Menu

START

caviar service - creme fraiche, potato variations
be|gion osetra (50g) -65- be|ugo (50g) -110- white pe0r| (30g) -200-

breods, lemon cultured buﬁer, jam, gOr|ic clove -12-

charred endive so|od, slab bocon, blue cheese, pine nuf, compressed onion, tarragon -18-

venison carpaccio, reggiano, lemon oi|, porcini, ‘rrufﬂe, fried olives -20-

crab + potato fritter, olive gremo|o’ro sauce -18-
fried boneless quoi|, kimchi, puffed rice -18-

rabbit confi’r, potato, mustard béchamel -20-

MAIN

diver sco||ops, parsnip, crushed herbs -49-
risotto, roasted corn, creme froTche, dill  -34-
gri||eo| whole rainbow trout, roasted tomato, beurre blanc  -39-
wagyu bavette, smoked Fingerhngs, mushroom ragout -59-

boar shank, pob|ono po|en‘r0, sorrel, Thyme jus -45-

SWEET

chocolate crémeusy, Feui||e’rine, smoked cherry, cherry meringue  -18-
beet sorbef, red wine, pooched peoches, cardamom crumble -14-

earl grey mousse, lavender icecream, lemon crumble, milk foam, lavender vanilla sauce -18-

pis’rochio semifreddo, orange po|vorén, hibiscus -16-

brouthr fo you by -

Chefs - Aaron Miles, Brian Vargas, Ahaggar Judrez,
Comis - John Macdonell, Joni-gaye Willams

Service lead - Jeremy Patterson

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



