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                                                           &
                                                          BAR

1st Course

SQUID  yogurt, mint, chili   15

BEETS  avocado, radish, cress   14
 
ARUGULA  pickled carrot, pecorino, orange   13

BIBB ranch, tomato, crouton   13

SOUP cauliflower, bacon, chives   12

OYSTER ROCKERFELLER spinach, pernod, breadcrumb   17

TARTAR beef, egg, toast   16

RAW BAR
COMING SOON

Clams   

Oyster   

Shrimp   

1/2 Lobster   

Plateau 1 Plateau 2

Mangalista Ham 23
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2nd Course

LINGUINI clams, garlic, wine   22

FETTUCCINI cauliflower, pinenuts, parsley   19

PAPPARDELLE veal, raddicchio, tomato   23

MUSSELS chorizo, tomato, herbs   22

3rd Course

BASS beans, leeks, bacon   28

MONKFISH romesco, fennel, thyme   26

SALMON nut/herbs, potato, radish   26

CHICKEN fried, biscuits, honey   19

SHORT RIB celery root, cress, citrus   27

BURGER wagyu, onion jam, gruyere   19

PORK BELLY spring onion, polenta, ramps   26

LOBSTER steamed, butter, lemon   MP

SIDES
Fries   6

Polenta   7

Beans   7

Mac & Cheese   8

EXECUTIVE CHEF: Richard Diamonte


