainbow carrots,
fizzled leeks

32oz Tomahawk* Steak (gf ) 135
45-day Dry Aged
served with two side,
house made steak sauce

SIDES
$14 each

Chive Mashed Potatoes (v, gf)

Brussels Sprouts (vg, gf)

Truffle French Fries (v, gf)

Pomegranate Glazed Carrots (vg, gf)

Au Gratin Potato (v, gf)

Broccolini & Caulilini (vg, gf)

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.
v: vegetarian

7

vg: vegan

gf: gluten free

