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Pantone Black 5 M

Black Lentil Soup

Ocean & Land

Artisan Cured Meats

Stuffed Squid

Baby Spinach Salad

Chilled Oyster Escabeche

Beets

Cured Salmon

Veritas House Salad

Tuna Crudo

Beef in Transition
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Pantone Black 5 M

Chef de Cuisine Alexander Williamson
Executive Chef Sam Hazen

Striped Bass

Potato Za’atar­Crusted Salmon

Seared Scallops

Roasted Belle Rouge Chicken

Maple­Brined Wooly Pig

Niman Ranch Loin of Lamb

Bone­In Sirloin Steak For Two

Filet Mignon 

Short Rib Raviolo

Farmers’ Market Tasting
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