
	
  
	
  
 

NOW	
  OPEN	
  
CELEBRATE	
  WITH	
  US	
  AND	
  GET	
  A	
  COMPLIMENTARY	
  GLASS	
  OF	
  CHAMPAGNE	
  

WITH	
  EVERY	
  FOOD	
  ORDER	
  BETWEEN	
  6PM	
  AND	
  8PM	
  
	
  

Dai ly  soup 
8 

Roasted beet  sa lad wi th macadamia nuts  and warm herbed goat  cheese 
8 

Crispy baby a r t ichoke topped wi th a p is tach io and cher ry  re l i sh 
8 

Tea smoked brook t rout  wi th p ick led onions and Mache wi th a f resh horseradish dress ing 
9 

Seared diver  sca l lops wi th g r i l led rad icch io,  sa l s i fy  and Campar i  but te r  
12 

Crispy sweetbreads wi th baby sp inach,  oys ter  mushrooms and a warm bacon dress ing 
12 

Beef  Carpacc io,  shaved Parmesan, Tabasco and baby a rugu la  
10 

 
*****  

 
Fennel  c rus ted pork lo in wi th poppy seed spaetze l  and apr icot  re l i sh 

21 
Bra ised shor t  r ib wi th c reamy polenta,  c ipol l in i  onions,  and f resh horseradish g remola ta  

25 
Chestnut  gnocchi  wi th roas ted but te rnut  squash,  p ick led chard s tems,  and brown but te r  sage 

18 
Beer br ined-br ick ch icken wi th smashed f inger l ing pota toes,  Swiss  chard,  and Vermouth jus  

18 
Whole dorado wi th fennel  g reen ol ive sa l sa  Verde, and spiced lemon oi l  

23 
Gri l led tuna wi th nyon ol ive tapenade on lemon r i sot to 

24 
Pan seared At lant ic  cod, chor izo and red peppers  in a tomato broth 

24 
 

Al l  s ides 6.5  
Roas ted f inger l ing pota toes in duck fa t  

Smoked Brusse ls  sprouts  wi th ch i l i  and honey 
Char red cau l i f lower wi th anchovy but te r   

 
 

WE LOOK FORWARD TO WELCOMING YOU 


