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caviar service - creme Froche, potato variations
be|gicm osetfra (50g) -65- be|ug0| (50g) -110- white peor| (30g) -200-

breods, ricotta, jam, cultured butter -12-
gri||eo| scor||ops, brussels, pea purée, prosciutto, lemon -23-
pave, feta dill sauce, trout roe -18-
musse|s, sweet potato, cborizo, coconut milk -23-
crab sor|oo|, cucumber, citrus consommé -20-

foie gras, fococcio, mushroom, bcrze|nu‘r, peocb -97-

rrise'e, renne|, cucumber, rodisb, fig dressing -14-

MAIN

smoked pork, sweet mole, onion escabeche, kale -46-
risotto mi|onese, asparagus, smoked tomato, creme fraiche -36-

bo|ibu’r, forbidden rice, beurre b|onc, pis’rocbio -54-
rog|iore||e, kale pesto, peas, fresh cheese -37-
o|uc|<, po|enT0, bee’rs, raddichio -48-

squab, shallot strata, p|ums, escarole -49-

SWEET

chocolate coke, raspberries, bourbon ice cream -18-
corn bru|e'e, cberry sorbe‘r, coconut -16-
black sesame mousse, b|c|cl<berry, dulse s‘rreuse|, basil sorbet -16-
smoked ﬂon, bonono, corome|, tuile 18-
emon kaffir pana cotta, gri||eo| peacbes, ginger boney, white chocolate -16-

selection of artisan cheeses & la carte

broughr fo you by -

Chefs - Ahaggar Judrez

Pastry Sous - Joni-gaye Willams

Comis - Braxton Godwin, Cayson Duncan, Jenny Phutthisophin
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.



