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START

scallop, ‘kimchi’, black rice, seaweed emulsion   -49-

breads, lemon cultured butter, jam, garlic clove  -12-

Menu

SWEET

caviar service - 50g osetra crème fraîche, potato variations -65-

dark chocolate crémeux, pomegranate + strawberry, meringue   -18-

white chocolate mousse, raspberry and ginger   -18-

“affogato” vanilla bean semifreddo, espresso gel, biscotti crumble   -18-

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

selection of local artisan cheeses   -28-  

swordfish, thai basil, fennel, miso   -44-

dragon fruit sorbet, matcha cake, citrus  -18-

pappardelle, roasted mushroom, rosemary, lemon ricotta   -37-

fried whole rainbow trout, yuzu butter sauce, cous cous salad   -39-

flan cake, pistachio, carbonated brittle, boozy cherries  -18-

paella, pea, squash, roast red pepper   -32-

chop salad, english pea, fennel, apple, miso, cress  + chicory  -16-

mouse of hudson valley foie gras, prosecco gel, fig  -24-

onglet frites, shallot compote, sauce maltaise   -54-

himachi crudo, lemon oil, radish, cucumber, black salt meyer lemon   -20-

smoked cauliflower, madras cream, pine nut, crushed herbs  -16-

grilled game hen, sage, grapes, bread custard  -42-

grilled paté, dijonaise, pickles  -18-


