
 
First Courses 

 
Sweet Neck Farm Oysters on the Half Shell   19    

Pickled Cucumber, Radish, and Watercress Salad 

 
House Cured Atlantic Salmon   14 

Fresh Herbs, Spring Vegetables, Lentils, Soda Bread Crostini    

 
Grilled Marinated Calamari   12 

Cranberry Beans, Smoked Fennel, Chorizo, Olives, Rosemary    

 
 Hudson Valley Foie Gras Torchon and Duck Sausage   21    

Rhubarb-Citrus Mostarda, Toasted Portuguese Bread    

 
Braised Beef Short Rib and Ricotta Ravioli   15 

Vidalia Onion Puree, Horseradish Crème Fraîche, Miner Lettuce 

 
Roasted Berkshire Pork Belly   14    

Bourbon Caramel Glaze, Mustard Frills, Pickled Ramp Gribiche   

 
Nantucket Mushroom and Asparagus Tart   15 

Asparagus, Micro Greens, Aged Goat Cheese, Hazelnut Vinaigrette  

 
Bartlett’s Farm Arugula and Shaved Fennel Salad   12 

Aged Coach Farm Chevre, Sherry-Pink Peppercorn Vinaigrette 

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

Consuming raw or undercooked seafood, meats or eggs 

 can increase your risk of food borne illness 

 

 

 



 
Main Courses 

 
 Coriander Crusted Soft Shell Crab   31 

Jonah Crab Broth, Spinach, Fennel, Cucumber, Ginger Vinaigrette   

 
Sautéed Nantucket Fluke   32 

Olive Oil- Potato Puree, Cipollini, Fava Beans, Pancetta, Salsa Verde  

 
Sautéed Day Boat Sea Scallops   33 

Herbed Spaetzle, Chanterelles, Mustard Greens, Pickled Golden Beets 

 
 Roasted Cavendish Quail Ballotine   26  

Wild Leek and Porcini Mushroom Risotto, Red Onion Marmalade 

 
Roasted Spiced Pekin Duck Breast and Leg Confit   31 

Organic Emmer, Quinoa, Baby Bok Choy, Fig Chutney, Port Wine Sauce    

 
Grilled Lamb Tenderloin and Sausage Pipérade   32     

Potato-Rosemary Gnocchi, Sweet Pepper Stew, Arugula, Olive Tapenade   

 
Crispy Berkshire Pork Osso Bucco   27 

Kenyon’s Polenta, Littleneck Clams, Bacon, Swiss Chard, Soffritto   

 
Grilled Pineland Farms Beef Petite Tender   28 

Duck Fat Potatoes, Asparagus, Garlic Confit, Truffle Vinaigrette    

 
Tasting menu available for entire table upon request-$85.00  

 

For parties of 6 or more a 20% gratuity Will be added 

Òran Mór accepts MasterCard and Visa 

Christopher Freeman – Chef Owner 

 

 

 

 

 

 


