
Butter Lettuce Salad
green goddess, avocado, radish, pickled onions

avocado, stone fruit, tomato water vinaigrette 
Heirloom Tomato Salad 

spicy tuna, crispy nori, sesame
TUNA TARTARE “CANNOLIS”

clarified butter, fine herbs
Warm Lobster Roll (+15)

MAVEN BURGER
secret schmear, american cheese, pickles, brioche, french fries

Orecchiette 
basil pesto, Jimmy Nardello peperonata

Roasted Salmon
sungold tomatoes, haricot vert, butter bean purée 

Berkshire Porkchop
plum glaze, endive, mustard jus

NYC Summer Restaurant Week 2026
$60 PP

add wine pairing $40 pp

SEASONAL SORBET

Chocolate Mousse
orange chantilly, pistachio

Cookies & Cream
miso, chocolate, chip, vanilla soft serve



Butter Lettuce Salad
green goddess, avocado, radish, pickled onions

charred pepper relish, crunchy vegetbles,
grilled bread

Whipped Tahini

heirloom tomatoes, buttermilk, fresh chive, pea tedndrils 
Cucumber Gazpacho

Heirloom Tomato Salad 
avocado, stone fruit, tomato water vinaigrette 

Caesar Salad
choice of grilled chicken or grilled shrimp, romaine,

croutons, parmesan

Broccoli Rabe Melt
broccoli rabe pesto, caciocavallo,

stracciatella, calabrian chili spread, arugula

Fried Chicken Sandwich
coleslaw, buttermilk dressing, pickles

Market BLT
heiroom tomato, bacon, Bibb lettuce

NYC Summer Restaurant Week 2026
$30 PP LunchLunch
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