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DINNER

APPETIZERS

oysters on the half shell
mignonette, cocktail sauce
3/6/12

cheeses
stinky, sharp, mild, crumbly

cured meats

chilled english pea soup
preserved lemon, creme fraiche

wild mushroom asparagus truffle pudding
fresh herbs, parmesan salad

fried calamari
frisse, garlic confit, tomato shallot sauce

shrimp pierogies
shallots, sweet corn emulsion

crispy pork rib
garlic-glaze, thai herbs, peanuts

foie gras french toast
black pepper caramel, cherry gastric

saffron bouillabaisse terrine
garlic aioli, grilled bread

grilled octopus

celery leaves, basil, almonds, vinegar, chili oil

beef carpaccio and fried oysters
fresh horsradish gelato, parmesan
herb salad

mp

$4 per

$4 per
$5.50

$8.50

$9

$9

$9.50

$15.50

$10.50

$10

$14.50
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