
 

 
share plates 

pickles ​– 6 
sweet, spicy, salty assorted vegetables 

duck confit empanadas ​– 17 

corn pudding, plum jam  

lobster dynamite ​– 18 
ponzu, togarashi aioli 

flatbread​ ​– 18 

margherita / soppressata & pepperoni / 
chef’s daily  

oysters on the half shell​ ​– 3 ​ ​each 
mignonette, cocktail sauce   

house baked bread basket ​– 5  
sea salt butter 

spicer fries​ ​– 6 

hand cut, montreal mayo 

small plates 
beet salad​ ​– 13 

smoked honey, crème fraîche, apple, 

sherry vinaigrette  

agnolotti​ ​– 15 

sweet potato, black garlic, leeks  

harvest squash soup​  ​– 12 

maple syrup, glassed pecans  

tom yum​ ​– 14 

asian hot & sour fish soup  

lobster bisque​  ​– 18 

chopped lobster, crème fraîche 

tortellini​ ​– 18 

short rib, squash coulis, bordelaise  

market salad​ ​– 14; add daily catch or 

chicken ​ ​– 26 
greens, shaved vegetables, aged sherry 
vinaigrette 

charcuterie ​– 18 per person 
artisanal cheeses, house spreads 





 

house made bread & local 
cheese​ ​– 18 

warm bread selections, five cheeses, 

chocolate truffles  
 

Consuming undercooked meat, poultry, seafood, 
shellfish and eggs may increase your risk for foodborne 

illness,  
especially if you have certain medical conditions. 

 





 

 
mains 

no. 9 burger​ ​– 24; half burger - 18 
montreal mayo, pickled shallots, bacon,  
gruyère cheese, spicer fries 

16oz dry aged rib eye​ ​– 40 
mushrooms, house-made steak sauce,  
pearl onion, à la minute mashed potatoes 

native catch​ ​– 27 

daily accompaniment   

turkey pot pie​ ​– 17 

soubise of turkey, cipollini onions, puff 
pastry   

gnocchi bolognese​ ​– 22 
parmesan-reggiano 

yard bird basket​ ​– 25 
fried chicken, potato salad, braised greens 

dry aged seared duck breast​ ​– 
35 
root vegetables, duck demi-glace, foie 
butter 

 

desserts 
grand marnier panna cotta​ ​– 15 
chilled cream layered with grand 
marnier, anglaise  

chambord mousse​ ​– 15 

chocolate mousse, raspberry sauce   

carrot cake​ ​– 15 
cream cheese icing, litchfield bourbon 
caramel sauce 

milk chocolate pot de crème ​– 
15 
irish cream mousse, almond florentine 

tiramisu​ ​– 15 

lady fingers, espresso, mascarpone, 
chocolate sauce   

 

liquid desserts 





 

spicer’s dark hot chocolate ​– 
9/14 
valrhona chocolate mix/with vanilla 
vodka   

stout brownie​ ​– 15 
oatmeal stout, roasted cinnamon ice 
cream 

bourbon-cider hot toddy ​– 12 
local cider, bourbon, fresh lemon, sage 




