LINDEN

Caesar Brilée - 22
rornaine hearts, herbed breadcrumbs, shaved parmeson (p)
Kaluga caviar add-on %2 oz or 1 oz - 30/55

Sunset Salad - 24

roasted sweet potato, pear, goat cheese, toasted cornbread,

balsamic vinaigrette (vg)

Lamb Tartare - 32

mint, fennel, cherry chutney, house-made focaceia

Yellowtail Crudo - 38

scotch bonnet ponzu, scallion salad (p)

Crab & Caviar - 50

blue crab, Kaluga caviar, comn biscuits (p)

TABLE VITTLES

shareable plales

Breaking Bread - 23

cornbread, herbed focaccia, everything bagel, fried chicken butter, schmaltz cream cheese, extra virgin seasoned alive il

Curry Corn Ribs - 21

burnt scallion-pepper aicli (vg)

Herh Duck Fat Fries - 21

hand-cut, lemaon caviar aioli (gf)

Rhode Island Calamari - 26

bonana pepper aioll, tomato powder (p)

Lemon Pepper Brussels Sprouts - 21

tempura fried, lemon aioli (veg)

Concrete Beach - 42

Maonila cloms, smoked pastrami, rye croutons

Lobster & Crab Knuckle Sandwich - MP

poached lobster and crob clow, tarragen aioli (p)

Kaluga caviar add-on 2 0zor 10z - 30 / 55

Afrobeets - 24

black-eyed pea hummus, beet succotash, tostones (v)

Burrata & Tomato - 22

smoked burrata, heirloom toratoes, sourdough (va)

Plantain & Potato - 26

sweet plantain, fingerling potatoes, frisge, manchego (vg)

Rice Over Lamb - 42
24-hour confit lamb ribs (Denvercut), spicy halal BBQ, lemon
yogurt, puffed saffron rice

ENTREES

Bama Smoke - 48

smoked chicken, Alabomo white sauce, potato-parsnip purée,
fried collard green hush puppies

The Parkway - 52

jerk duck, coconut rice-n-peas risotto, escovitch pepper (gf)

Linden Burger - 34

scallion slaw, French onions, white cheddar, lemon garlic aioli

Mushroom Tagliatelle - 38

fresh tagliatelle, pesto cream. mushroom ragd (vg)

Cornmeal Dusted Snapper - 62

aremolata salad, chimichurri (p, gf)

For Goodness Steak - 54
8 oz NY Strip, pomme purée, wilted spinach (gf)

Fish Nahgril - 48
fried kingfish, plantain and yuco hash, pikliz, arugula

Sweet Corn & Pea Agnolotti - 38
sweet corn-filled agnolotti, charred com, truffled peas, lemon

beurre blanc
Cali-Flower - 38

cauliflower steak, collard green verde fried, pickled, puréed

Not A Pot Pie - 64

oxtail wagyu, sweet plantain chutney, oxtail demi

Macaroni Pie - 12 Pan-Seared Mushrooms - 9 Pomme Purée - 10

Fries - 9 Sautéed Spinach - 9

Fire Roasted Broccolini - 14

*v|vg|gf|p indicates dishes that are prepared vegan, vegetarian, gluten-free, and pescatarian. *consuming
raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne ilinesses.
***for parties of & or maore, a gratuity of 20% will be added to your final bill.




