BATARD

1 D 8

WARM KUSSHI OYSTERS fried pig tails, pickles

ROASTED BEETS “LINZER” caramelized hazelnuts, red currants, mache salad
YELLOWFIN TUNA marinated radish, quinoa, camelina oll

SEARED OCEAN TROUT cured cucumber, spiced créeme fraiche, clams

MAINE LOBSTER green asparagus, zucchinl blossom, citrus rind

OCTOPUS “PASTRAMI” braised ham hock, pommery mustard, new potatoes
ENGLISH PEA SOUP crispy sweetbreads, salsify crumble, sweet shallots, mint
MARINATED ARTICHOKE barigoule, meyer lemon, kalamata ollve

BLACK OLIVE TORTELLINI preserved garlic, basil, radicchio

PARMESAN RISOTTO nettles, green almonds, pickled sunchokes, ramps
BAKED TURBOT organic egg yolk, parsley coulis, salted pumpkin seeds
PAN ROASTED BRANZINO gnocchi, ratatouille, tomato gin consommé

RABBIT "FLAVORS OF BOUILLABAISSE” saffron ravioli, turnips, carrots, sauce rouille

VEAL TENDERLOIN “tramezzini,” asparagus, mushrooms, sauce diable

NY STRIP LOIN OF BEEF braised cheek, cauliflower purée, baumkuchen, romanesco

LAMB FOR TWO s15 suppLEMENT
roasted rack, confit shoulder, crispy lamb bacon, fava beans, lemon

EPOISSES

trumpet royale vinaigrette, cipollini, grilled baguette

KEY LIME PIE

buckwheat crust, cilantro, herbal ice cream

BLACK FOREST

chocolate sable, kirsch chantilly, bing cherries

CARAMELIZED MILK BREAD

fennel yogurt, blueberries, brown butter ice cream

POACHED STONE FRUITS

candied pistachios, lemon thyme ice cream

2 courses $55 + 3 courses $65 +« 4 courses $75

chef de cuisine markus glocker

239 west broadway new york, ny 10013  212-219-2777 www.batardtribeca.com



