
A P P E T I Z E R S

HAMACHI CRUDO* Caviar / Shiso / Cauliflower / Lemongrass

HEIRLOOM TOMATO SALAD Basil Cream / Kalamata Olives / Husk Cherries / Crouton

SUNCHOKE VELOUTÉ Quail Breast / Black Truffle / Toasted Sunflower Seeds

SEARED PRAWNS Arugula/ Olives / Fennel / Lemon

E N T R É E S

ENGLISH PEA RISOTTO Ricotta Salata / Lemon

LOBSTER Melted Leeks / Fava Beans / Truffle

GRILLED VEAL CHOP* Polenta / Broccoli Rabe / Thyme Jus

CHATEAUBRIAND* Root Vegetables / Potato Croquette / Brown Butter Béarnaise 

WILD MUSHROOM “POT PIE” Puff  Pastr y / Parmesan / Thyme
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*Consuming raw or undercooked meats, seafood, shellfish, eg gs, milk or poultr y may increase your risk of  food-borne illness, 
especially if  you have certain medical conditions.


